Oodnyiec | Xphong
Instructions | Manual

Eonpeoiepa - Espresso maker
SB-380

WWW.pyrex.com.gr



®

Eonpeoiepa
Espresso Maker
SB-380

2.0G EUXAPICTOUE MOU EMINEEQTE Jia GUOKEUN
NG ykauag PYREX®.

2.0G OUYXAiPOULE yia TNV EMIAOYN Kal EAnICou-
lE 6T Ba peivee andAUTa IkKavoNoINPEVO! and
TN XPrion ToU NEOIGVTOG,.

H diebvic pdpka PYREX® Bpioketal ota el
AVIKG voikokupid ndvw and 60 xpbvia e
T YWWOoTd YUAAVa okeun. H cuMoyn g
PYREX® oupnAnp@veral NAEOV JE QVTIKOA-
ANTIKA OKEUN Kall TWPA KAl JUE NAEKTPIKEG OU-
OKEUEC.

Thank you for choosing a product of the new
PYREX® electrical appliances range.
Congratulations on your choice and we hope
that you will be satisfied by the use of this
product.

The well-known ovenproof glass cookware
PYREX® has been a part of the Greek house-
holds for over 60 years. The range is now fur-
ther supplemented with non-stick cookware
and electrical appliances.
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Odnyiec | Xpnonc
Econpeoigpa SB-380

Mpiv Tnv avdyvwon, napakaAw EESINAWOTE TN PNPOOCTIVA GEAIGO OMOU NAPEXETAl n
€IKovoypdagnon.

* ANIoBAoTE NPOCEKTIKA AUTEG TIC 0ONYIES Kal PUAGETE TIC yia WEANOVTIKA avapopd.
* Mapakahw kpathoTe TNV anddeiEn AaviKne NwAnong yia Adbyouc eyyunonc.
* AQQIPECTE TN CUOKEUAGIA KAl TIG ETIKETEG,.

LYMBOYAEZ ATQANEIAT

* [piv oUVOEDETE TN CUCKEUN BERAIWBEITE OTI N NAPOXN TOU NAEKTPIKOU PEU-
HATOG OUPNINTEN PE EKEVN MOU QVAYPAPETAI OTO KATW PEPOC TNG OCUOKEUNG,.

* [1AvTa CUVOEETE TN CUOKEUN 0ag e npida nou dIaBETel yeiwon. H un thpnon
QUTAG TNG UNOXPEWONG PNOPEl va 0dNYyNCEl o€ NAEKTPONANEIQ KAl EVOEXOUE-
VWG 0 00Bapd TPAUUATIOUO.

* Mnv Q@riveTe NOTE TN CUCKEUN XWPIC eNTnpnon OTav BPICKETAI OE AEmOoup-
yia.

* XTEVA ENITNPNON €ival anapaitTn OTav N CUCKEUN €ival Ge AeImoupyia kai 101-
airepa 61av PIKed Naidid 1 droua e EIDIKEC aVAYKES BpiokovTal yupw and
autiv. BeBaiwBeite 61 dev naidouv e Ta eEQPTAPATA N TN OUCKEUN.

* H ouokeun dev NPENEI va XPNOIONOIETal and AToua e EIBIKEC AVAVKEC (0w-
HATIKEC 1 DIaVONTIKEG), NAIdIA 1 AToua nou O dIOBETOUV TNV ANAITOUKEVN
YVWON Kal EPMEIRIONYIa TN XPrion TNG CUCKEUNG, XWPIC TNV ENITMENGCN KAMOIOU
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NPOCWNOU MOU YVWPICEI Tov TPONO AEITOUPYIac TNC CUCKEUNG Kal Ba eival
UNEUBuvoC yia TNV aoPAAEIG TOUC.

* OE0TE EKTOG AEITOUPYIAC TN OUCKEUN KAl ANOOUVOECTE and TO PEUQL:

- [TpoTou Tn yepioeTe pe vepo.
- [potou Ty kKaBapioeTe.
- MeTd Tn xprion.

* APNOTE TN OUCKEUN VA KPUWOEI EVTEAWS MPIV APAINECETE EEQPTNUATA KOl
npIv Tov kKaBapioud kal TNy anoBrikeuon.

* Mn XPNOIMONOIEITE TN CUOKEUN yIa OKONoug NEPa and autoug yia TOUG OMoi-
0UC NpoopIceTal.

* H ouokeun auti mpoopIZeTal yIa XpNon Gg E0WTEPIKO XWE0. Mn XpNoIUonol-
EITE TN OUOKEUN OE UNAIBPIO XWPO.

* H ouokeun auti npoopieTal uovo YIa OIKIOKN xpnon. KAaBe GAAN xprnon aKu-
QWVEI TNV €yyunan.

* XpNOoIPONOIETE NAVTA TNV EONPECIENT ENAVW OE ACPAAN, GTEYVA Kal ENIMEDN
enipAvela.

* Mn AEITOUPYEITE KAl unv TONOBETEITE TN OUOKEUN N UEON TNG OE [IEPN JE UYPO-
oia 1 og onpeia Gnou PNopEi va BpéxeTal.

* Mpo@ulaxTeiTe and Tov athd. XpNOIPONOIEITE TO AKPOPUOIO ATPoU UE
npoooxn. BeBaiwBeite 6TI TO akpoPUGIO €ival CTPAPPEVO PAKPIA and
T PE€PN TOU owpaTog. Yndpxel Kivduvog TpaupaTiopod.

* Mnv épxeoTe o€ enagn Pe Tov atud N 1o kautd vepod nou Byaiver and
TO OKPOPUGIO N To HOXEIO vEPOU.
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* Mnv ayyiceTe 10 e0TA UEPN TNG CUCKEUNG OTaV €ival O€ AeIToupyia (.x. Brkn
(PiINTPOU, aKPOPUOIO, DIOKOG BEPUavong PAUTLaVIRV, DOXEID VEQOU KA).

* Mn XPNOIUOMOIEITE TN OUOKEUN XWPIG VEPO OTO DOXEID VEPOU.

* Mn xpnolonoleite avBpakoUxo VePOD YIa Va YEUIOETE TO DOXEID VePOU.

* BeBaiwBeite 611 10 VERS 0TO doXEID VePOU deV eival AiyOTERO anod TNV EVOEIEN
“MIN” kai dev unepBaiver v evoeign “MAX”.

* Mn XPNOIJONOIEITE TN CUOKEUN XWPIG TO DOXEID VEPOU Kal TOV ANOCIWUEVO
dioko oTNPIENG PAITCaVIQV.

* Mnv a@riveTe 10 KaAWSIO TOU PEUIATOC VA KPEUETAI AN TNV AKOEN TOU TRANE-
dou/ ndykou 1 o€ onpeio nou unopei va 1o apndé&er kanolo naidi. Mnv agrive-
TE TO KAAWDIO VA OKOUMNA onoladnnote (eotn EMIPAVEIQ.

* Mnv a@nveTe TN CUCKEUN o€ BepuUoKpacia NePIBAANOVTOC UIKPOTEPN TwWV
0°C kabwg 10 VEPO OTO PECEPPOUAP UNOPEI Va PETATPANEI O NAYO Kal va
NPOKAAEDE! (NPIA OTN CUCKEUN.

* Mn XPNOIUONOIETE TN CUCKEUN OE UYOUETPO Gvw Twv 2.200u ndvw and To
eninedo Tnc BAAacoag.

* [oTé unv aprveTe T0 KAAWDIO TOU PEUUATOC JINAWUEVO KT TNV JIGPKEID
TNG XPNONG TNC OUOKEUNG. =EAINAWOTE TO TEAEIWG.

* Mn xpnolonoleite NoTé okANPA, AeIavTIKA N JIARPWTIKA anoppunavTika i
QIGAUTIKG UYPG yia Tov KaBapIopd TNC OUCKEUNC.

* [1OTE pNV QPAVETE TN CUCKEUN, TO KAAWAIO N TO BUCUA va Bpaxouv.

* Y€ NePINTWOoN MoU N CUCKEUN BPAXEl, aPAIPESTE AUECWC TO KAAWAIO TOU
peUUaTOg and Tnv Npida kar unv BACeTe Ta XEPIA 0ag oTo vePO. Mn BéTeTe
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NOTE TN BPEYUEVN CUCKEUN O AEITOUPYI KAl ENIKOIVWVNOTE UE €va and Ta
eEouolodotnpuéva kEvTpa eniokeuwv PYREX-MIENPOYMITH.

* Mnv a@rveTe T0 KOADDIO Va EPXETAI OE ENAPN [E KAUTA UEPN.

* Mnv TONOBETETE NOTE AUTA TN CUCKEUN €NAvw 1 KOVTA O (E0TNA €0TIO NAE-
KTOIKNG koudivag N koudivag agpiou 1 og ONEIO MOU UNopEl va €pBel oe ena-
PN Pe AAAN (EOTN OUCKEUN.

* [poToU BEoETe o€ AsImoupyia TV eonpeciepa, BERIWBEITE OTI UNGPXEN vEPD
oTO OOXEIO vEPOU.

* Mn PETAKIVEITE TN OUCKEUN OTAV AUTA €ival OE AIoupyia.

* Mnv ayyileTe Tn OUCKEUN E BPEYUEVA N VNA XEPIQL.

* Mn XpNoIYONOIEITE ENEKTAON KAAWDIOU.

* EAéyxeTe kaTd diooTAPATA TO KAAWDIO YIa TUXOV POOPEC.

* Mnv XpNGILOMOIEITE TN CUCKEUN EAV TO KAAWDIO PEUNATOC EXEI UNOGTE! (POO-
G 1 av auth éxel NEoel N €xel unooTel BAGRN Katd onolodnnoTe TedMo. Av
UMOWIOTEITE OTI N CUCKEUN €XEl UNOOTEl BAARN, ENICTOEWTE TNV OTO KOVTIVO-
TEQO €EOUCIODOTNHEVO KEVTPO eMoKkeUwv PYREX-MINENPOYMIH yia €&&-
Taon.

* Je nepintwon nou undpxer mBavn BAGRN, unv ENIXEIPNCETE Va TNV EMIOKEU-
AoETE ovol oac. AneubuvBeiTe oe €va and Ta eE0UCIODOTNUEVA KEVTPQ EMI-
okeuwv PYREX-MINENPOYMITH.

* KdBe enmokeun and pn €EOUCIODOTNUEVO TEXVIKO TWV KEVIPWV Service
PYREX-MIMNENPOYMIMH AKYPQNEI THN EIMYHZH.

* KaBe AavBaopévn xprion TNG OUCKEUNG OKUPWVEI TNV £yyUnon.
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* Xpnolyonoleital uovo yvnoia avIGAAGKTIKA.

* AuTr N CUCKEUN OUPPOPPWVETAl We TNV OdNnyia NAEKTPOPAYVNTIKAC oupBa-
1otnTag 2014/30/ EE, v Odnyia XaunAng téong 2014/35/EE, v Odnyia
2011/65/EE via Tov nepIopIouO TN XPNonG OPICUEVWV EMNIKIVOUVWY OUCIWV
0€ NAEKTPIKO Kal NAEKTPOVIKO eEonAiopo. Eniong, pe tnv Odnyia 2009/125/
EK yia TIC anaimnoeig 0IKoAOyIKoU 0xedIaouoU YIa Ta NPOIGVTa NMoU KaTava-
AVouv evepyela kal Tov Kavoviouog (EK) Ap. 1935/2004 OxeTIKA Ye Ta UNKG
Kal QVTIKEIJEVa Nnou npoopicovTal va €pBouv og enapn P TPOPILA.

OYNAZTE AYTEZ TIZ OAHIEZ XPHZHZ

4-5_GR



1 EEEE @® L HEE

MEPH TH2 2Y2KEYHX

1. MAAKTPO povig OboNng kape
2. M\nkTpo dINAAG ddong Kapé
3. MAnkTpo On/Off atuou
4. MAAKTPO XeEIPOKivnTNG pUBUIcNS
5. MAnkTtpo On/Off atuou
6. Anoonwuevn oxdpa
7. Anoonwuevog IoKOG CUANOYNG UYPWV
8. Kandki doxeiou vepou
9. Aoxeio vepou 1,6L
10. PuBuiotic atpou
11. Zpa oUOKEUNG
12. Akpo@Uolo atuou/CecTtou vepou
® 13. 21610 aKpopUsIoU
14. KoutdN peloUpa
15. Aan Brikng @iAtpou
16. KheioTpo adeidopaTog pilToou
17. ©nkn QiATpou
18. AvoEEIdWTO PIATPO KAPE (LovNC 1 SINANC dOONG)

MPIN THN MPQTH XPHSH

1. TTAUOvETE Ta PEPN TNC cuckeunc. Aeite v evotnTa “@povrida kal KaBapiopdg”
2. [epiote dUO POPEG To doxEID VEPOU Kal BECTE TNV ECMPECIEPA OE AEITOUPYIa (XWPEIC KAPE)
yia va v kaBapioete. Agite v evoTnTa “Tapackeun Espresso”.
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NMPOSEPMANZH THZ 2 Y2 KEYHX

MNa va enid&ete éva Am¢avi kahd eotd Espresso n Cappuccino, GuvioToUlE va npo-
Oepuaivete Tn CUOKEUN NpIv QTIAEETE KAPE KABWG Kal Tn OAKN QiIATPOU, TO PIATPO Kal
T0 QAIT¢AvI, €101 WOTE N yeUON TOU KAQE va pnv ennpeddetal and ta kpua pépn Tng
OUOKEUNG.

1. ApaipéaTe 10 doxeio vepoU (9) TPaBWVTAC To MPOC Ta NAVW Kal YeUioTe e vepod. BeBaiwBbel-
TE OTI TO VEPO 0TO dOXEID VePOU dev eival Aiyotepo and Tnv evoeign “MIN” kai dev unepRaivel
v €voeign “MAX”,

¢ XpNnoIPOMNOIEITE KPUO VEPO. ZUVIOTOUHE TN XPNoN QIATPAPICUEVOU VEPOU KABWG EI-
wvel TNV eNIKABion aAdTwv Kai au§avel Tn didpkela (wng TG eonpeciépag oag. Mn

XPNOIPONOIEITE NOTE {0TO N avBpakouxo vePO.
@ 2. TonoBereioTe 10 dOXEID VEPOU (9) OTN BECN TOU EWG OTOU KOUUNWOEI KAAG oTn Bon TNC @
OUCKEUNC.

3. ApaipgaTe Tn XeIPoAaRr/Onkn @iATpou (17) oTPEPOVTAC apICTEQOCTPOMA KAl ToNoBeTCTE
70 PIATPO (18) TNC EMMOYNG 0ag XWPIC va BANETE KAPE.

4. TonoBemoTe Tn xelpoAaBn/Brikn itpou (17) otpépovtac OegiboTpoPa. BeBaiwbeite 61N
XEIPOAARN/ONKN PIATOOU EXEl KOUPNWOEI KAAG 6Tn B€on “lock”.

5. TonoBetote Eva GAITCAVI 6TNY ANOCNWHEVN 0XAPa (6) kKal GUVOESTE To BUca otnv Npida.
BeBaiwbeite 611 0 pubuiog atuou (10) eivar otn B€on “OFF” npiv cUVOECETE TN GUCKEUN
omv npica.

6. Migote 10 NArkTpo On/Off (3) yia v NPOETOILACIa NOPACKEUNG KAPE. H eVOEIKTIKNA Auxvia
Ba avaBooPrivel éwg dtou (ecTabei N cuckeun Kai eivar éToiun.

7. Otav n evOeIKTIKA AUxvia oTapaTtrioel va avaBooPnvel, MIECTE TO MANKTPO XEIPOKIivNTNC PUE-
pIong (4) yia va TpEEel vepd oTo GAITCAVI.

6-7_GR
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8. Miéate NAN 10 NAAKTPO XEIPOKIVNTNG PUBLIoNG (4) WOTE va OTAPATACE! Va TREXEI vepd. H
NPOBEPUAVON TNC KAPETIENPAC EXEI ENITEUXOEI

9. Otav ohokAnpwBei n diadikacia npobBEépuavonc, UNOPEITE va NPOXWPENCETE GTNV NAPC-
OKEUN TOU KOQE.

Znyeiwon:

e Mnopei va undpxel B6pupog 6tav avrtAeital To vepd Tnv NpwTn Gopd, gival Quaol-
oMoyIKO, n cuokeun ane\euBepwvel Tov aépa oth cuokeun. Metd ané nepinou 20
OeutepOAenTa, o B6pupog Ba e&apavioTei.
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MAPAZKEYH ESPRESSO

1. [poBEepUEVETE TNV EOMPETIERQ. A€iTe TNV EVOTNTA “NMEPOBEPUAVON TNG CUCKEUNG”.

2. AQaipéaTe TN XEIPOAARN/BNKN @iATpou (17) OTPEPOVTAC aPIOTEPOCTPOMA Kal BAATE TNV
€niBupnT dOON KaPE XPNOILOMNOIDVTAG TO KOUTAN/PECOUpa (14) kal NIECTE TOV KAPE OTO
(IATPO E TO Miow PEPOC TOU KOUTAAIOU.

* Mnv aokeite unepBoAIkn nieon yiati n pon Tou kagé Ba givar oAU apyn ennped-
{ovTag TO XpWHA Kal Tn yeuon Tou. Av MIEGETE NOAU eAa@pId, TOTE O KAPEG Ba péel
noAU ypnyopa kai 6a yivel ehAa@plg.

3. TonoBeTnaTe Tn XeIPoAaBr/Brikn gidtoou (17) oTpépovtag degiboTpopa. BeBaiwbeite 61N
XEIPOAARN/OAKN PIATOOU €Xel KOUUNWOEl KAAG oTn B€on “lock”.

4. Apaipéote 10 LeoTd vepd and To GAITCAvI nou eixe peiver and Tn dladikaoia TS NpoBEpuav-
onc kai TonoBetote Eavd 1o CeoTd GAITZAVI GTNV ANocnEEVN oxdpa (6).

@ 5. Epdoov n evoeikTikn Auxvia Tou nAnkTpou On/Off (3) eival otaBepn kar dev avaBooPnvel, mig-
OTE TO MANKTPO povng d6ong (1) n dimAng d6ong (2) i To NANKTPO XelpokivnTng pubuiong (4).
6. Eva éxete enNéEel To NANKTEO povig (1) i dInAng ddong (2), éTav TpEEel N eniBuuNTA No-
00TNTA KAPE, N CUCKEUN Ba OTAUATACE! GTAV OAOKANPWOE! TO KUKAO TNG KAl N EVOEIKTIKA
Auxvia Ba avaBoofnvel. Edv éxete emMEEEl TO NANKTPO XeIpokivnTne pubuiong (4), otav
TPEEEI N €NIBUPNTA NOOATNTA KAPE, NIECTE EQVA TO MANKTPO XEIPoKivnTNG puBuiong (4) yia
va oTapatcel n dladikaoia.

7. ‘Otav ohokAnpwaoeTe Tn dladikaacia, niEoTe 10 NANKTeo On/Off (3) Kal agalpgoTe 10 Buoua
anoé v npica.
8. ApaipéaTe Tn XxeIPoAaRR/Brnkn @iAToou (17) GTPEPOVTAC APICTEPOCTPOMA Kal APAOTE Va
KPUWOEI NpIv AdEIGOETE TO PIATPO and TOV KAPE.

9. MONIG n xelpoAaBri/Brkn @iAtpou (17) kal To GiATPO (18) KPUWOOUY, AVACNKWOTE TO KAEF-
oTp0 adeldouatog PiATpoU (16) WOTE va KOUUNWGE! oTNV AKEn Tou (GiATpou kal adeidoTe
TOV KQpE anod To GiATpoO.

8-9_GR
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10. MeTd and kd&be xprion, adeldleTe To dOXEID vEPOU Kal MAEVETE TN XEIPOAARr/OrKN PIATooU
Kal To piATp0. Acite TNV evéTnTa “Kabapiopde kai ppovTida”.

ZNUEIWCEIG:

e Mn xpnoipgonoleite NoAU Aentd aAeopévo KaQé, KaOWG punopei va BouAwaoel To Pik-
TPO.

o Mnv a@nvete TNV KAQeTIEPA XwpIG eNiBAeyn KaTd Tn dIAPKEIa TnG AeIToupyiag Tng.
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NEITOYPTIA ZEZTOY NEPOY

H Aeiroupyia {eoToU vepoU xpnalponolgital yia va {eoTAveTte Ta GAUTZAvia.

1. BeBaiwbeite 611 undpxel vepd oto doxeio vepou (9) kai 6T 0 pubuioTAg aTuou (10) eivar otn
Béon “OFF”. To vepd oto doxeio vepou va unv eivar katw and v évoeign “MIN” kal va unv
unepRaiver Tnv evoeign “MAX”,

2. Migote 10 MAfKkTpo ONn/Off (3). H evdeikTikn Auxvia Ba avaBooPrivel éwe 6Tou ecTabel n
OUCKEUN Kall eival €T0IuN.

3. Orav n evOeIKTIKA AUXvia oTaPATNoEl va avaBooRnvel, eival €Toiun yia xpnon.

4. XTREYTE TO aKPOPUOIO aTpoU/CecTtol vepou (12) Oe&Id kal TonoBeTOTE €va UETAMIKO DO~
X€lo kATW and 10 OTOWIO TOU akpoUaciou (13).

5. TonoBetroTe To oTdUIO TOu aKpopUaoiou (13) nepinou 2 ekaTooTd Kal OTPEWTE TO PUOLIOTA
aTpou (10) apioTepboTpopa Ewg 6Tou EeKIvAoel va Ryaivel vepod UEoa OTo OKEUOG,.

@ 6. Otav oAokAnpwBei n diadikacia, oTPEWTE TO PUBuICTA aTuou (10) de&ibotpopa otn Béan
“OFF”,

7. Migote 10 NAnKTPo ONn/Off atuou (5) yia va oBAcEl.
8. Mi€oTe 10 NAAKTPO ONn/Off (3).
9. Apaip€aTe TN CUCKEUN and Tnv npica.

10-11_GR
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[TANA OTIA=ETE AOPOTANA

1. MpoETOIUACTE TOV KaPE espresso Onwe neplypd@etal otny evotnta “Tia va QTIAEETe Kagpe”.

2. BeBaiwBeite 61 undpxel vepd oto doxeio vepou (9) kal 6T o pubpuioThc atuou (10) eival otn
B€on “OFF”. To vepd oto doxeio vepou va pnv eivar katw and Tnv evdeign “MIN” kai va pnv
unepBaivel Tnv evoeign “MAX”,

3. Migote 1o nAnkTpo On/Off atpou (5). H evdelkTikn Auxvia 6a avaBooPrivel Ewe Tou (eoTabef
N OUCKEUN Kall ival £TOIUN yia TNV Napackeun aTuou.

4. 0O1av n eVOEIKTIKN AUXVIO OTaUATACEI VO avaBOGRAVE, ival ETOIUN yia Xpnon.

5. Mpoobéate nepinou 100ml yaAa yia k&Be GAITZAVI cappuccino nou BEAETE va QTIAEETE O
€va UETAMIKG DOXEID (n.X. unpiki).

* MNa kKaAUTepa anoTeAéopaTta, GUVICTATAI VO XPNOILOMNOIETE KPUO NANPEG YAAa péE-
OKo 1 Kpuo nAnpeg yaha pakpdg didpkeiag. Mn xpnoiyonoleite yaia eBanopé.

@ ¢ O 6ykoG Tou YAAOKTOG UNopei va augnBei £wg kal 2 QopéEg, enopévws Ba npénel va

O1aAéEeTe Eva apkeTd @apdu Kal YnAo doxeio, diapétpou Oxi NiyéTtepo and 7,5¢k.

6. X1pEWTE TO aKPOPUOIO aTloU/CeaTou vepou (12) Be&id kal TONOBETNOTE TO PETAAIKO DOXEID
JE TO YAAQ KETWw and To oTOWIO Tou akpo@uaiou (13).

7. BubioTe 10 0T6UI0 TOU aKpoUoiou (13) nepinou 2 ekatootd and TNV enIRAvEId Tou YEAa-
KTOG Kall GTREWTE TO puBpIoTA aTtuoU (10) aplotepdoTpo®a yia va EekivAcel va Byaivel aTuég.

8. KiveiTe 10 doXeio KUKNKG kal and ndvw npog Ta KATW.

9. Orav oAokAnpwBei n diadikaacia, oTPEWTE TO puBuIoTA aTuou (10) degiboTpopa atn BEon
“OFF”,

10. AvaKaTeyTe To aPPOYCaAa E ANAAEQ KUKAIKEG KIVAGEIC KAl XTUMNOTE EAA(EA TO OOXEID
NAvw GToV NAYKO.

11. BaA1E T0 appdyaha 610 GAITCAVI UE TO ESPresso XPNOIONOIWVTAC EVa KOUTAAI. [acnaAi-
OTE JE OKOVN KAKAO N KAVEMA €AV ENIBULEITE.
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12. KaBapioTe 10 aTOMI0 TOU akpo@Uaiou (13) e éva vwnd navi A opouyydpl auécws
META ané KABe XxpAon e NPOCOXA YIA VA PNV KAEITE.

13. Migote To NAnKTPo ONn/Off atuou (5) yia va oBncel.

14. Ti€ote 10 NArkTPOo ONn/Off (3).

15. AQaipéoTe TN cuckeun and Tnv npica.

ZNUEINCEIG:

e [1oT€ un oTPEPETE anGTOpa ToV PUBUICTA aTuoU, KaBWS Ba cuykevTpwOei aTudg ot
NoAU pIKPO Xpovikd didoTnuad, au&dvovTag Tov KivOuvo aTuxnuaTog.

¢ [1oT€ n AEITOUPYEITE TO aKPOPUGIO aTHoU/CeaToU vepOU (12) yia ndvw and 2 Aentd
T opd.

e [Noté punv a@ivere 10 yaAa va @Tdcel o Bgppokpacia Bpacou, WoTE va Pnv aAAol-
wBei n yeuon Tou cappuccino.

o Av BéAete va eTidEeTe nAvw and 1 eAIT{avi cappuccino, NPOETOINACTE NPWTA TOUG
Ka@EOEG Kal £NEITa To appoyaAa.
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2YMBOYAEXL TTATEY2ZTIKO KADE

* Ma nAouola yeuon Kagé eival anapaitnto va dIaTnPEITe TNV Ecnpeciepa kabapn, drnwg uno-
delkvUeTal otnv napdypago “Kabapiouoc kail ppovTida”.

* XpNoIUOMOIEITE NAVTA PPECKO Kal KOUO VEPD OTNV ECMPECIERA OAC.
* Mn xpnaolponoleite NOAU AenTA OAECPEVO KAPE, KABWGS UNopel va BOUAWDGE! Ta PIATEA.

* ‘Otav ayopdleTe KApE 0 OKOVN, CIYOUPEUTEITE OTI eival KATAANAOG Yia Xpnon OE unxavi
espresso.

* QUAGETE TOV KAPE OE KEUO Kal Enpd pépoc. ‘OTav avoiEeTe TO NAKETO TOU KAPE, JIATNPNCTE
T0 KGAG GPEAYIOUEVO OTO YUVYEID, MPOKEIUEVOU VO KPATAGEI TNV (PPECKADA TOU.

* [0 ApIOTO ANOTEAECUA, AYOPAOTE OAOKANPOUC KOKKOUC KAMEC Kal TOIWTE TOUC Aiyo mpIv Tn
dladIKaoia NOPACKEUNG.

* Mn XpnolJonolelTe Tov B0 KagE yia deUTeEPN PoPd, KABWC KATI TETOIO B0 KATACTOEWE! TO

@ dpwud Tou. @
* Ae ouviotatal To EavadéoTapa Tou Kape. O KapES EXEI TO PEYIOTO dUVATO APWHA TOU, QE-
OWG WYETE TNV NAPACKEUN TOU.
* AQAOTE TN CUCKEUN VO KPUWGE! YIa TOUAGXICTOV 5 Aentd npoTtoU EavapTiIGEETE KApE, dIapo-
PETIKA eVOEXETAI VA dNpIoUPYNBET LUPWAIA KAUEVOU CTOV KApE Gag,.
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[TA NA AQAIPEZETE TA ANATA

* AyopdoTe KAaTAANAO KaBapICTIKG AAATV.

* AQQIPEDTE TA GACTC AMO TN CUCKEUN CUPPWVA JE TIG 0ONYIEG NMOU AVAPEPOVTAI OTN CUCKEU-
aoia.

* MeTd Tnv agaipeon Twv aAdTwY, YEUIOTE TOUAAXIOTOV TREIC (POPEC TO DOXEID VEPOU KAl BECTE
TNV KAQETIENA OE ASITOUPYIa (XWPIG KAPE) yia va TNy KaBapioeTe.

* [MAUVeTE Ta PEPN TNG OUCKeUNG. AeiTe Tnv evoTnTa “Kabapiopog kal Gpovtida”.
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KABAPR-MOX KAl ©PONTIAA

* Na orvere ndvra Tn CUCKEUN, va TNV anocuvOEETE and Tnv Mpida Kal va TNV ApriveTe va
KQUWOEI NpoToU TNV KaBapiceTe.

e Mnv nNAéveTe Ta PEPN TNG CUOKEUAG GTO NAUVTAPIO MIATWV.

* KaBapioTe 6Aa 10 anoonwpeva PEPN TNG CUCKEUNG UETA and KABE xprion e (eotd canou-
VOVEQO.

* KaBapioTe 10 eEWTEQIKA €PN TN CUCKEUNC JE £va aAaKO, vawnd navi.

MPOZOXH: Mn BuBilete noté Tnv ecnpeciépa o€ vePd N AANO uypd.

* Mnv kaBapileTe 10 e0WTEPIKO TOU PECEPBOUAP e Navi KaBwS undpxel KivOuvoc va aprcEl
unoAeippaTa ano Tig iveg upAacpaTog nou Ba BoUADGCOUY TNV ECMPECIERT.

* Mn xpnaolponoleite aAkoohoUxa dlaAUuaTa i okAnpd anoppunavTika yia Tov KaBapicpo.
@ Aoxeio NepoU/ ©nkn Diktpou:
* [TAUveTE T0 SoXelo VEPOU Kal TN BrKNn GIATOOU UE VEPO Kal anopunavTiko midTwy, EERYANETE
KaAQ Kal apAOTE TA VA OTEYVWOOUV KOAJ YIa va anopuUyeTe TNV o&eidwon.
* Mnv TonoBeTeiTe 0T0 NAUVTAPIO NIATWV.
OiAtpa Kagé:
* TTAUVETE Kal OTEYVWOTE T KAAA PETA and KABe xpnon.

* Metd ano6 kabe 100 xproceig nepinou, kabBapiote oe BAbog Ta PiATPO akoAouBwvTag TV
napakdTw dladikacia: AQAIPECTE TO HETAMIKO (GIATPO and T Bnkn. KaBapioTe Ta giAToa ue
(€010 VEPO XPNOIONOIWVTAC €va BoupTodkl. BeRaiwbeite 611 OAEC 0 TOUNEG TwV PIATOWV
elvar avoIXTéc, o€ NEPIMTWON NOU UNOAEIUUATA KOE EXOUV NAPAUEIVEI OTIG TPUNES TwV PiN-
TPWY, XPNOIUOMNOINGTE Wia KAPQITOa yia va T AnoPaKPUVETE.

Akpo@Ualo Atuou/ Zeotou Nepou:
* [pIv npoxwpnoeTe oTov KaBapioud, apnaTe Aiyo (eotd vepd va TpEEEI and To akpopUaIo.
‘Enera BydATe 10 KaAWSIO peUpaTog and Ty npida Kal apnaoTe TN CUCKEUN VO KQUWOEL.
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* AQQIPEQTE TO GTOUIO TOU AKPOPUGIOU TPARWVTAC TO MPOC TA KATW Kal MAUVETE TO KOAA [E
vepd Kal oanouvl. BeBaiwBeite &1 0 PeTAAMIKOS cwAnvac dev éxel pPAEE! e UNOAEUUATA
yahakToc. Edv eivar anapaitTo, kaBapioTe Tn pikpn Touna €£6d0u Tou aTuoU WE pia Kap-
oitoa.

* EnavatonoBemoTe To OTOUIO TOU aKPOPUOIOU OTN GWwoTrA Tou BEon.
* Mnv TonoBeTeiTe 0T0 NALVTAPIO NIATWV.

Anoonwyevn oxdpa Kai diokog GUANOYAG UypwV:

* AdeIGCeTE OUXVA TO OOXEID GUAOVYIAG UYPWV.

* AaipéaoTe TN ox4&pa Kal Tov OIcKO GUAMOYAC UyPWY, NAUVETE e VEPS Kal Aiyo anoppunavT-
KO Kal OTEYVWMOTE KAAG PETA and k&Be xpron.

* Mnv TonoBeTeiTe 0T0 NAUVTAPIO NIATWV.
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ANTIMETQIMIXH NMPOBAHMATQN

Z0unTwua

Aitia

EniAuon

Tpéxel vepd and 1o doxeio n
and 1o Kandki Tou OOXEiou.

To doxeio dev €xel TONOBETNOET
owoTd.

®povrioTe 0 dEovag Tou
doxeiou va eival cwoTtd
€UBUYPAPLICHEVOG.

To eninedo Tou vepoU oTo JOXEIO
unepPaivel Tnv €voeign MAX.

To eninedo Tou vepou oTo
doxeio Ba npénel va eival
UETAEU TwV evdeiEewv MIN kai
MAX.

Tpéxel vepd and Tn Béon TNg
€0MPETIENAC.

Yndpxel NoAU vepd oTO dOXEID
NEPIGUANOYNG UYPWV.

MapakahoUpue kaBapioTe To
OOXEI0 NEPIOUAOYNG UYPWV.

H eonpeoigpa de Aermoupyei
owoTd.

MapakaAoUE ENIKOIVWVACTE
ue éva and Ta eEouciodoTnuéva
KEVTPA EMICKEUWDV
PYREX-MMNENPOYMIH

Tpéxel vepd and Tnv eEwTEPIKA
nAeUpdG Tou PIATPOU

‘Exel yeivel KapEg TNV Akpn Tou

®iATPOU.

ApaIpEaTe TOoV KAPE and Tnv
dkpn Tou GIATPOU.

O Kaég éxel 6Evn yeuon

Aev Exel KOBAPIOTEI CWOTA N OU-
OKEUN PETA and Tov Kabapiopo
TWV AAATWV.

AprioTe va TPEEEI vepOd (XwpPIg
KaE) and TNV KAPETIEQA APKE-
TEG (POPEG.

H okovn kag€ eival anoBnkeupg-
VN YIa APKETO XPOVIKO dIACTNHA
o€ LeaTh, UYPO PEPOG KAl EXEI
XONJOEL.

XpNOILONOINOTE PPECKO KAPE
i aNoBNKEUOTE TOV KAPE OE
KpUO Kal Enpd pépoc.

Apou avoiEeTe TN cuokeuaoia
TOU KQE, oPpayioTe KaAd Kal
anoBnKeUCTE TN OTO WUYEIO YIa
va dIaTNPENCEI TN PPECKADA TOU.




Z0unTwua

Artia

EniAuon

O KapEg éxel GEIvN yeuon

Aev éxel KaBaAPIoTEl OWOTA N CU-
OKEUN PETA and Tov kabaplioud
TWV AAATWV.

ApnioTe va TPEEEI vepOd (Xwpig
Ka@é) and TNV KAPETIEPT CPKE-
TEQ (POPEG.

H okdvn kapé eival anobnkeupé-
VN YIa APKETH XPOoVIKO dIGoTNUA
o€ (eoT0, UYPO LEPOG KAl EXEI
XONAOEL.

XPNOIUOMNOINGTE PPECKO KAPE
A anoBnKeUoTE ToV KapE O
KpUO Kal Enpd PEPOC.

ApoU avoiEeTe TN cuokeuacia
TOU KAQE, 0ppayioTe KAAA Kal
anoBnKeUOTE TN OTO YUYEID yIa
va dIATNEACEI TN PPECKADA TOU.

H eonpeoigpa dev AsITOUPVEI.

To PIG TNQ CUCKEUNG OEV EXEI
JNEl owoTd TNV NEICa.

BdaATe owoTd TO Ig TNG
OUCKEUNG oTnv npica. Edv 1o
NEORANIA NAPAUEVEI, EMIKOI-
VWVACTE UE €va and Ta eEoucti-
0O0TNUEVA KEVTPA EMNICKEUWV
PYREX-MIMNENPOYMIH.

O atpoég de dnuioupyei appod.

H evdeIkTIKA Auxvia aTpou dev
EXEI AVAYEL.

O aTpég PUnopel va xpnalonol-
nBei yia va dnuioupynoel appd
HOVO EQPOCOV EXEI AVAYEI N
Auxvia atuou.

To doxelo eival NOAU peydho 1 1o
oxripa Tou Oev ival KATAAANAO.

XpnolpyononoTe éva upnid Kal
otevd doxeio.
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TEXNIKA XAPAKTHPIZTIKA

MovTtélo: Mnxavn Espresso SB-380
HAekTpikh Taon: 220V-240VAC 50Hz
loxog: 850W

XwpnTikdTNTa doxeiou vepou: 1,6 Airpa
Mieon avtAiag: 20 bar

[MPOEIAOMOIHZER- 1A TH 202 TH ATNOPPIWH THX

YYIKEYHY SYMOONA ME THN EYPQMAIKH OAHTIA
2002/96/EK

270 TENOC TNG WPENNC (WNG TOU, TO NPOIGV OEV NEENEI VO anoppInTe-

TaI YE TO aoTIKG anoppiuara. Mpénel va anoppipBei oe eI0IKG KEVTPA
mm 3|0(POPOMNOINUEVNG CUMOYNC ANOPPIMUATWY MouU 0pICouV 0 ONOTIKEC
QPXEC N OTOUG (POPEIC MOU NAPEXOLV auTh TNV unnpeoia. H xwpliot andppiyn
LIOG NAEKTPIKNG OIKIOKNG OUCKEUNG, EMNITOENEI TNV ANOQUYN MIBAVWY apvNTIKWY
OUVEMEIWV YIa TO NEPIBAMNOV Kal TNV uyeia and TV akataANAN andppiyn Kal
EMITPENEI TNV AVAKUKAWON TwV UNIKWVY and Ta 0noia anoTeAETal (oTe va ENTUy-
XAVETAI ONPAVTIKN EEOIKOVOUNON EVEPYEIAG KOl MOPWV.
Mo TNV ENICAYAVON TNG UMOXPEWTIKNG XWPIOTNG andpPIYPNG OIKIOKWY NAEKTO-
KWV OUCKEUWY, TO MPOIOV PEPEI TO OrWa TOU dIAYQAEVOU TPOXOPOPOU KAOOU
QMOPPIMUATWV.
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EIMTYHXH KAIEZYTHPETHXH MEAATON

* H etaipia MMENPOYMIH eyyudtal Ta npoidvra TG yIa onolodNnoTe eAAT-
TWHA KATAOKEUNG N UNIKWV yIa 8UO (2) €Tn and Tnv nepounvia ayopde i no-
PGOOONC PE TNV NPOCKOWION TNC anddEIENC ayopdc. EGv To npoidv nou ExeTe
QyOPACEl, NAPOUCIAoE! EAATTWHA KATAOKEUNC N UNKWYV, aneuBuvOEiTe oto
Kardotnua ayopdc N o egouciodotnuévo Keévipo Service PYREX-MIIEN-
POYMITH. Ma Tnv eVNUERWON 0AC OXETIKA JE TO NANCIECTEPO EEOUCIODOTNE-
vo Kévrpo Service PYREX-MINENPOYMIH, enioke@BeiTe TN 1I0TOCEAIDQ OG
www.benrubi.gr. Eival omv anokheiotikni kpion Tng MIENPOYMITH n avri-
kardotaon avTi endIEBwWOoNC ToU EAATTWUATIKOU MPOIGVTOC.

* H gyyunon dev KOAUMTEI EAQTTWUATA NOU Ba MEOKUWOULV and (pUOIOAOYIKA

® PpBopd, ondoluo, AavBaopévn eykataotacn N cuviPNon Tou MPOIGVTOC, ®
KOKO XEIPIOUO, QVTIKAVOVIKEG OUVONKES AEITOUPYIag, N Epapuoyn Twv odn-
VIV XProNg, JETATEOMN N EMICKEUN TOU NPOIOVTOC and un eE0UCIO0TNKEVO
TEXVIKO NMou dev avikel ota Kévipa Service PYREX-MIMENPOYMITH.

Eniong, n eyyunon dev KOAUNTEI TO NOPAKATW EVOEIKTIKA QVAPEPOUEVQ:

1. Znuddia, anoxpwuaTiopd N ypatlouviEC.

2. Kayiuara e€arriag ékBeong o pwTid A GAOYQ.

3. BAGBN and Beppikd ook (andtoun aAayn Beppuokpaciag i tdonc).

(NEA) X. MMENPOYMIH & YIOZ A.E.

Ay. Bwua 27, 15124, Mapouor - Abriva
TnA. / EEunnpgtnon neAatv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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Instructions | Manual
Espresso Maker SB-380

Please unfold the front page in order to check on the detailed view of the product.

* Read these instructions carefully and keep for future reference.
* Please keep the sales receipt for guarantee purposes.
* Remove all packaging.

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Always plug your device into an outlet that is earthed. Failure to comply with
this requirement may result in electric shock and possible serious injury.

* Never leave the appliance unattended when it is operating.

* Close supervision is necessary when your appliance is being used near
children or infirm people. Ensure that they do not play with the appliance.

* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with 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.
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* Switch off and unplug:
- Before filling with water
- Before cleaning
- After each use

* Allow the appliance to cool down completely before putting on or taking off
parts and before cleaning and storaging the appliance.

* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.

* The device is intended only for domestic use. Any other use will cancel the
warranty.

* Always use the coffee maker on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet.

* Protect from steam. Handle the steam nozzle with care. Make sure
the nozzle is away from the body parts. There is a risk of injury.

* Do not come into contact with steam or hot water coming out of the
steam nozzle or water tank.

* Do not touch the hot parts of the appliance when it is operating (eg filter
holder, steam nozzle, removable cup tray, water tank, etc.).

* Do not use the appliance without water in the water tank.
22-23_GB
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* Do not use sparkling water to fill the water tank.

* Make sure the water in the water tank is not less than «MIN» indication and
does not exceed «MAX» indication;

* Do not use the appliance without the water tank and the removable cup
tray.

* Do not let the power cord of the appliance hang over the edge of a table
or bench edge or where a child can grab it. Do not allow the power cord to
touch any warm surface.

* Do not leave the appliance in temperature below 0°C as the water in the
water tank can become ice and cause damage to the appliance.

* Do not use the appliance at altitudes higher than 2,200m above sea level.
*Never leave the power cable wrapped during use. Unwind it completely.

*Never use highly corrosive or abstractive cleaning agents. Never use metal
scouring pads for cleaning.

*Never let the power unit, cord or plug get wet.

* |f the appliance does get wet, immediately remove the power cord from
the wall outlet and do not put your hands in the water. Never run the wet
appliance and contact one of the authorized PYREX-BENRUBI service
centers.

* Do not let the cord touch hot parts.
* Never place this appliance on or near a hot gas or electric burner or where it
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could touch a heated appliance.
* Always make sure there is water in the tank before switching on.
*Do not move the appliance when it is in operation.
*Do not touch the appliance with wet or damp hands.
* Do not use an extension power cord.
* Check the power cord periodically for possible damages.

* |f the power cord or the plug of the appliance have been damaged, do not
use the appliance and contact an authorized PYREX-BENRUBI Service
Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.

* Any repair made by an unauthorized PYREX-BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the guarantee.
*Only use original PYREX® spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the2011/65/EU RoHS
Directive, the directive 2009/125/EC for eco-design and the EC regulation
no. 1935/2004 on materials intended to contact with food.

* SAVE THESE INSTRUCTIONS
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PARTS OF THE APPLIANCE

1. One-cup coffee button
2. Two-cup coffee button
3. On/Off button
4. Manual coffee button
5. Steam On/Off button
6. Detachable rack
7. Detachable drip tray
8. Water tank lid
9. Water tank 1.6L
10. Steam control knob
11. Body
12. Steam/hot water pump
@ 13. Steam nozzle
14. Measuring spoon and tamper
15. Handle filter holder
16. Drain filter hook
17. Filter holder
18. Stainless steel filter (single / double dose)

BEFORE FIRST USE

e \Wash the parts of the appliance. See “care and cleaning”.
¢ Run two full tanks of water (without coffee) through the coffee maker to clean it out. See
“To make coffeg”.
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PREHEATING THE ESPRESSO MACHINE

To make a cup of good hot Espresso or Cappuccino, we recommend that you preheat
the appliance before making coffee as well as the filter holder, filter and cup so that
the coffee flavor is not affected by the cold parts of the appliance.

1. Remove the water tank (9) by pulling it upwards and filling it with water. Make sure the water
in the water tank is not less than «MIN» and does not exceed «MAX» indication.

¢ Use cold water. We recommend using filtered water as it reduces limescale and
prolongs the life of your coffee maker. Never use ware or frizzy water.

2. Place the water tank (8) in place until it snaps firmly into the base of the appliance.
3. Remove the handle/filter holder (17) by turmning counterclockwise and place the filter (18) of
your choice (single / double dose) without coffee.
4. Place the handle/filter holder (17) by turning clockwise. Ensure that the handle/filter holder
@ snaps firmly to the «lock» position. @
5. Place a cup on the detachable rack (6) and connect the plug into the socket. Make sure
that the steam control knob (10)is in the «OFF» position before plugging in the appliance.
6. Press the coffee On/Off button (3) to prepare the appliance. The indicator light will blink
until the appliance is warm and is ready.

7. When the indicator light stops flashing, press the manual coffee button (4) to run water in
the cup.

8. Press the manual coffee button (4) again to stop running water. Preheating of the coffee
maker has been achieved.

9. When the warm-up process is complete, you can proceed to brewing coffee.

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 about 20 seconds, the noise will stop.
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ESPRESSO PREPARATION

1. Preheat the Espresso Machine. See section «Preheating the espresso machine”.

2. Remove the handle/filter holder (17) by turning counterclockwise and place the desired
coffee dose using the measuring spoon and tamper (14) and press the coffee on the filter
with the back side of the spoon.

e Never press the coffee too firmly as it will come out slowly and this will affect its
color and flavor. If you press too lightly, the coffee will flow very quickly and will
become light.

3. Place the handle/filter holder (17) by turning clockwise. Ensure that the handle/filter holder
snaps firmly to the «lock» position.

4. Remove hot water from the cup and re-place the warm cup into the detachable rack (6).

5. When indicator light stops blinking, press the one-cup coffee button (1) or two-cup coffee
@ button (2) or manual coffee button (4).

6. Once you have selected the one-up (1) or two-cup (2) coffee button, when the desired
amount of coffee runs, the appliance will stop when it is complete and the indicator light will
blink. If the manual coffee button (4) is selected, when the desired amount of coffee runs
out, press the manual coffee button (4) again to stop the process.

7. When you are finished, press the On/Off button (3) and remove the plug from the socket.

8. Remove the filter handle/filter holder (17) by turning counterclockwise and allow to cool
before emptying the coffee filter.

9. Once the filter handle (17) and filter (18) have cooled down, lift the drain filter hook (16) to
snap to the end of the filter and drain coffee from the filter.

10. After each use, empty the water tank and wash the handle/filter holder and filter. See

«Care and cleaning».

Notes:

¢ Do not use very finely ground coffee as it may clog the filters.
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¢ Do not leave the coffee maker unattended while it is operating.

HOT WATER FUNCTION

The hot water function is used to warm cups.

1. Make sure there is enough water in the water tank (9) and that the steam control knob (10)
is in the «OFF» position. Make sure the water in the water tank is not less than «MIN» and
does not exceed «MAX» indication.

2. Press the On/Off button (3). The indicator will flash until the appliance is warm and ready.
3. When the indicator stops flashing, it is ready for use.

4. Turn the steam/hot water pump (12) to the right and place the metal jug with the milk under
the steam nozzle (13).

@ 5. Place the steam nozzle (13) about 2cm into the metal jug and turn the steam control knob @
(10) counterclockwise until water comes out into the jug.

6. When the procedure is complete, turn the steam control button (10) clockwise to the «OFF»
position.

7. Press the Steam On/Off button (5) to turn it off.
8. Press the On/Off button (3) to turn off the appliance.
9. Unplug the appliance.
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TO MAKE FROTH MILK

1. Prepare the espresso as described in «Espresso Preparation» section.

2. Make sure there is enough water in the water tank (9) and that the steam control knob (10)
is in the «OFF» position. Make sure the water in the water tank is not less than «<MIN» and
does not exceed «MAX» indication.

3. Press the steam On/Off button (5). The indicator light will blink until the appliance is warm
and ready for steam preparation.

4. When the indicator light stops flashing, it is ready for use.
5. Add about 100ml of milk for each cup of cappuccino that you want to make in a metal jug.

e For best results, it is recommended that you use cold whole milk. Do not use
compacted milk.

¢ The volume of milk can be increased up to 2 times, so you should choose a fairly
@ wide and tall jug, diameter not less than 7.5cm.

6. Turn the steam/hot water pump (12) to the right and place the metal jug with the milk under
the steam nozzle (13).

7. Immerse the steam nozzle (13) about 2cm into the milk surface and turn the steam control
knob (10) counterclockwise to start steam.

8. Move the jug cyclically and upwards and downwards.

9. When the procedure is complete, turn the steam control button (10) clockwise to the «OFF»
position.

10. Stir the froth with soft circular motions and tap the pot on the bench.

11. Put the froth in the cup with the espresso using a spoon. Sprinkle with cocoa powder or
cinnamon if desired.

12. Clean the steam nozzle (13) with a damp cloth or sponge immediately after each
use with care not to burn.

13. Press the steam On/Off button (5) to turn off.



1 EEEE @® L HEE

14. Press the On/Off button (3) to turn off the appliance.
15. Remove the plug from the socket.

Notes:

¢ Never turn the steam control knob rapidly, as steam will accumulate in a very short
time, increasing the risk of accidents.

¢ Never operate the steam/hot water pump (10) for more than 2 minutes at a time.
¢ Never allow the milk to reach boiling temperature to prevent the taste of cappuccino.

e If you want to make over 1 cup of cappuccino, first prepare the coffees and then
the milk froth.

TIPS FOR A GREAT-TASTING COFFEE

* A clean coffee maker is essential for making great-tasting coffee. Regularly clean the coffee
maker as specified in the “Care and cleaning” section.

* Always use fresh, cold water in the coffee maker.
* Do not use very finely ground coffee as it may clog the filters.
* When buying ground coffee make sure it is suitable for espresso machines.

* Keep coffee in a cool and dry place. When you open the package of coffee, keep tightly
closed in refrigerator to keep the freshness.

* For optimal effect, buy whole coffee beans and grind them just before the filtering process.
* Do not use the same coffee for the second time, as this would destroy its aroma.

* Not recommended reheating coffee. Coffee has the maximum aroma, immediately after
preparation.

* Allow the coffee maker to cool down at least for 5 minutes before making coffee again.
Otherwise burnt odor may occur in your espresso coffee.
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TO DESCALE

 Buy a suitable descaler.
* Descale the machine following the instructions on the package.

* After descaling, run at least three full tanks of water (without coffee) through the coffee
maker to clean it out.

* Wash the parts. See “Care and cleaning” section.

CARE AND CLEANING

* Always switch off, unplug and allow to cool before cleaning the appliance.

* Don’t wash parts of the appliance in the dishwasher

* Clean all removable parts of the device after each use with warm soapy water.

* Clean the outer parts of the device with a soft, damp cloth.

CAUTION: Do not immerse the coffee maker in water or any other liquid.

* Do not clean the inside of the water tank with a cloth while may cause remnants of the fabric
fibers and clog the coffee maker.

*Do not clean with alcohol, or solvent cleanser.

Water tank / Filter holder:

* Wash the water tank and filter holder with water and dishwashing detergent, rinse thoroughly
and allow them to dry thoroughly to avoid oxidation.

* Do not put on a dishwasher.
Coffee filters:
* Wash and dry thoroughly after each use.
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* After about 100 uses, thoroughly clean the filter by following the procedure below: Remove
the metalfilter from the case. Clean the filters with hot water using a brush. Make sure all the
filter holes are open, if coffee remains have remained in the filter holes, use a pin to remove
them.

Steam/Hot Water pump and nozzle:

* Before proceeding with cleaning, leave hot water to run from the nozzle. Then unplug the
power cord and allow the appliance to cool down.

* Remove the steam nozzle by pulling it down and wash it thoroughly with soap and water.
Ensure that the metal pipe is not clogged with milk residue. If necessary, clean the small
steam outlet hole with a pin.

* Replace the steam nozzle in its correct position.
* Do not place in the dishwasher.

Drip tray:

* Empty the drip tray frequently.

* Remove the detachable rack and drip tray, wash with water and detergent and dry
thoroughly after each use.

* Do not put on a dishwasher.
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BASIC PROBLEM SOLVING

Symptom

Cause

Solution

Water leakage from water tank
or from the lid of the water tank.

The water tank is not located
properly.

Make sure that the shaft of the
container is correctly aligned.

The water level in the tank
exceeds the MAX indication.

The water level in the container
should be between MIN and
MAX indication

Water leakage from the base of
the coffee maker.

There is much water in the drip
tray.

Please clean the drip tray

The coffee maker malfunctions.

Please contact an authorized
PYREX-BENRUBI service
center.

Water leaks out of outer side
of filter.

There is some coffee powder
on filter edge.

Clean filter edge.

Acid (vinegar) taste exists in
espresso coffee.

The appliance has not
been cleaned properly after
descaling.

Please allow some water to run
(without coffee) several times.

The coffee powder is stored for
along time in a hot, wet place
and has been turned off.

Use fresh coffee or store the
coffee in a cold and dry place.
After opening the coffee pack,
seal well and store it in the
refrigerator to keep it fresh.

The coffee maker does not
work.

The plug of the appliance is not
properly plugged in.

Plug the appliance into the
socket properly. If the problem
persists, contact one of the
authorized PYREX-BENRUBI
service centers.




Steam does not create froth.

The steam ready indicator is
not illuminated.

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

The container is too large or its
shape is not suitable.

Use a high and narrow jug.

TECHNICAL CHARACTERISTICS

Model: Espresso maker SB-380
Rated Voltage / Frequency: 220V-240VAC 50Hz

Power: 850W
Carafe capacity: 1.6 Liters
Pump pressure: 20 bar
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IMPORTANT INFORMATION FOR CORRECT DISPOSAL
OF THE PRODUCT IN ACCORDANCE WITH EC DIREC-

TIVE 2002/96/EC

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 on
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.
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SERVICE AND CUSTOMER CARE

* 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 PYREX-BENRUBI Service Centre.
To find the nearest authorized PYREX-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,
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
PYREX-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).
(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400
e-mail: benrubi-sda@benrubi.gr
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WWW.pyrex.com.gr

(NEW) H. BENRUBI & FILS SA
27 Aghiou Thoma str, GR15124, Maroussi - Athens
Tel. / Customer Support: 210 6156400, e-mail: benrubi-sda@benrubi.gr

Pyrex® is a trademark of Corning Incorporated used under license by International Cookware
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