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OAHI'IEZ XPHZHz
USE INSTRUCTIONS

HAEKTPIKH KA®ETIEPA EZNPEZO - ELECTRIC
ESPRESSO COFFEE MAKER
MovTtéAo / Model: PREM-40311 / PREM-40312
220-240V~50/60Hz - 1050W

MapakaAoUpe 31aBACTE NPOCEKTIKA OAEG TIG 0dNYiEg

XPRNONG Npiv TNV XPRon TnG CUCKEUNG Kal QUAAETE TIig yia
méavn HeEAAOVTIKA XpARON.

Please read all instructions carefully before using the
product and keep it for possible future reference.



ZHMANTIKEZ OAHTIIEZ I'TA THN AZ®OAANEIA ZAZ

'OTav XpNOIUOMOIEITE NAEKTPIKEC CUOKEUEG Ba NPENEl va AKOAOUBEITE

KAnolec Baoikég odnyYieg yia TNV aoPAA&gId 0ag, ONwc ol aKkOAOUBEG:

1. AlaBdoTe NPOOEKTIKA OAEC TIG odnyieg MpIv XPNOIKJONOINCETE TO
NpPoiovV. Kal KPATACTE TIC Yyia meavr MeEANOVTIKR xpAon. €
nepinTwon nou OWOETE T OUOKEUR 0ac ot AAAo xpnoTn,
napakaAoUpe dwaoTe padi kal autd To eyXeIpidio 0dNYIWV XPHOEWC.

2. TMplv OUVOEOETE TN OUOKEUN ME Tnv npida napoXnc NAEKTPIKoU
peupaTog, PBeBaiwBdeiTe OTI TA OTOIXEIA TNG TAONG TNG Ta onoia
avaypdgovTtal oTnv E€TIKETA TEXVIKWV XAPAKTNPIOTIKWV MOU
BpiokeTAl OTO KATW PEPOC TNC CUOKEUNG avTioTolXoUV UE TA OTOIXEId
TAoNG TNG oikiag oag. Av O0xl1, NV XPNOIUOMNOINCETE TN GUOKEUN AAAG
aneuBuvBeiTe oc éva €EoOUCIODOTNHEVO KEVTPO OEPPIC YIa va 0ac
kabodnyrnoouv. OnolodrnnoTte AGBoG KaTa Tn oUVOEDN TNG CUGKEUNG
ME TO NAEKTPIKO peUPA PMOPEI va NpokaAEéoel avenavopbwTtn BAABN
OTn GOUOKeEUn oag n onoia dev kaAunTerar and Tnv eyyunon. H
OUOKEUN auTn npénel va ouvOEeTal o€ npila Je yeiwon.

3. Mnv AQnVveTe NOTE TNV OUOKEUN XwPIC emTnpnon oTav autn
AeIToupyei. Kpatiote Tnv pakpid and naidid kai atopa nou Oev
gival Ikava va Tnv Xpnoidonoifoouy.

4. Mpog ano®puyn @wTiag, nAskTtponAniag kar méavou
TPAUHATIOHOU, NV BUBICETE NOTE TNV CUOKEUN 1 TO KAA®SI0
N TO PIGC TNG HECA O€ VEPO | O 0NolodNNOoTE GAAo uypo.

5. Xpelaletal nMpOOEKTIKN EMITAPNON OTAV N OUCKEUN  auTn
XpnaolyonolgiTal napouacia naidiwv.

6. H ouokeun auTn €xEl KATAOKEUAOTEI JOVO yia TNV NAPACKEUN KAPE
Kal 0XI yia GAAEG XpNOeIG. XpNOIWONoINOTE TNV OUOKEUR auTh HOVO
yla olKiakr XpRon kai cUPpwva Pe TIC odnyieg nou neplypdagpovTal
o€ auTtd To gyXeIpidio.

7. Mnv XpnOIYOMOIEITE TNV OUOKEUN KOVTA 1 navw ot C(EOTEG
ENIPAVEIEG.

8. AnooguvdéoTe TNV OUOKeunn and To peUpa oOtav dev TNV
XPNOIYONOIEITE Kal Npiv Tov KaBapiond TnG. AQRAOTE TNV GUOKEUN
Va KPUWOEI TEAEIWC NpIV va dNOPAKpUVETE I vd ENAVATONOBETNOETE
Ta €EapTNUATA TNG KAl NpPIV Tov kabapiouo TngG.

9. Mnv AsIToupyeiTe onoladfinoTeE CUOKEUN av To KaAwdIio i To QIG TNG
napouaialouv @Bopd n av n ouokeur dev AEIToupyei owoTd 1 av
£XEl NE0EI KATW N €XEl POapei ue onolodnnoTe Tpono. MNnyaivere Tnv
O0TO NANOIEOTEPO €EOUOCIOOOTNHEVO KEVTPO ZEPRIC Yia EAEYXO Kal
TUXOV €nIOKeUr 1} pUBJION.

10.Ta Tnv 3iIkn 0ag ac@aieia, eAEYXETE ouxva To KAAWDdIo Kal To PIG
TNG OUOKEUNG YIa TuXOV PBOPEG. Z€ NeEPINTWON Nou TO KAA®DIO N
TO QIC TG CUOKEUNG napouaialouv pBopd, n avrTikaTtaoTaor Toug
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11.

12.

13.

14.

15.

16.

17.

18.

Ba npenel va yivel yovo anod Tov KATAOKEUAOTA | and £uneipo
TEXVIKO NPOOWNIKO O€ £va ano Ta €EouaiodoTnuEva KEVTpa ZEpPIG,
npo¢ anoguyn Tuxov BAaBwv r kair meavoU TpaupdaTiohoU Tou
XpnoTn.

Mnv XpNoIYONOIEITE NOTE eEapTANATA Nou dgv GUOTHVOVTAIl Ano ToV
KaTaokeuaoTn. KaTi TE€Ttolo Ba nTav €nikivduvo yia Tov Xpnortn
Kabwg B6a pnopoUoe va NPoKAAETesl QWTIA, nAekTponAn&ia kai
moéavo TpaupuaTiouo.

MOTE PNV PETAKIVEITE TNV CUOKEUN TPABWVTAC TNV ano To KaAwdio.
BeBaiwBeiTe OTI To KAAWDIO TNG CUOKEUNG dEV KPEUETAl and Tnv
akpn Tou TpanedioU 1 Tou NAyKoUu OTOV OMoio £XETE TONOBETAHOEI TN
OUOKEUN Kal OTI dev HYNOpPEei va HPNAEXTEl o AAAa npdyuarta pe
onolodAnoTe TPoOmo. Mnv TuliyeTe To kaAwdio yUpw and Tnv
OUOKEUN Kal PNV To AUYICETE.

TonoBeTHOTE TNV OUCOKEUNR ndvw o€ pia eninedn kai oTabepr
€MIPAavela. Mnv TonoBETEITE TN CUOKEUN KOVTA I NAvVw Ot NNYEC
BepUOTNTAG ONWC NAEKTPIKEG Kouliveg N kouliveg uypaegpiou, n
KovTa N ndvw n Péoa ot NAEKTPIKOUC PoUpPVoUC I poUpVvAaKId N
@OoUPVOUC PIKPOKUMATWY, N NAvw 0 AAANEC NAEKTPIKEC OUOKEUEC
onw¢ Yuyeia.

BeBaiwBeiTe OTI undpxel €AsUBEPOGC XWPOC ToOuAdxiotov 5
€KATOOTWV YUPW ano Tn ouokeun kKail 20 ekatooTwv and Tnv nAaTn
™G.

MavroTe XpnoIYONOIEITE HOVO PPETKO, NOOIKO Kal kKpUo VEPO yia va
PTIGEETE TOV KAQPE 0ac. Mnv XpnoIKONOIEITE vepd anod VEPOXUTEG,
MMaviEPEC 1 AAAEC TETOIEC NNYEG.

BeBaiwBeiTe 6TI To KAAWDIO dev €pXETAl NOTE O enaPn Ke Ta (e0Ta
MEPN TNC CUOKEUNG N onoleodnnoTe (E0TEC ENIPAVEIEG KAl OTI Jgv
méleTal i KaAUNTeTal and onolodnnoTe AAAO AVTIKEIPEVO.
MPOZOXH!: H OspHokpacia ot JIAPOPEG NPOCPACIHEG
ENMNIPAVEIEG TNG CUOCKEUNG HNOPEi va pTaocel o NoAU uwnAa
enineda kara Tn didpkeia TG AsiToupyiag. Mnv ayyileTe TIg
{eoTég emipaveieg TnNG ouokeunG. (Mpoooxn: n em@aveia
npoBéppavong PAUTIavi®V OTO ENAVW HEPOG TNG CUCKEUNG,
To HETAAAIKO QIATPO KAl n unodoxn QiATpou anoteAolv kai
auTa {eoTa HEPN TNG CUOKEUNG, TO id10 KAl TO akpo®pUaoio
atpoU Kal To OTOHIO aPpoU OTav £€Xouv Xpnoipgonoindei) -
ayyidere povo Ta nooAa Kai TiG XeipoAaBEG. MIAVETE NAVTOTE
TNV unodoxn PiATpou povo anod Tnv XeipoAaBn TnG.

Mpénel va €ioTe NOAU NPOCEKTIKOI MOTE VA NV KAEITE anod 1o
{€0TO KAPE N VEPO NOU €EEPXETAI ANO TO OTOHIO UNOBOXNG
@iATpou 1 ano Tov ATHO Nou eEEPXETAlI ANO TO AKPOPUCIO



19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

aTHoU OTav XPnOIHOMNOIEITE TNV KAPETIEPA CAG. ANPOCEKTN
XPrjon HNopei va odnynoel o cofapoUc TPAUHATICHOUG Kal
eykavupara!l

Mnv npoonaOriOETE NOTE va AdQAIPECETE TNV Unodoxn
@iATpOU andé Tn OUOCKEUR 00O AUTR e€ival ot AsiToupyia.
Ynapyel kKivduvog eykaUpaTog kal BAABNG TG CUCKEUNG 0Ag.
Mnv XpNOIYOMOIEITE MNOTE TNV CUOKEUN av n unodoxrn (piATpou Tng
napouacialel payiopata 1 av n XepoAaBn Tnc napouaialel
XaAdpwon.

Xpnoigonoleite TRV unodoxr PIATPOU TNC KAPETIEPAC 0AG HOVO OF
ouvOuaaouoO PE AuTn Tn CUOKEUN.

MnV XPpNOIKOMNOIEITE MOTE TNV GUOKEUN XWPIC va EXETE NPOCOETEI
NPONYOUHEVWG VEPO.

Ma va EeKIVNOETE TNV AEITOUPYia TNG CUOKEUNG, NMPpwWTAd OUVOEDTE
TNV OUOKEUN ME TO pelpa Kal katoniv avoiETe Tnv OUOKEUN
naTwvTag Tov diakonTn atn B€on AsiToupyiac.

Mnv OUVOEETE MOTE TNV OUOKEUN O XaAaopévn npida kai pgnv
XPNOIYOMNOIEITE NOTE TNV GUOKEUN PE XAAAOUEVO KAA®WDIO 1 PIG.
Mnv EexvaTe OTI n BEpUOKPACia TOU KAPE NOU HOAIC €XEl napaxOei
gival 101aiTepa uwnAn. XeipileoTe NPOCEKTIKA Ta PAUTIAVIA 0AC PE
To (e0TO KAQE Vyia va ano@uUyeTe TNV MBavoTnTa va nIToIAIGTEITE
N Vva KAasiTe | TPAUPATIOTEITE,

OnologdnANoTE €AEYXOC, EMIOKEUN N puBPION TNG OUOKEUNC Ba
NPENEl va Yiveral Jovo anod eEEIOIKEUPEVO TEXVIKO MPOCWMIKO OF
£€va and Ta eEouaiodoTnuEvVa KEVTPA ZEPRIGC.

Mnv kaBapileTe NoTé To JOXEIO TNC CUOKEUNG N TA ANOONWHEVA
MEPN TNG XPNOIKONOINVTAC OKANPG epyaAeia kabapiopoU onwg n.x.
EUANIva epyaleia 11 ouppdTiva opouyyapdkia n aAiAa diaBpwTika
UAIKG.

H kageTiépa oag dev Ba npénel va TonoBeTeiTal uéoa o€ vTouAdni
oTav XpnoiJonoleiTal.

lNa va KAEioeTe Kal va anoouvOEOETE TN OUOKEUN, YUPIOTE NpwTd
OAOUC Toug dIaKONTEG TNG OTn 0£€on anevepyonoinong (Off) kai
KAToOMIV anoguvdyECTE TO PIG TNG CUOKEUNG and Tnv npida napoxng
NAekTpIkoU pelaTOG, KPATWVTAC TO PIC KAl OXI TpaBwVTac ano 1o
kaAwdlo.

MnV METAKIVEITE KAl UNV KAEiVETE TNV napoxn peupaTtoc OTav n
OUOKEUN 0d¢ €ival og AsiIToupyia.

H ouokeurl autrl Oev npénel va OUVOEETAl OE OUOKEUECG
NPOyPAUMATIONOU PHETAXPOVOAOYNMHEVNC AEITOUPYIAC I OE CUGKEUEG
ME oUoTNUa TNAEXEIPIGHOU.

32.H OUOKEU AUTH HNOPEiI va XPnoigonolgiTal Hovo anod naidia
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avw TOV 8 ETOV KAl ano atopda nou n QpUOCIKR, | NVEUHATIKA
N WYUXIKN TOUG KaTaoTaon, | N EAAEIYPn OXETIKNG EMNEIPIAG R
YVOOEWV OEV TOUG EMITPENElI TNV dAaocPaAn xXpRon Tng
ouokeung, MONO E®OZON ENITHPOYNTAI ‘H TOYZ EXOYN
AOOEI ZA®EIXZ OAHIIEZ I'IA THN OPOH KAI AZ®AANH
XPHZH THZX XZYZKEYHZ ANO ENA ENHAIKO ATOMO TO
OMNOIO EINAI YNEYOYNO I'A THN AZ®AAEIA TOYZ KAI
EXOYN KATAAABEI TAHPQX TOYX ENAEXOMENOYZ
KINAYNOYZ ANO EZ®AAMENH XPHZH THZ ZXYZKEYHZ. Ta
naidia dev 0a npénel va naifouv He TN OUuoKeun. O
KaBapIoHOG KAl | CUVTRPNON TNG CUCKEUNG dgv Oa npénel va
vivovralr andé naidia, napad povo epoocov smiTnpolvTal Kdl
€ival ave TV 8 eTmv. KpATnNoTE TN OUCKEUN KAl TO KAA®JIO
TNG HakpId ano naidid nAikiag Karw Twv 8 eTwV.

33.Ta naidia xpeiafovral NPOCEKTIKNA ENITAPNON WOTE va HNV
XPNOIHONOoIoUV Kdl Vvd MNV «Nai{ouv>» HE TNV CUCKEUN.

34.KpaTAOTE Tn OUOKEUN Kal To KAA®JIO TNG Ot onueia nou Ogv
Jnopouv va Ta gTacouv Ta naidid.

35. Mnv XpNOIYONOIEITE TN OUCKEUN O€ EEWTEPIKOUC XWPOUG KAl INV TNV
ekOETETE  O0g  uypacia f  otnv  nAlakn akTivoBoAia. Mnv
XPNOIUOMOIEITE TN CUCKEUN O NePIBAAAOVTA PE UWNAG payvnTika
nedia.

36. KaBapileTe TAKTIKA Tn OUOKEUN 04G Kal Ta MEPN TNG WOTE va
O01ao@AAiOETE TNV NOIOTNTA TOU KAQE KAl va NApATeiveTe TN O1APKEIA
{wNG TNG CUOKEUNG 0dG.

37.H ocuokeun autr eival MONO F'IA OIKIAKH XPHZH.

38.To npoiov autd AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

39.DuAa&re auTég TIG 0dnyieg yia niBavi HEAAOVTIKA XpRon.



MEPH THZ ZYZKEYHz
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Kagé/TeoTou vepoU (npaaivn)
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.Mnapa nieong (NI€oTe Ye AQuThHV

TO QPiIATpO OTav adeldleTe Ta
UNOAEIYUATA KAaQE PETA TN
Xpron, woTe va anopUyETE va
néoel KATW TO PIATPO)

. KouTtaAl doogopéTpnong Kai

OUMNIEONG KAPE

. MAGka npoBepuavong

@eAuTlaviov



MPIN THN NPQTH XPHzZH

ByaATe Tnv KaQeTIEpa and To KOUTI TNG KAl anoPakpUVETE OAA Ta UAIKA
ouokeudoiac. BeBaiwBeite 0TI OAa Ta €EapTnuatd Tng €ival nAnpn Kai
OTI oUTE N OUOKeun oUTe Ta €€apTAPaATAa TNG napoucialouv. Kanoid
@Bopd. lepioTe pe vepd To doxeio vepoU HEXP!I TO onueio MAX kal
BpAoTe OKETO VEPO XWPIG va NPOCOECTE KAPE OTO PIATPO CUNPWVA
pe Tn diadikacia nou nepIypd@eTdl NapakaTw Kal Katoniv neTagre To
vepO. EnavaAdBete Tn 01ad1KACia APKETEC POPEC NETWVTAC NAVTA TO
{e0TO vEPO Nou Byaivel and TNV KAPeTIEPA. XPNOIKMONOINOTE £va doXEio
avOeKTIKO OTn BEpPOTNTA KAl TONOBETHOTE To KATW and Ta onueia pong
yla va OUAAEyeTe To (eoTd vepO Mou Byaivel and Tnv KAQETIEPQ.
KaBapioTe kal oTeyvwoTe OAA Ta anoonWUeVN KHEPN Kal EEapThApaTa TnG
OUOoKeUNG O1€€0dIka, akoAouBwvTac TIGC odnyieg Tng evoTnTAc
«KAOGAPIZMOZ KAI ZYNTHPHZH».

MNa va eEaopalioste dpioTn yeuon oTo npwTo PAUTIAvVI Tou Kagpe odag,
Ba npénel va <«nNepAceTe» TNV KAQETIEpA 0ac HE C(E0TO VeEPO
akoAouBwvTag Ta NApakaTw BnRuaTa:

1. A@aipeoTe NpooekTIKA TO doXeio veEpoU TpaBwvTag To Npog Ta Oe€ia
Kal NpooBeaTE vepO aTo doxeio, BeBaiwvovTag OTI dev EENePVATE TO
MEyioTo €minedo vepou “MAX” dnwg @aiverar ndvw oto doxeio
vepou. H noooTnTa Tou vepoU nou eloayeTe aTo doxeio Ba npenel
va €ival ndvra peta&u Twv emnédwv MIN kai MAX (eAdxioTo kai
MEylioTo €ninedo). Katdniv, onpw&Te NpooekTika To doxeio vepou
npog Ta Heoa kal BeBaiwBOeiTe OTI €xel kKAgioel aopaiwg aTn B&on
ToU.

Snueiwon: H ouokeun oadc g€xel anoonwpevo Ooxeio VEPoU yia
EUKOAIa OTn Xpnon kai Tov kabapiouo. MropeiTe €nouevwe va
anouakpuveTe 1o dOXEIO ano Tnv KAQETIEPD, VA TO YEUIOETE LIE
PPETKO MOOIUO VEPO PBpUONC HEXPI TO onueio MAX kai katonv va
TO £n1avarornoBeTnoeTe 0T G0N TOU OTNV KAQETIEPA. 1AvToTE va
£I0TE NPOCEKTIKOI OTAV APAIPEITE KAl EI0AYETE TO OOXEIO VEPOU WOTE
va Unv rnpoKaAeceTe (NI OTO OwANva vepou nou PBpioKeTal oTo
onueio auTo.

2. TonoBeTroTe To avo&eidwTo QIATPO PETA aTNV PETAAAIKI unodoxn
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QIATPOU (XWpic va NpooBETETE AAEOPEVO KAPE OTO PIATPO 0AC).

3. TonoBetrioTe €va doxeio avBekTikO oTn BepuoTnTa NAVW OTOV
anoonwWMEVO HETAAAIKO dioKO TNG KAPETIEPAG £TOI WOTE TO VEPO va
TpEEel yeoa oTo doxeio oTav Ba apxioel n eEaywyn Tou ano TIG pOEC
TNG unodoxng PiATpou. BeBaiwBeiTe 0TI 0 OTPOYYUAOG S1aKONTNG
pUBuIoNG aTpoU sival otn B€on kAsicipaToc (OFF).

Znueiowon: H ouokeun Oev Exel KAvATa yia Tn OUAAOYI) TOU VEPOU/KAPE
- Ba npEnesr va xpnoiuornoinosTe €va OIkO oac JOXEI0 aVOEKTIKO OTN
BspuoTnTa N €va eAUTIavI Kape.

4, Zuv0E£OTE Tn OUCKEeUN HWE TNV npila napoxng NAEKTPIKOU PEUPATOC
Kal NnaTtrnoTe To d1akoNTN AEITOUPYIAC WOTE va avaWeTe Trn GUOKEUN.
H kokkivn Auxvia AsiToupyiac 6a avayel.

5. BeBaiwBeiTe 0TI 0 d1akONTNG aTPoU dev gival evepyonoinuévog (dev
€xel natnBei) kar natiaTe To O1akONTN KAPE/TeaToU vepou.. MOAIG
avayesl n npacivn Auxvia €roigoTnTac Tou kage/leoToU vepou,
(eoTd vepO Ba apyxiosl va €EEpxeTAl ano TIG POEC TNG uNodoXNG
QIATPOU TNG OCUOKEUNG. APNOTE va TPEEEI APKETO VEPO — MPOCEETE
OMWC VA PNV unepxeINioel To dOXEIO TO OMNoio XpNOIUOMOIEITE,

InUeimon: & NepinTwaon nou Katd Tnv npwTn XPnon TnG CUOKEUNG

dev €EENBel vepO and TIC POEC TNG, NApAKAAOUME akKOAouBnaoTe Ta

napakdTw BAPATAa ®WoTE va Bonbroeste va €EEABsl o agpag anod TG

OWANVWOEIC TNG KAl va apxioel n KukAo@opia vepoU OTn CUCKEUN 0ag:

MaTtnoTe To O1aKONTN AEITOUPYIAG WOTE VA EVEPYOMOINCETE TN KNXavn

Kal yupioTe apioTepdoTpo@a To dIakonTn pUBJIoNG aToU oTn HEYIoTN

B¢on Tou. Katdmiv nathoTe TO O1akONTn KagE/leoTou vepPOU. MOAIG

deiTe TNV NpWTN &Kpory vepoU and TO OTOWIO ATHOU, MATRAOTE TO

d1akonTn kage/leoToU vepoU yid vad TOV AMNEVEPYOMOINOETE KAl vda

OTAUATAOETE TN PON TOU VeEpPOU Kdl YupioTe Tov dIaKONTN puBuIong

aTuou de€idaTpo®a oTn B€on kAsioipaTog (6€on OFF).

6. Ia va oTauaTrosTe TN Por ToU VEPOU, NATNOTE KAl NAaAl To diakonTn
kapé/leoToU vepOU OTE VA TOV AMNEVEPYOMOINOETE. A@ouU
OTAPATNOEl TEAEIWC N por TOU VEPOU, UNOPEITE va anouakpUVETE TO
DoXeio 0TO onoio €xeTe OCUAAEEEI To vepd Kal va To kKabapioeTe.

7. KaBapioTe kal oTeyvwoTe OAa Ta anoonwWMEVN YEPN Kal eEapThpaTa
TNG oUoKeung J1e€0dIkA, akoAouBwvTag TIG 0dNYIEG TNG €vOTNTAG
«KAOGAPIZMOZ KAI ZYNTHPHZH».

8. Twpa pnopeiTe va EEKIVAOETE TNV NAPACKEUN KAPE.,

Znueiwon: Mnopei va undp&er 8opuBoc¢ otav avrAnbei 1o vepo yia
npwTn @opd - auto &ival KATI QUOIOAOYIKO KABw¢ n OUOKeun



anodsolevel TOV agpa nou PBpiOKETal OTO E0WTEPIKO TNG. Mera amno
nepinou 20 deuTtepoAenTa, o BopuBoc auToc Ba oTauaTnoel.

MMPOZOXH!: TAPAKAANOYME ZHMEIQZTE OTI H POH NEPOY AEN
OA ZTAMATHZEI AYTOMATA AIMNO TH ZXYZKEYH AN AEN
EZEANTAHOEI IMTPRTA TO NEPO I10Y BPIZKETAI 2TO AOXEIO
THZ. TIA TO AOIro AYTO OA TPEIMEI NA ZTAMATATE
XEIPOKINHTA TH POH TOY NEPOY IATQ2NTAZ TH ZTIITMH I10Y
TO EMIOYMEITE TO AIAKOIITH TOY KA®E/ZEZTOY NEPOY XTH
OEZH AMNENEPIOINOIHZHZ.

MPOGEPMANZH ZYZKEYHZ

MNa va ¢Tid&eTe éva eAUTIAvi kahoU (eoToU £0MPECO, 0AG CUOTHVOUUE

npiv OTIGEETE KAPE, va NPOBEPPAVETE TN CUCKEUN 0ag Jadi JE To QIATpO

TNG Kal TNV unodoxn QiATpou €Tl WOTE N yeUOn TOUu KAME va pnv

ENNPeacTei ano Ta kpUa PEPN TNG OUOKEUNC.

1. AnopakpUVeTe To doxeio vepoU and Tn CUCKEUN, NPOOBEDTE TOU TO
anaiToUuevo vepd, BeBaiwvovtag OTI To €ninedo Tou vepoU PEOa
oto Ooxeio eival PeTa&U Twv onueiov “MIN” kair “MAX” onwg
qaiveral ndvw oTto doxeio vepou. KaToniv, €10dyeTe kal nNdAl To
doxeio vepoU OTn OUOKeun Kal BeBaiwBeiTe OTI €xel KAEioel Kal
aogaliosl owoTa oTn B€on Tou.

Mposidonoinon: TNV nNepinTwon nou 8ev UNApPXEl VEPO OTO

JoxEio VEpOU, N XpAON TG CUCKEUNG 6a eENNPEACEl APVNTIKA TN

diapkeia Zwng TnG avriiag TnG. NMNapakaAoUHE va ICAYETE NAvTa

EYKAipwWG veEPO OTAV TO €ninedo vepoU NEPTEl KAT®W Ané TO

onMeio “"MIN".

2. TornoBeTnoTe TO aVOEEidwTO PIATPO KaApPE HPEOA OTN METAAAIKN
unodoxn QiATpou (emAEETE PeTA&U Tou QiATpOU piag 66onc n Tou
@iATpou dUo 000swv KAPE) kal TpaBn&Te Tnv undpa nieong npog
Ta Niow WOTE va aKOUMMNOEl aTn XEIpoAaBn. Katoniv TonoBeTrnaoTe
To group (unodoxn QiATpou padi Je To QIATPO) KATW ANd TO ONUEIo
£VWONC TOU JE TN OUCKEUM, AKOAOUBWVTAG TO ONMEIO €10aYWYNG
“INSERT” oOnw¢ @aivetal oTn OouoKkeun. BeBaiwBeite o
guBuypappifovTtal YETAEU Toug Kal (PEPTE TO group MPoc Ta NAvw
MEXPI va eloaxBei TeAeiwg OTO Avolyga TnNG ouokeung (To
NEPIYETPIKO OTOMIO TNG unodoxng oiATpou 6a npénel va



€uBuypappileTal e TO QUAGKI TNG OUOKEUNC OTO
OnMeEio OTO Onoio CUVOEETAl TO group MHE TN
ouokeur)). Kpatwvrag and Tn XEIpoAapn,
ag@aAioTe TNV UNodoXr OPIKTA NAVW OTO GNUEIO
EVWONG TNG ME TN OUCKEUN YUpvWVTAG TNV
apioTEPOCTPOPA MEXPI TO ONUEI0O aAoQAAIoNG
“LOCK" 6nwc (paiveral oTrn oUOKEeUN.

3. TonoBetnoTte 10 QAUTIAVI (1 Ta QAuUTAvia oag) -kataAAnAa yia
KApE €0MNPECO - NAVW OTOV ANOCTIWHEVO WETAAAIKO dioKO Kal o€
TETola O€0n wOoTe To (€0TO vePO nou Ba €EEABel and TIC POEC TNG
OUOKEUNCG va nEoel an’ euBsiac yéoa os auTa.

4. Katbdniv ouvdEOoTE Tn OUOKEUN OTNV npida napoxng NAEKTPIKOU
pelpaToc. BeBaiwBeiTe 6TI 0 aTPOYYUAOG O1aKONTNG EMAOYNG ATHOU
gival otn 6€on kAeicipaTog “OFF”,

5. NMaTtnoTe Tov diakonTn AsiToupyiag O TNG OUOKEUNG WOTE vd TNV
evepyonolnoeTe. H kokkivn Auxvia 8a avayel.

6. BeBaiwBeiTe 0TI 0 dIAKONTNG ATHOU W Ogv gival evEPYOMNOINPEVOG

(dev €ivar naTnUévog) Kal NaTAoTe To 81aKONTN KAa®E/leoToU vepoU
b151

L2 via va Tov evepyonoifoeTe.

7. 'Otav n Oepuokpacia oto AEBNTa oacg sivar pera&l Twv 80°C -
120°C, n npdoivn Auxvia €ToiyoTnNTag Tou Ka@E/leaTou vepou Ba
avayel - (eoTd vepod Ba apxioel va Tpéxel oTto AuTlavi (3 ora
@pAuTCavia oag).

8. 'Otav eloaxBei apkern noodtTnTa ({eoToU oTO QAUTCAvi (R oTa

@AuTlavia oag), naTthoTe Kal NaAl To diakonTn Kape/leaTou vepoU
35

L2 via va Tov anevepyonolfoeTe KAl va OTAPATACETE T PO Tou
vepoU.
Zndeimon: MNa Adyoug acpaAeiag, n ouokeun oag 6a oTapaTnoEl
TN por TnG 80 SeUTEPOAENTA PHETA TNV EKKIVNON TNG.

MMAPAKAAOYME ZHMEIQZTE OTI OTAN H ZYZKEYH ZAZ EINAI
ANAMMENH (O AIAKOIITHX AEITOYPIIAZ O EINAI
MMATHMENOZ), H ENNI®ANEIA NTPOOEPMANZHZ ®DAYTZANIQN
MNMoY BPIZKETAI Z2TO EITNAN2 MEPOZX THZX Z2YZKEYHZ ZAZ
AIATHPEITAI ZEZTH QZTE NA TH XPHZIMOIIOIEITE IN'TA THN
TMTPOGEPMANZH TN ®DAYTZANIQN ZAZ,



OTIAXNONTAZ EZMNPEZO

1. AnopakpUVETE TNV unodoxr QIATPOU YUPVWOVTAG TN ~—
deEioaTpopa HEXPI TO oOnueio and TO onoio ThV
gloayayaTe. MpooBeoTe AAEOUEVO KAPE €0MPECO
OTO QIATPO XpnoipgonoiwvTag To doCoUETPNTNA (Hia
KoUTaAld and To JOCOUETPNTH 0ag €ival ApKeTN yia -
va eTiIGEeTe évav noAU kaAod, dapiotng yeuang
€0MNPE0O) KAl NATAOTE OQPIKTA TOV KAPE UEGA OTO ol
QiATpO xpnoigonoiwvTag TNV dAAN Aakpn Tou ‘_@;‘p;i;f
dooopeTpnTn oac. (Av BéAete va @miatete dUo o
OO0EIC KAPE, XPNOIMOMNOINOTE TO aVOEEIdDWTO PIATPO yia dUo JOTEIG
KaQe kal npooBeate OUO KOUTAAIEC AAECUEVOU  KAQE
XPNolYonoiwvTag To JOGOMETPNTH 04C.)

2. Kpatwvrag and Tn XeipoAaBrny €ICAYETE TNV
unodoxn @iATpou (Me TO @IATpO Kkal ToOV
aAeopEVO KaQE) NEOA OTn OUOKEUN EEKIVWVTAC
and To onueio “INSERT” (n pndpa nieong
npenel va sival padegevn navw ortn XeipoAapn).
Ao@aAioTe Tnv unodoxr OQIKTa navw oTo
ONMEIO EVWONG TNG ME TN OUCKEUN YUPVOVTAC
TNV apIioTEPOOTPOPA PEXPI To onueio aopdAiiong “LOCK" onwg
(paiveTal oTn CUCKEUN.

1. MNeTa&re 1o {eoTd VEPO NOU UNKMPXE 0TO PAUTIAVI 0aG. TONOBETNOTE
Kal naAl To (eoTo nAgov AUTIAVI 0aG NAVW OTOV ANOCMWHEVO
METAAAIKO Oioko Kal KATw and Ta oTopia pong TnG umnodoxnc
PiATpou.

2. 'OTav n Bepuokpacia oto AERNTA oag eivar pyeTa&l Twv 80°C -
120°C, n npdacivn Auxvia €ToigoTNTAc Tou Kapé/leatol vepoU Ba
avayel. Katoniv natnorte 1o d1akONTN KapE/TeoTou vepou yia va
TOV EVEPYOMOINCETE — META ano Aiyo {eoTOC eonpeco Ba TpéEel aTo
PAuUTCavI oac.

Znueiwon: H npaoivn Auxvia 6a avdBer kai 6a ofnvel €Tol woTE va
gkaopalileTal oTi n Bepuokpaocia Tou vepou UECA OTO AEBnTa eivai
KatdAAnAn yia Tnv napaywyrn Kagee.

3. 'Otav éxel TpE€el oto MAUTZAvI 0ag n nMoodTNTA TOU KAQE Mou
€MIBUEITE 1) OTaV JeiTE OTI TO XPWHA TOU KAPE NMou €EEpXETal €ival
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nio avoixTto, 6a np&nel va naTtrosTe Eava 1o diakonTn Kagpe/leaTou
vepoU WOTE va TOV AMNEVEPYONOINCETE KAl va OTAUATAOETE TN Pon
Tou ka@e oto QAuUTlavl oac. Eniong, spdoov dev npodkeiTal va
PTIAEETE AAAO KAQE, NATAOTE Tov JIAKOMTN AgIToupyiac Tng
OUOKeUNG oTn B€on amnevepyonoinong woTe va oBnoeTe TNV
KapeTiEpa. H kOKKIvn Kal npdacivn Auxvia 6a oBrjoouv kai n
KaQeTIEpa 0ag Ba arapaTtnoel va Asitoupyei. O KAPEG 0ag Twpa
gival €ToIhoc.

MPOEIAOIMNOIHZH: Mnv a@nvere note TNV KAQETIEPA XwWPIC

EMTNPNON Katd 1n dIdpKEIa TNC nNapaywync Kape kabwc¢ 6a npénesr va

OTauaTnosTe T Por) ToU KAQE xeipokivnTa!

Znueiwon: MNa Adyoug acpaAsiag, n CUCKEUN 0dag 6a OoTAHATNOEI

TN pon Tou KagE 80 dsuTepOAENTA HETA TNV EKKIVNOT TNG.

4. AQOU £XETE OAOKANPWOEI TNV Napaywyr Tou KAQE 0AG KAl n
OUOKEUN 0ag eival anevepyonoinuévn (o diakdnTng Asimoupyiag dev
gival NnaTnPEvVocg), NEPIPNEVETE yia 5 AENTA Kal KATOMIV PMNOPEITE va
anopakpUVveTe Tnv unodoxn @IATpou anoé TNV KAQEeTIEPa
yupvwvTag Tn Oe€looTpopa PEXPI va pTAcel oTo onueio “INSERT”
Kdl QEPVOVTAG TNV MPOG TA KATW Kal Pakpid and Tn OUOKEUN.
MaTtrioTe To QIATPO HPE TN PNApad nieong ndvw otnv unodoxn
@iATpoU kal avanodoyupioTe TO WOTE va NETAEETE TO UNOAEINUA TOU
Kape nou Ppioketal péoa oTo @iATpo. MapakahoUue va e€ioTe
1010iTEpa NMpooekTIKOi 0 auTrn Tn di1adikacia wWOTE va anoQuUYETE
gykauuaTa kabwg n Bepuokpacia oTto QIATPO KAl oTnV. unodoxn
@iIATpou €ival noAU uwnAn. To unoAsiyya Tou Kageé PEoa OTo
QiATpo €ival eniong {e0TO AUECWG KWETA TNV NApAYwWYH Tou KAQE yI’
auTo PNV To ayyileTe Pe Ta XEpia oag.

5. A@noTe To QIATPO Kal TNV unodoxn QIATPOU vVa KPUWOOUV TEAEIWG
Kal Katoniv EERYAAETE Ta KATW ano kKabapod TpeEXOUPEVO VEPD.
SHMANTIKO: lNa va ano@UyeTe niTolAiopara i eykavpara n
BAGBN OoTN CUCKEUN OdG, NOTE NNV ANOMAKPUVETE TV unodoxn
QiATpou ano Tn ouokeun OTav auTn napayesl kaPe i {eoTd VEPO.

Znueiwon: ‘OTav @TIGxveTe KapE, Oev UNOPEITE va NaTthoeTe Tnv idia
oTiyun TO O1akONTN atpou, daAANIWG n ouokeury Ba oTapaTnosl vd
AeiToupyei. NMapakaAoUPE ONPEI®OTE: WEYIOTOC XPOVOC MAPACKEUNG
kage eival Ta 80 deuTtepoAenTa.

OTIAXNONTAZ AOPOIAANA/CAPPUCCINO (KAMOYTZINO)
MnopeiTe va €xeTe €va @AUTIAvI KanouTtaivo av ndvw anod Tov €TOIMO
£0MPECO 0AG NPOCOETETE aPpoOyaAa.
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Znpeinon: To QiATpo kal n unodoxn PiATpou Ba npénel va Exouv
g10ax0ei oTn O£0n TOUG OTN OUOKEUR Kal yia Tn Jdiadikacia
napaywyng argou.

Aiadikaoia:

1. OTigEte éva @AuTlavl eonpéco oUPPWvVa KE TIGC odnyieg oTnv
evoTnTa «O®TIAXNONTAZ EZMPEZO>». BeBalwBeiTE OTI 0 OTPOYYUAOC
d1akoNTNG puBNIoNG aTuoU eival atn BEon kA&igiyatog “OFF”.

2. BeBaiwBeite OTI To avo&eidwTo GTOMIO aPpol €ival ToNoBeTNUEVO
navw oTo akpo@uaoio aThou.

3. NMathoTe Tov diakdéNTN ATHOU W WOTE VA TOV EVEPYOMOINOETE KAl
NEPINEVETE PEXPI N NPAcIvn Auxvia €ToiudéTNTAG aTUoU va avayel.

4, O®epTe €va adelo OOXEi0 KATW aANO TO OTOMIO appol. MOAIC n
Beppokpacia oTo AEBNTA PTACEI GTO ANAITOUPEVO €NiNEdO — PETAEY
120°C - 200°C, n npacivn Auxvia €TolyoTnNTag aTUoU Ba avayel. e
auTo To onueio, napakaloUWe yupioTe apyd To OTPOYYUAO diakonTn
pUBUIONG aTUOU apIOTEPOOTPOPA HEXPI VA EEEPXETAlI MOVO ATHOG
anod To OTOMIO XWPiC Tnv napoucia orayovwv vepoU (WOTE va
@UYoUV ol OTayoveg vepoU MOU MMOPEI va undpyxouv HEoA OTO
akpo@uoio). Katéniv yupiote TO dlakontn puBuiong aTtuou
Oe€looTpopa pEXPI va eTacel oTn BEon kAsioipaTog “OFF”.

5. TlepioTe pia kavarta pe nepinou 100yp. yaAa yia kabs @AuTtlavi

KAnouToivo MNou BEAETE va ETOINACETE - O0AC CUGTAVOUME va
Xpnolgonoleite kKpuo (anod To Wuyeio) @péoko NARPEC yaAda (oOxI
CeoTO!).

Znueiwon: ‘Ooov apopd Tnv kavdra rnou 6a xpnoiUornoINosTe yia va
@TIAEETE TO a@poyaAa, 0ac ouvioToOUUE n OIAUETPOGC TnG va esivai
nepinou 70x5 xiAlooTd, Kkai ApkKeTd wnAn kabwc¢ 6a npEnsr va
OUVUIIOAOYIOETE TO YEYOVOG OTI 0 OYKOG Tou ydAakTo¢ Ba au&nBei oro
dinAdaoio.

6. TupioTe apyd To OTPoOyyYuAOo  diakdonTn  €nIAOYAC  aTHoOU
aploTepooTpo®a, Kal atudc Ba apyiosl va Byaivel yéoa ano To
OTOMIO appou.

MPOZOXH!: INMoTé un yupileTe andToua 1o oTpoyyuAo diakonTn,

KaO@w¢ o0 aruog 6a CUOOWPEUTEI Taxurara HEod OE OUVTOLO

XPOVIKO diaoTnua KAri 1O o0onoio unopei va au&noer Tnv

nméavornta Tou Kivduvou £kpn&ng.

7. MAnoidoTe TNV KavaTta WYe To ydAa Kal €I0AYETE TO OTOMIO APppoU

MEoa OoTO yAAa KATa nepinou 2 €kATooTd, KAl PTIAETE appodyalia
KIVQVTAG MNPOCEKTIKA TNV KAVATA KUKAIKA KAl NAVw KATW.
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8. MOAIC To a@poyaAd oag yivel O6nw¢ To €eMBUPEiTE, YyupioTe
(3€€100TPOPA) TO OTPOYYUAO dlakonTn pubuiong atuoU oTtn B£on
kAgigiparog “OFF”.

Mpoooxn: To oToMIO aTHoU Jev Oa npénel va TonoOeTnOEi oTnVv
EMNIPAVEIO TOU YAAAKTOG WOTE va anopeuxOouv eykalpara
KaOw¢ kKaTi TETolo 6a npokaAéoel miToIAiopaTa {EoTOU YAAAKTOG.

ZupBouAn: Av undpyxouv HEYAAEG POUOKAAEG OTO aPPOYaAd
0aG, XTUNNOTE HE NPOCOXN TO OXEIO HE TO aPppoydAa NAvw OE
Hia enIpaveia WOTE va €EAQPAVIOETE HEPIKEG ANO TIG HEYAAEG
(POUOKAAEG KAl AVAKIVIOTE TO OKEUOG ME TO JOXEiO HE TO
appoyala HE KUKAIKEG KIVR\OEIG WOTE va Yivel nARpnG avapign
TOU YAAOQKTOG HE TOV APpPO.

Znpeiwon: Na va £TOINACETE NEPICOOTEPOUG ANO £vav KAPE
Kanoutoivo, 6a np&énel NP®WTA vd ETOIHACETE OAOUG TOUG
£0NPECO NOU BEAETE KAl OTO TEAOG va PTIAEETE TO appoyaAa nou
0a XPEIAOTEITE YIa OAOUG TOUG KAPEDEG 0AG.

Snueiwon: KabapioTe To 0TOuUIO aTUOU LE va BPeYUEVO LUaAako navi
UOAIc orauatnoer va gEEpxeTal aTtuoc aAAd rnpenel va €ioTe oAU
MPOCEKTIKOI WOTE va [NV TPAUUATIOTEITE KABw¢ To €EdpTnua auto Ba
givar e&aipeTika kauTo!

la nio 01e€0diko kabapiouo, apou PTIAEETE To aPpoyaAd, QEPTE Eva

adelo doxeio kKATw aro To OTOUIO TOU ATHOU Kal yUpIioTE To d1aKonTn

pUBUIONC TOU AaTUOU apiOTEPOOTPOPA WOTE vad APrOETE TN Unxavn va

BydAer atuo yia Aiya deutepoAenTa. KaTomniv enavapepeTe 1o OIGKONTN

puBuIonG aruou orn B€on “OFF” yia va oTauaTtnosTe Tnv napaywyn

aryou kai kaBapiote TO OTOWIO ATUOU ME €va paiako navi ornv

MePINTWaOnN Nou Undpxouv akoun UNOAEiuuaTa yaAakToc r appou navw

oTo OTOWI0. Na €ioTe 101aiTEPA NPooeKTIKOI KABWC TO OTOMIO aTUoU Ba

givar e&aipeTikd kauTo. € autn Tn d1adikaoia, napakaAouue va eioTe

MoAU nNpooeKTIKOI WOTE va €£EaoPaliosTe 0TI 0 ATLOG Nou eEEpXETAl Ao

TO OTOUIO Ogv KATEUBUVETAI NAvw 0dc 1 Navw o€ onolodnnoTe dAAo

dTouo rpo¢ ano@uyn yKauudaroc.

9. Pi&Te To appoOyaAa pyEaa oTo AUTIAVI ECNPECO MNOU EXETE ETOINACEL.
Twpa o KanouToivo 0dg €ival €Tolgog. MNa va yAukAaveTte Tn yelaon
TOU Kag€& 0ac Kal epOCgov TO €MBUMEITE, YNOPEITE va NPOCOECETE
navw and 1o appoyaid oag Aiyn okovn Kakao.

10. MatoTe To d1akONTN A€IToupyiag oTn B€0n anevepyonoinong yia va
OBNOETE TN OUOKEUN KAl anoouUVOEODTE T CUOKEUR and To peupd.
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Snueiwon: Otav Tedsiwoete Tn diadikaoia napaywyng daruou, o
deikTnG ToU BepuoucTpou oac¢ Ba eivar ueta&u Twv 120°C (ouuBoAo
@AuTCavioU kape) kai Twv 200°C (ouuBoAo atuou). Av BeAeTe va
QPTIGEETE KAl €va deuTEpO QAuT{avi €0mipeco, Ba npénel npwrTa va
MEPIUEVETE WOTE N Bepokpaacia oTo AEBNTa va neoesl kai o OEIKTNC TOU
BepuoucTpou va eivar uetaéu Twv 80°C - 120°C (ouuBoAo @AuTlaviou
KAQE). Av ayvonosTe TO ONUEIO QUTO Kail NpoornabrnosTe va QTIAEETE
KaQpe 000 n Bepuokpaagia oro AEBnTa eivai moAU uwnAn, n QWTEIVH
evoeién eToiuoTnTac kape 8a avapoaBnver kar n cuokeun 6a TeBei o€
KaraoTaon «ouvayepUoU», >ac OUOTNVOUUE va dPnosTE T CUCKEUN va
KPUWOEI yid TouAdyioTov yia 10 AenTd apou TEAEIWOETE TNV Napaywyn
aruyou npiv  &ekivnoste Tn diadikacia napaywync Kae, n va
rnpoornabnoeTe va KPUWOETE TO VEPO OTNV avtAia xeipokivnta
akoAouBwvTac Tnv napakdtw peBodo - aAAiwc Ba ExeTe yeuon
KKALIEVOU» OTOV KAPE 0dG.

M£600d0¢G yia Tn XEIpokKivnTn NTMON OEpHOKpPACiIiAG TOU VEPOU
oTnv avTtAia: ‘OTav n KAQeTIEPA 04G €ival g€ KATAOTAON CUVAYEPHOU,
Ba npenel va anevepyonoinosTe To d1akonTn Kape/leoTolU vepoU Kal va
NaTnoeTe To JIAKONTN AEITOUPYIAG WOTE VA AKUPWOETE TNV KATACTAON
ouvayeppou. ApoU akupwBei n katdoTacn ouvayeppoU, NATAOTE TO
d1akonTN AsIToupyiag Kal YeTa To d1akonTn Ka@e/leoToU vepoU WOTE N
OUOKeUN va &ekivinoel Tn AeiToupyia TnG. MOAIG n Beppokpacia pTdoel
Kal naAl yeTa&u 80°C - 120°C (cUuBoAo pAuTlaviol KaQE), YUMNoPEiTe
va Tn XPNOIYONOINOETE KAl NAAl yia va QTIAEETE KaPE.

SUHBOUAEG yia TRV NapaockKeUn KAPE (NnapakaAoUME S1aBACTE TIG
npiv EEKIVAOETE TN XPAON TNG KAPETIEPAG)
1. T1 okovn KaQE eivai KATAAANAN yia autnv TNV KAQeTIEPA?

MnopeiTe va KpiveTe and Tn PJop@n Nou napoucidlel n unoAsindpevn
OKOVIN TOU KAQE PETA OTO PIATPO PETA TNV nNapaywyn Tou kage 1. Av
EXEI TN HOPPN NOATOU, AuTO onuaivel OTI N okOvN €ival NoAU AenTn. 2
Av €xel TN Jop®r| XaAapng dupou, auTo anuaivel 0TI n okOvn auTn €ival
XOVTPOKOMMEVN. 3. AV €XEI TN HOPPN TNG oUOTAONG VOG KEIK, TOTE €ival
N KataAAnAn yia xprion KE Tn CUOKEUN 0dG.

2. Yndpxel kdnoio¢ kavova¢ yia Tnv 1oootnTa Kage rnou Ba
xpnoiuornoinBei?

A: Tia va @TIGEeTe €va povo PAUTIAvI €0NPECO, XPNOIMOMNOINOTE TO
avo&eidwTo QiATpo yia pia doon ka@e kal BAATE péoa oTo QiATpo pia
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do6an kage (nepinou 7-8g), XpnNOIHONoI®OVTAC TO DOCOPETPNTN NOU 0ag
NAapEXETAl PUE TN CUCKEUN.

B: Na va o@miagete dIinA6 eonpgoo 1 OUo @AuTlavia eonp&co
TAUTOXPOVA, XPNOIYOMOINOTE TO AVOEEIdDWTO @IATPO yia OUO OOOEIC
KaQE kal BAATe pyéoa aTto QiIATpo dUo dooelg Kape (nepinou 14-15g)
XPNOILONoIMVTAG TO DOCONETPNTN NOU 0AC NAPEXETAl UE TN CUOKEUN.

3. Moon duvaun xpeialeral yia TNV nison TNG OKOVNG TOU KAQPE LEoA
oT0 QIATPO?

A: H dUvaun mou xpeialetal woTe va natndei o kapec owoTd Kal
opolopoppa gival n duvaun Bapoug 1.5Kg (3.3 AiBpeg) nou pnopei va
aoknoel To XEpl oac.

4. Moia eivar n xpnon TN¢ undpac mnisoncg?

A: 'OTtav adeldleTe TO UMOAEIYPA TOU KaAQE anod To  QIATpo,
XpnolJonoleite TN pndpa yia va PNAOKAPETE To QIATPO nNAvw oTnv
unodoxr WOTE va Pnv NeEoel.

5. MMoia givai n xprion Tn¢ nepioxnc Bepuavonc eAutéaviov?

A: ZeoTtaivovTag Ta QAUT{Avia 04¢ AKOUWNWVTAG TA O AUTAV TNV
EMIPAVEIA, UNOPEITE va EXETE KAAUTEPN YeUON OTOV KAQE 0aG KaBwg n
dlapopd Beppokpaaciag HeTa&l Tou pAuTlavioU oag kal Tou {eoToU KaQeE
nou Ba néoesl o autd eAaxioTonolsiTal.

6. lMoia eivai n Asitoupyia Tou avoéeidwTou oTOMIOU aTUOU MAVW OTO
akpo@puUaio aTuoU TNG CUOKEUNC?

A: Me 10 OTOMIO auTd dnuioupyeiTal Pia kKivnon divng HEoa oTo YAAd,
napayovTacg £ral €va nAoUGCIO KAl OJOIOYEVEC a@poyala.

7. [ati To yaAa nou xpnoiuonoioUue Oev Unopei va yiver appoyaia?

A: 1. BeBaiwBeiTe 6TI XpnoiyonolgiTe yaAa kpUo ano To yuyeio. 2. To
yaha dgv pnopei va PeTaTpansi o appoyala otav n Bgpuokpaaia Tou
avéBel og nepinTwon nou €xel Eavaxpnaoigonoin®ei yia appodyaia 3. H
aAnBeia eivalr 0TI To KAAO a@poyala anaitei Texvikn. MapakaloUue
OOKINAOTE HEPIKEG POPEC Kal oUVTOUa Ba €XETE TO AMOTEAECHA Mou
BEAeTE!

8. T1 Ba npensi va KAVoOUUE OTNV MEPINTWON MoU To aPpoyala Exel
OXETIKA UEYAAEC POUOTKAAEG?

A: MapTe To OKEUOC PE TO APPOYyaAAa Kal JYE NPOCGOXN XTUMNNAOTE TO NAvw
oTO Tpaned MEPIKEC (POPEC, KAl KATOMIV KPATAOTE TO KAl KIVIOTE
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KUKAIKG TOo oKeUoC Kal Je€ldoTpopa aApKETEC (POPEC. Me auTov Tov
TpOMNO, UMOPEITE VA EAATTWOETE TIC HEYAAEC (POUOKAAEG OTO appOyaAd
0ag kal n guvBeon Tou yaAakTog va €ival nio anaAr kal NUKvR woTe va
£XETE Kal Nio nAovoia yelon oTov KaPpe aac.

9. TI €idouc yaAa npenel va xpnoionoiouluE yid To appoyaia?

A: To xaunAo og Ainapd ydAa ival nio eUkoAo va yivel appoyaAia alAa
n NUKvOTNTA Tou dgv Ba €ival owoTn Kabwg o appog Ba eival apaidg pe
MEYAAEC ouokdAec. B. To nANpeg yaha pnopei va pn oxnuarilel
eUkoAa appoyaia, Opwg OTav autd yivel PJE TOV OWOTO TPOMO, TO
anoTéAeopa Ba €ival NoAU KaAo Kal 0 KanouTaoivo aag 6a €Xel NUKVO Kal
nAoUalo a®po kal oyn.

10. Ti npenel va kavouue av dev eEEpxeTal aTog ano To OTOUIO aTHoU?

A: & YEVIKEG YPAMMEG, KATI TETOIO OuvnBWCG oupBaivel €neidn dev
yiveTal eykaipw¢ o kaBapionyog Tou OToiou META TNV napaywyn
agpoydAaTog JE anoTEAECHA TO yAAA nou Jev €xel ANOPAKpuvOei va
nn&el kal va PNAoKApel To GTOMIO appoU. MNopeiTe va XpnNOIUONOINOETE
€va PIKPO KAIN/BeAOvVaA Kal va To EI0AYETE YEOA OTO OTOMIO ATHOU WOTE
va TO EEPNAOKAPETE — QPOVTIOTE OPWG va EXETE yupioel To dIaKOMNTN
pUBHIONG aTpoU oTn B€on OFF npiv To KAVETE QUTO WOTE VA AnoQUYETE
TUXOV €ykauuarta oTnv NEPINTWON MOuU To OTOHIO eAeuBepwdei Kkal
apxiosl va napayel atud. Av Tehikd dev ival UNAoKapIoPEVO, BAATE Eva
d1dAupa vepoU/EudioU pe avaAoyia 1:1 péoa oto doxeio vepouU Kal
KaTonv agpnaoTe va Byel aThog anod To oToHIo oUP@wva Pe Tn diadikaacia
napaywyng atyoU WOTE va HAAJKWOETE TO OTOMIO dTHoU kal va To
kabapioeTe. Av To npoBAnua de AubBei kai pe autdév Tov TPOMO,
nNapakaAoUPE €NIKOIVWVHOETE PUE €va €EO0UOCIODOTNHEVO KEVTPO OEPPRIC
yla nepaiTépw kabodnynan.

KAGAPIZMOZ KAI ZYNTHPHZH:

Mpiv EekIVAOETE Tov KaBapIouod TNG OUOKEUNG, PBeBaiwbdeite OTI n

OUOKEUN €xel anevepyonoinOei, dev gival ouvdedepuevn UE To pelipa Kai

EXElI KPUWOEI TEAEIWC.

1. KaBapileTe TakTIKa TNV €EWTEPIKA ENIPAVEIO TNG CUCKEUNG HE €va
HaAakd eAa@pwC VOTIOWEVO navi yla va anopakpuveTe nmibavoug
Aeke€deC, BeBalmwvovTag oTI oUTE vePO oUTE Uuypacia Ba nepdocel oTa
avoiyuarta TnG OUOKEUNG.

Ingeimon: Mn XpPNOIHONOIEITE oIvOnNveuda 1R Si1aAuTika

KaBapiopoU yia va KabapioeTe T CUOKEUR oag. Mnv BubBiceTe

NOTE TO CWHA TNG CUCKEUNG HECA OE VEPO.

2. AnopakpUVeTE To QIATpO Kal TNV unodoxn QiATpou Kal NAUVTE Ta
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ME €va anaAd uypo kaBapiopoU mdaTtwv Kal xAlapd vepo. Kartomv
EeBYAAeTE Ta O1EE0DIKA YE KABAPO TPEXOUNEVO VEPO. APAOTE TA va
OTEYVWOOUV N OKOoUMioTe Ta Ye €&va YHaAako OTEyvO navi yia va Ta
OTEYVWOETE MIO ypryopa.

3. AnopakpuUveTe kal kKaBapileTe TAKTIKA PE XAlApO veEPO To Joxeio
veEPOU, TOV aMNOONWMEVO METAAAIKO JiOKO Kal TOV ArOCMN®MPEVO
nAaoTikd Jdioko GuAAoyng uypwv (BpiokeTal KATw ano Tov
METAAAIKO Oioko péoa oTn Bdaon Tng OUoKeung). Kartoniv,
oTEYVWVETE Ta OI1€€0dIKA MpIV TA ENAVATONOBETAOETE OTN CUOKEUN.

4, KaBapilete Ta anoonwueva PEPN TNG CUOKEUNG TAKTIKA. AdeldleTe
TOV anoonwuevo 8ioko CUAAOYAC uypwv OTn BAon TNG GUOKEUNG
£YKAipWC Kal ynv ToV aprosTe NOTE Va UNEPXEIAITEI.

5. Mpog ano@uyn nAekTponAndiac Hn PuBicCETE nNOTE TN
OUOKEUN N TO KAA®wdIio i TO @PIG ThG HECA Ot VEPO R
onoiodnnoTte dAAo uypo.

ADAIPEZH ZYTKENTPQZHZ ANATQN

Ma va eEaopalioeTe TNV AploTn AEIToupyia TNG CUOKEUNC, va diaTnpeiTe

Kabapég TIG OWANVWOEIG TNG Kal va €xXETE NAvTA TO KAAUTEPO

anoTéEAECHA OTn YeUon Tou KA oag, 6a npeEnel va anoPakpUVETE

TAKTIKA TUXOV GAATA MOU CUYKEVTPWVOVTAI ano Tnv Xprnon Tou vepou,

Kal TouAdxioTov kdaBe 2-3 pnvec. H ouxvoTnTa TnG a@aAdaTwang

e€apTdTal ano Tnv okANpOTNTA TOU VEPOU Mou XPNOILONOIEITE KAaBwG

Kal andé Tnv ouxvoTnTa Xprnonc TnG OUOKEUNG. MapakaAoUpe

akoAouBnoTe Ta NapakaTw BRuaTa:

1. TepioTe To doxeio vepoU WE vEPO KAl UYpO OIAAUKA APAAATWONG
MEXPI TO MEYIOTO onpeio MAX, O6nwg ¢aiverar navw oto Joxeio
vepoU. H avaAoyia vepouU kal diaAUpaTog apaAaTwong sival 4:1 -
OMWC VIa va gioTe andAuTa oiyoupol, akoAouBroTE TIC 0dnyieg nou
avaypda@ovTdl oTn GUOKEUAoia Tou uypou dIaAupaTog apairdTwaong
nou xpnoidonolsite. MapakaAoUPE XPNOIPONOIEITE NAVTOTE Uypod
O1dAupa a@aAdTwonG yia oIKIakn XPnon, KatdaAAnAo yia Tnv
apaiaTtwon KAQETIEPWV. EvaAAakTika JnopeiTe va
XPNOIKJONOINOETE KITPIKO OEU (UMOpPEITE va To npounBeuTeiTeE and
(apuakeia) @TiaxvovTac eva dldAupa vePoU/KITpIKOU 0&EoC (ME
avahoyia 100 pg€pn vepol npoc 3 PEPN KITPIKOU 0EEDC).

2. BeBaiwBeite OTI TO WETAAAIKO QIATPO (XWPIG va NePIEXEI OKOVN
Kage) kal n unodoxr QIATpou Tou eival cwoTa TonoBeTnuéva oTn
B£0n Touc NAvw OTNn CUOKEUN.

3. KaBapioTe TIg poéC vepoU Kal TO OTOMIO ATHOU akoAouBwvTag Ta
BAMaATa yia TNV NApackeun cappuccino. A@roTte 6Ao To didAupa va
nepaocel PEoa ano TIG POEG.

4, KaTtoniv xpnoigonoinoTte kabapo vepd kal akoAouBroTe Ta Briuarta
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Eava vyia TOUAAxXIoTOV 4 (QOpEC WOTE vd €EaopalioTei OTI ol
OWANVWOEIC £Xouv kabapioel TeEAEiwG and To didAupa aparaTwonc.

5. NMapakaAoUpe
nepioocoTepo anod 3 AenTd kabe @opd

aQnveTe TN

Bnuata Tng diadikaciac apaAdTwaongc.

OAHIroz ENIAYzHz NPOBAHMATQN

OUOKEUN

va &ekoupaleTal  yid
nou enavaAauBavere Ta

NMPOBAHMA MIGANH AITIA MPOTEINOMENH
AYZH
YNapxouv UNoAsiguaTta KaBapioTe 1@
HEoa oTo dakTUAIO unoAsipypaTta and To
gTeyavonoinonc. dakTUAIO
gTeyavonoinonc.

H okovn Tou KaQe €ivai MapakaAoUpe

O kKapég NoAU AENTOKOPHEVN. avTIKATAOTAOTE TN ME

xUveTar anod
Tnv akpn TNG

OoKOVN OXETIKA MIo
XOVTPOKOUHEVN.

uUnodoxnc H okovn Tou KapE €xel MapakaAoUpe MELETE TN
QiATpou nieoTei unepBoAika. oKOvN He AyoTepn
duvapn - dev Ba npéEnel
va Eenepva Tn duvaun
Bapouc 1.5Kg.
O dakTUAIOG MapakaAoUpe
oTEYAVONoinongG €xel EMIKOIVWVNOTE JE TO
@Bapei and To xpovo. gEoualodoTnuEVO gEpBIC.
H okovn kKaQe nou €xete | MelwOTE TNV NOCOTNTA
BaAel Egnepvd To PEYIOTO | TNG OKOVNG KAPE.
.| eninedo Tou QPiATpou.
H. unodoxn YNAapxouv UNoAsgiguaTta KaBapioTe Ta
(p')‘Tp?U OgY péoa oTo dakTUAIO UnoAgiypaTa anod To
tjp:ggz: O_Y_g oTeyavonoinong. dakTUAIO
onue ogTeyavonoinong.

KAEIOWPATOG.

Aev unopei va @Tacel oTo
OnNMEio KAEIOWHATOG
akoun Kai Xwpig okovn
OTO QiATpO.

MapakaAoUpe
EMIKOIVWVNOTE JUE TO
€€ou01000TNHEVO OEPRIG.

O kagéEg eival
KpUOoG

H €voeI&n eToluoTNTAG
Oev €xel avayel

TpaBnéte kape povo
oTav avayel n &voeign
£TOINOTNTAC.

Aev €xeTe npoBepudvel Tn | NapakaAoUpe
hnxavr kagpe npoBepUAveTE TNV
KAQETIEPT
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Agev €XeTE NPOBEPUAVEI TO
®AUTIAvVI TOU KaQE

MapakaAoUpe
npoBepUAVETE TO
@AUT{AVI TOU KAQE.

H avTAia kavel
noAU 806pufo

Aev undpyxel vepod oTo
doxeio vepou

MapakaAoUpe BAATE
vepO oTO doxeio NETAEY
Twv onpueiwv MIN Kal
MAX.

To doxeio dev €XEl UNEI
kaAd otn 6£on Tou Navw
0TnN OUOKEUN

MapakaAoUpe BAATE TO
doxeio owaoTa oTn B€on
TOU Kal ao@aAioTe To
0TN OUOKEUN

EAa@puc
KapEG

Agv €XETE NIECEI APKETA
TN okodvn Kage

MeoTe TN oKOVN KapE
HE nepioocoTEPN dUVAN
WOTE va TNV ICIWOETE.

Aev €xeTe BAAEI ApKETN
oKOvVN KAQE

MapakaAoUpe
npooB&oTe TNV
anaiToUPevn NoocoTNTA
yla Tov KapE 0ag

H okovn kaQeE gival noAu
XOVTPOKOMUEVN.

MapakaAoUpe
XpnoigonoinoTe okovn
KagE katdAAnAn yia
£0MNPECO.

To xpwua Tou
Kage eivai
NnoAU okoUpo

H okovn Tou KagpE €xel
nieoTei unepPBoAika.

MNapakaAoUpe NIECETE TN
oKOVN ME AyOoTepn
duvapn - dev Ba npeEnel
va Eenepva Tn duvaun
Bdapouc 1.5Kg.

'ExeTe BaAel napanavw
OKOVN KA@E ano Tnv
anaiToupevn

MeIwOoTE TN OKOVN KAapE
oTn OWOTR NoCcoTNTA

To @iATpo sival
HMNAOKapIoPéVo

KaBapioTe To QiATpO

H okovn Tou kaQe €ivai
NoAU AENTOKOMHEVN.

MapakaAoUpe
XPNOIJoNoInoTe oKOVN
KagE KataAAnAn yia
£0NpECoO.

H €€000¢ vepou eival
MNAokapiopévn

KaBapiote Tnv £€€0d0
vepouU

H guokeun
PTIAXVEl KAPE
aAAa dev

To oTOMIO aTHoU ival
MMAOKAPIOHEVO.

KaBapioTe To oTOMIO
aTHOU XPNOIKONoInVTag
€va KatdAAnAo KAIn
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PTIAXVEI MpooBéaTe EUDI aTO
appoyaia VEPO Kal OOUAEWTE TN

OUOKEUN Yia va
kaBapioegl To GTOWIO.

Aev Byaivel To doxeio vepou dev sival | EiloayeTe To doxeio
vePO and Tnv oTn B€on ToU. vepoU OwaoTa oTn B€on
avTAia TOU.
Agpac oTnv avTAia '‘OTav AeIToupyei n
(undapxel aépac yeoa oTo | avTAia, yupioTe To
owAnva) diakonTn puduiong

aTthoU kal apnoTe va
NEPAcEl APKETN
nocdTNTa vepou ano To
pnxavnua.

Mnv enIXEIPAOETE NOTE VA AVOIEETE TN CUCKEUN yid va TV
ENIOKEUAOCETE HOVOl gag. KaTti TéTroilo pnopei va anofei
enikivduvo yia To XpROTN KAOWG kKAl va NPOoKaAEcel
avenavopOwTn {nHia oTn CUOKEUN OaG.

ZYMBOYAEZ I'lA APIZTH FEYZH ZTON KA®E ZAZ

1.
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To va eival kabapn n KAPeTIEPA 0AG €ival To Nio BacikO GTOIXEIO Yid
va eMITUXETE AploTn yeUon oTov KAa@E oac. KabapileTe TakTIKA TNV
KAaQeTIEpAd 0acg akoAouBwvtac TIG odnyieg Tng €voTnNTAG
«KAGAPIZMOZ & ZYNTHPHZH». MavToTe XPNOILOMOIEITE PPETKO,
kpUo nooIgo vepd aTNV KAQETIEPA OAC.

AnoBnkeUoTe TNV OKOVN TOU KAQPE O £va dpoaepO Kal Enpd HEPOG.
AQ@OU avoi&ETE TO NAKETO TOU KAME Kal NAPETE TNV €MBUPNTA
nocoTNTa, oPpPayioTe Eava To NAKETo Kal dIATNPAOTE TOV KAPE GAg
MEOa OTO WUYEIO yia va pnv Xaoel Tnv yeuon Tou.

MNa Tnv KaAuTepn duvaTn yeUon OTOV KAPE 0AG, 0AGC OUOTHVOUME
va ayopalete oAOKANPOUG KOKKOUG KAME KAl va TOUG AAEBETE Ot
AenTn okdvn Alyo npiv TOUG XPNOIKONOINCETE OTNV KAPETIEPA OAC.
KaBapileTe TNV KaQeTIEPa OTAv dnuioupyeiTal AinapoTnTa and Tnv
XpNon TNG OKOVNG Tou Kage. MIKpEC OTAYOveg AadioU aoTnv
EMIPAVEId TOU KAPE NOU HOAIC EXETE PTIAEEl opeilovTal aTo AGdI
nou Byaivel and Tnv okdvn Tou KAa@E oTav Tnv diangpva To Kautod
vEPO.

H AinapoTnTa pnopei va €ival nmo €vrovn kai va sugaviderar nio
ouxVvda OTav XpnoIKonoIEiTE Bapld WNUEVO KAPE.




Eidn kapE eonpéco

Espresso (eonp£co)

O kAAQOOIKOG €0nNpéco £xel duvaTr YeUon Kal YNopei va XapakTnpIoTEi
Kal WG 0 «auBEeVTIKOG» KapeC. Mnopei eniong va diatnpei Tn yeuon Tou
OTav TOV avaplyvuUeTe Pe yaAa r aAAa uAika. H kAaooikn olikoyeveia
POPNUATWYV E0MPECO CUMNEPIAAUBAVEI T NAPAKATW:

Cappuccino (kanouTtgivo)

O TpdNOG napaywyng €voc KAMouTOivVO €ival va XPnOIMOMOINOETE TO
OTOMIO aTHOU TNG HNXavnG e0npEao Kal va {eoTaveTe €va GAUTLavI yaAa
E€WC TOUC 66°C @TIGxvovTag dia nukvh kal nAouoia oTpwon agpou
navw anod To yaAa. KaTtoniv, piETe Tov eonpeco oac péoa oto PAUTIAVI
ME TO appoyaia - To kaBe pEpoc Ba npenel va katahaupBavel 1o 1/3
Tou QAuTlaviou (1/3 ka@e + 1/3 yaia + 1/3 a@pou). MeTa and auto
Ba €xeTe €va @AUTIAVI KAnouTaivo e TNV eNavw NMAEUPA ToU AEUKN Kal
TNV KATW MAEUPA TOU avoIXTH KAQE. MMopeiTe va NpooBEoeTeE OTOV
kanouToivo aag {axapn, KaveAa r) okovn Kakdao yia nio 131aitepn yeuon.
Caffe Latte (Aare)

H A€En "Latte" onuaivel yaAa. O kapEg autdC anoTeAEiTal and Kage
gonp&oo kal {eaTo yaAa. PiETe péoa oe eva @AuTlavi {eoTd yaAa and n
Mia NAgUpda Tou Kal Kape eonpego and TNV AAAN NAgupd Tnv idia GTIYUN
- n avaloyia yaAakTog kal kapE Ba npénelr va eival 6 npog 1. >Tov
napadooiako Latte unapyel povo {eoTo yaAa padi ue Tov Kage kai oxl
appoyaAa.

Espresso Macchiato (eonpéco pakiaro)

H A£En "Macchiato" onuaivel «goAucgpévoc». MNa va eTIAEETE auTOV Tov
kapé, anAd npooBeaTe Aiyo a@po yAaAakToG nadvw ot &va pAUTLavi
kAaooikoU €onpego. Aev XpeldleTal JeyaAn noooTNTA YAAAKTOG - UOVO
Mia JIKPr MoooTNTa appouU GTNV KOPUPN TOU €CMPECO €ival apKeTH.
Latte Macchiato (Adarte pakiaro)

O KagpE&g auTog QTIAXveTal OTav PIiEeTe KAQE onpego PEoa oTo (eoTd
yaiha pe appoyaia. MpwTta, @TIGETE €va @AuTlavi (e0TO yaha pe
a@poyaAa kal BAATe To o€ £va noTnpl. Katoniv, piéte Tov eonpéco oiya
MEoa oTo yaAd. To onTikd anoTéAeopa Ba eival noAU kaAo kabwg 6a
EXETE €vaV KAPE PE MIO OKOUPO XPWHA TNV KOPUPR Kal Mo avoixTo
oTnv KaTw NAgupd Tou. MNa kaAUTEpa anoTeEAEONATA, UMNOPEITE va pigeTe
Tov £onpéco and Tnv akpn Tou notnploU. Pixvovtag Tov KaQeE HE
dlaPopETIKN TaXUTNTA HECA OTO MOTAPI MMOPEITE va OnNUIOUPYROETE
dlapopa ox£0Ia YEoa OTOV KAPE 0dc.

Caffe Mocha (Moka)

O kapég Mocha @Tiaxvetal ano sonpecgo, (e0TO YAAAd YE appoyaAa Kal
o1pdnI cokoAdTag, To kabBéva and autd kataAauBaver To 1/3 Tou
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notnpioU. MnopeiTe va pPIiEETe To CIPONI COKOAATAC OIya and Tnv akpn
Tou noTnpioU dnuIoupywVTAG OpopPa oXedld JEOA OToV KAapE 0dg.
Espresso Con Panna (eonp€co kov nava)

O KAPEG auTOG PTIAXVETAl JE TNV NPOOBRKN CavTlyi 0TV KOPU®PH Tou
€0NpECO.

M£60301 Nnapaywyrng d1apopmV TUNWV KAPE ECNPECO

Yndapxel Yeyain noikiAia yeloewv Ka@E nou eival apkeTd dnUo@IAEIC.
Kdanolol €xouv diagopa oipdnia, kanolol AAAol yivovtal PE Tnv
npooBnkn KpaaoioU, AAAol Je JEN KAl aAAol e yaAa ooyiag.

'OAa autd Ta 101aiTepa €idn kagE yivovral Pe BAon Tov KAAOOIKO
gonpeoo. MpooBEToVTag YAAd YHNOPEITE OXI HOVO VA EXETE TO APWHA TOU
YAAOQKTOG OTOV KAQE 0ag aAAd kal va ¢Tid&eTe pia noikiAia yeUoswv
(TIAXVOVTAC YAaAd, appdyala kal cavTiyi o€ d1APopeC avaAloyieg, KATI
Nou npooQepel MOAAEG evaAAAAKTIKEG. Ol NMApPAKATW QWTOYPAPIEG
Ogixvouv anAd pia noikiAia Ol1aQOpPETIKWV avaloylwv YAAAKTOG Kal

a@poydaAaTog oTov KagpE.

Esprasso Espresso Espresso
Espresso Macchiato Con panna
Espresso
Latte Macchiato Flat white Oreve
Espresso Espresso
Cappuccino Mocha Americano
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To npoidov auTd €ival KATAOKEUAQOHUEVO OfE MARpPN
CUMNOPPWON MHE TIC 10xUoUoeC odnyieg Tng Eupwnaikng
‘Evwong nou OJIEMOUV. NAEKTPIKEC OUCKEUEC aAuTOU TOU
TUMNOU.

MpooTtacia Tou nepiBaAAlovrog

Eav kanoia pepa S1anIoTWOETE OTI N CUOKEUN oacg XpelaleTal

avTikataoTaon n dgv oag XpnoideUel NAEOV, OKEPTEITE TNV

npooTacia Tou NepIBAAAOVTOG:

1) Mnv neta&erte Tn ouokeun oag uadi Pe Ta unodAoina
aoTikd andfAnTta (auTn €ival kal n onpacia Tou
avaypa@ouevou GUNBOAOU avakUKA®WGONG).

2) AneuBuvleite otnv AnuoTikn ApxXn 04d¢ yid vd 0dg
unodeciel Ta onueia d1GBeoNC TNG CUOKEUNG 0ag yia
avakUukAwon.

3) AigB£TovTag TNV axpnoTn NAE0V CUOKEUN 0ac 0TA OwoTd
onueia avakukAwong BonBdTte oTnv npooTacia Tou
nepiBAAAOVTOC KABWC Kal OTNV EKUETAAAEUCN €K VEOU
TWV UANIK®WV TNG CUGKEUNG 0dG.

4) Ol NAEKTPIKEC OUOKEUEC AOYW TWV UAIKWOV. KATAOKEUNG
Toug €av Ogv diaTeBoUV OWOTA PMOPEI va EXOUV AOXNHEG
ENINTWOEIC OTO NEPIBAAAOV KAl KAT' ENEKTACN OTNV UYEid

Hac.

Me Tnv gyyunon TnG:

3

BUY WAY A.E.

W G g Aew@opog TupTaiou,
31° xAy ABnvwv-Aapiag,
19014 A@idveg, EANGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFEGUARDS

When you use electrical appliances some basic safety
instructions should always be followed, including the
following:

1.

@ N

10.

11.
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Read all instructions carefully before using your appliance and keep
the manual for future reference. In the case you give this appliance
to another user, please provide this user manual along with the
appliance.

Before connecting the coffee maker to the power supply, check
that the voltage indicated on the rating label of the appliance
corresponds to the voltage in your home. If this is not the case,
contact your dealer and do not use the appliance. Any error when
connecting the appliance can cause irreparable harm, not covered
by the guarantee. This appliance must be connected to an earth
socket.

Never leave the appliance unattended while it is operating. Keep
out of reach of children or persons who are unable to use it
properly.

To protect against fire, electric shock and injury to persons
do not immerse the device or its cord or plug in water or
any other liquid.

Close supervision is necessary when the appliance is used by or
near children.

This machine has been designed only for preparing coffee and not
for any other purposes. Only use the appliance for domestic
purposes and according to the instructions of this leaflet.

Never use the appliance on or near hot surfaces.

Unplug unit from outlet when not in use and before cleaning. Allow
the appliance to cool down before putting on or taking off any
parts, and before cleaning the appliance.

Do not operate any appliance with a damaged cord or plug, or after
the appliance malfunctions, or it has been dropped or damaged in
any manner. Return appliance to the nearest authorized service
center for examination, repair or adjustment.

For your own safety, check cord and plug of the device regularly
for possible damages. If the supply cord is damaged, it must only
be replaced by the manufacturer or its service agent or a similarly
qualified person, to avoid hazard.

Never use accessories not recommended by the manufacturer.
This could constitute a danger to the user and risk to damage the
appliance as it could cause fire, electric shock and injury to
persons.
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13.

14.

15.

16.

.Never move the appliance by pulling the cord. Make sure the cord

does not hang over edge of table or counter and cannot get caught
in any way. Do not wind the cord around the appliance and do not
bend it.

Place the appliance on a stable and flat surface. Do not place the
appliance on or in or near hot surfaces or heat sources such as gas
or electric stoves, or on or near or in electric ovens or kitchenettes
or microwave ovens or on other electric appliances such as
refrigerators.

Make sure there is at least 5 cm of free space around the device
and 20 cm from its back.

Only use fresh (potable) and cold (moderate) water. Do not use
water contained in bathtubs, washbasins or other recipients.
Make sure that the cord never comes into contact with the hot
parts of the appliance, or any other hot surfaces and that it is not
pressed or covered by any other object.

17.CAUTION!: The temperature of accessible surfaces may be

high when the appliance is operating. Do not touch hot
surfaces of the product. (Attention: the pre-heating cups
plate, the stainless steel mesh and metal funnel are also hot
parts of the device, as well as the steam nozzle and froth
device when they have been used). Use handles or knobs
only. Only touch the funnel by the handle.

18.You must be very careful not to get burnt by hot coffee or

hot water coming out of the filter holder spout or from
steam coming out of the steam nozzle when using your
coffee maker. Careless use can result to serious injuries and
burns!

19.Never try to remove the funnel assembly from the machine

20.

21.

22.
23.

24,

25.

whilst it is operating. There is danger of burns and may
cause damage to your machine.

Never use the appliance if the funnel shows any signs of cracks or
has a loose handle.

Use the funnel of your machine only in combination with this
machine - do not use it on any other coffee makers.

Never use your coffee machine without water in it.

To start the appliance operating always plug the appliance to the
mains first and then switch the appliance to the operating position.
Do not connect the espresso coffee machine in a damaged outlet
and never use it if its plug or cord show any signs of damage.

Do not forget that the temperature of the coffee just prepared is
high. Handle with care your coffee cups to avoid any risk of
splashes and possible burns or injury to the user.
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26.

27.

28.
29.

30.

31.

32.

33.

34.
35.

36.

37.

38.
39.
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Any examination, repair, or adjustment of the appliance should be
carried out only by an authorized service agent.

Do not clean container or detachable parts of the device with
cleansers, steel wool pads, or other abrasive material.

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

To disconnect, turn any control to “Off”, remove plug from wall
outlet. Always hold the plug. But never pull the cord.

Do not move or cut off the power supply whist your machine is
operating.

The appliance is not intended to be operated by means of an
external timer or separate remote-control system.

This appliance can be used by children aged from 8 years
and above and persons with reduced physical, sensory or
mental capabilities or lack of experience and knowledge
ONLY IF THEY HAVE BEEN GIVEN SUPERVISION OR
INSTRUCTION CONCERNING USE OF THE APPLIANCE IN A
SAFE WAY AND UNDERSTAND THE HAZARDS INVOLVED.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are
aged from 8 years and above and supervised. Keep the
appliance and its cord out of reach of children aged less
than 8 years.

Children should be supervised to ensure that they do not
play with the appliance.

Keep the appliance and its cord out of reach of children.

Don’t use the appliance outdoors and do not expose it to moisture
or direct sunlight. Do not use the machine in environments with
high magnetic fields.

Clean your machine and its parts regularly to ensure coffee quality
and prolong the life of your machine.

This appliance is for HOUSEHOLD USE ONLY.

This appliance IS NOT INTENDED FOR PROFESSIONAL USE.
Save these instructions for possible future reference.



KNOW YOUR ESPRESSO COFFEE MAKER

B W N

oo

7.
8.
9
1

thermometer round

Analog
display
Power indicator (red lamp)
Power (ON/OFF) switch

Coffee/hot water
indicator (green lamp)
Coffee/hot water switch
Coffee group (filter holder and
stainless steel mesh filter)
Detachable metal tray
Detachable water tank

Steam switch

Ready

0. Steam nozzle

BEFORE THE FIRST USE
Take your coffee maker out of its box and remove all packaging
material. Check that all accessories are complete and the unit or its
accessories are not damaged. Fill water into water tank to the MAX
level and brew water without adding coffee powder in the mesh
filter, according to the procedure described below and then discard
the water. Repeat this procedure for several times, always discarding
the water coming out of the machine. Use a jug resistant to heat and
place it under the flowing points to select the hot water coming out of

12.
13.
14.
15.

16.

17.

18.

.Steam Ready indicator (green

lamp)

Round steam control knob
One cup stainless steel filter
Two cups stainless steel filter
Metal filter holder (funnel)
with handle

Press bar (press steel mesh
with it when you want to
remove the coffee residue
after use, to avoid the filter
slipping out)

Measuring spoon and tamper
Cups pre-heating plate
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the coffee maker. Clean and dry all detachable parts thoroughly
according to the section "CLEANING AND MAINTENANCE".

To ensure that the first cup of coffee tastes excellent, you should rinse

the coffee maker with warm water, following below procedure:

1. Slide out carefully your water tank to the right and then fill it with
water - the water level should not exceed the "MAX"” mark in the
tank. The quantity of water in the water tank must always be
between levels MIN and MAX. Then slide in the water tank carefully
to its place and make sure that it has been safely closed into
position.

[ . L | Lo

Note: The appliance is supplied with a detachable tank for easy use

and cleaning. This means that you can remove the water tank from

the coffee maker and fill it with fresh potable water firstly up to level

MAX, and then replace it on the coffee maker. Always be careful when

removing or replacing the water tank in order not to damage the water

tube located in this part of the machine.

2. Set steel mesh into metal funnel (without adding coffee powder in
the steel mesh).

3. Place a heat resistant jug on detachable metal tray, so that the hot
water that will come out of the coffee maker from the flowing
points of the funnel, will run into this jug. Make sure the steam
control knob is in the “"OFF” position.

Note: The appliance is not equipped with a jug for collecting your
coffee/hot water - you should use your own heat resistant jug or a
coffee cup.

4. Connect to power source, then activate the machine by pressing
the ON/OFF switch. The red lamp will be illuminated.

5. Make sure that the steam switch is not activated (not pressed) and
press the coffee/hot water switch to activate it. Once the green
indicator of the coffee/hot water lamp is illuminated, hot water will
start flowing out. Let a sufficient quantity of hot water come out
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of the appliance, making sure however that the jug you are using
will not overflow.

Note: In the case that during the first use of the product, water does
not come out from the machine, please follow below procedure to help
remove the air from the piping and circulate the water in your
machine:
Press the operation switch to activate the machine and then turn the
steam control knob anti-clockwise to its maximum position. Then press
the coffee/hot water switch. Once there is water spurt coming out from
the steam nozzle, please press the "coffee/hot water" switch again to
stop the water spurt and turn the steam control knob clockwise to the
closed state (position OFF).

6. In order to stop water coming out, press the coffee/hot water
switch to its off position to deactivate it. Once hot water stops
dropping out, you can remove the jug in which you have selected
the water and clean it.

7. Clean and dry thoroughly all the detachable parts and accessories
of the device, following the instructions described in section
“CLEANING AND MAINTENANCE".

8. Now you can start brewing your coffee.

Note: There may be some noise when pumping the water for the first
time - this is something normal, as the appliance is releasing the air
in its internal parts. After 20seconds approximately, this noise will
disappear.

ATTENTION: PLEASE NOTE THAT THE WATER FLOW FROM THE
COFFEE MAKER WILL NOT STOP AUTOMATICALLY BEFORE THE
WATER IN THE WATER TANK IS COMPLETELY USED UP. FOR
THIS REASON YOU MUST STOP THE WATER FLOW MANUALLY,
BY PRESSING AT THE MOMENT YOU REQUIRE THE COFFEE/HOT
WATER SELECTION SWITCH TO ITS OFF POSITION.

PRE-HEATING

To make a cup of good hot Espresso coffee, before start brewing your
coffee, we recommend that you pre-heat your coffee maker along with
its filter and funnel so that your coffee taste will not be altered by the
cold parts of the appliance.

1. Remove the detachable water tank and fill it with the desired
amount of water, making sure that the water level is between MIN
and MAX levels shown on the water tank. Then reinsert the water
tank into the machine making sure that it has been securely fitted
and closed.
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Warning: in the case of no water in the tank, the use of the
machine will affect the service life of the pump. Please add
water in time when the water level is below MIN scale

2. Place the stainless steel mesh filter (select = —
between one cup or two cups filter) into the
metal filter holder (funnel), and pull the
press bar backwards and on to the plastic
handle. Then place the group under its
joining opening in the appliance, following
the "INSERT" point shown on the machine,
make sure that they align together and
bring the group upwards until it is fully
inserted in the opening (the tube walls on the funnel must align
with the groove in the appliance in the point that these two join in
the appliance). Holding by the handle, secure the funnel firmly on
the joining point with the device by turning the funnel
anticlockwise until it reaches the “"LOCK" position shown on the
machine.

3. Place your cup (or cups) - suitable for espresso coffee - on the
detachable metal tray and in such position so that the hot water
coming out of the flowing points of the funnel will run directly into
them.

4. Then connect the appliance to the power supply source. Make sure
that the steam control knob is in its OFF position.

5. Press the Power switch (O of the machine to activate it. The red
indicator will be illuminated.

6. Make sure that the Steam switch W is not activated (not pressed)
b35S

and press the coffee/hot water L putton to activate it.

7. Once the temperature in your boiler is between 80°C to 120°C,
the green coffee/hot water indicator will be illuminated - hot water
will start flowing out of your machine and into your cup(s).

8. Once a sufficient amount of water has been poured into your cup,
press the coffee/hot water button again to deactivate it and stop
the water flow.

Note: For safety reasons, your machine will stop its flowing 80

seconds after its start up.

PLEASE NOTE THAT WHEN YOUR DEVICE IS ON (THE POWER
swircH O 1s PRESSED), THE CUPS PRE-HEATING PLATE, ON
THE TOP SURFACE OF YOUR DEVICE, WILL BE KEPT WARM SO
THAT YOU MAY USE IT TO KEEP YOUR ESPRESSO CUPS WARM.
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MAKING ESPRESSO COFFEE

1.

Remove the funnel by turning it clockwise until it @ ~—
reaches the point where you inserted it in. Add
ground coffee inside the stainless steel mesh filter —
by using the measuring spoon (one measuring '
spoon is sufficient to make one cup of top-grade o
espresso coffee) and then press the ground coffee
powder tightly with the tamper (the other side of 3
your measuring spoon). 4
(In the case you wish to make two cups of coffee at —
the same time, please use the two-cups stainless
steel mesh filter and add two measuring spoons of
ground coffee into your mesh filter).
Holding by the handle, insert the funnel
(with the mesh filter and ground coffee in it)
into the appliance from the “INSERT”
position (the press bar must be pulled back
and onto the plastic handle) and secure the
funnel firmly on the joining point with the
device by turning the funnel anticlockwise
until it reaches the “LOCK"” position as
shown on the machine.

Pour out the hot water you had in your cup. Then place your
already hot cup on the detachable tray, underneath the flowing
openings/mouths of the funnel.

Once the temperature in your boiler is between 80°C to 120°C,
the coffee/hot water ready green indicator will be illuminated. At
that point, please press the coffee/hot water switch to activate it.
Wait for a little while, and there will be hot espresso coffee flowing
out and into your cup.

Y

Note The green lamp will be cycled to ON and OFF during operation
to ensure that the water temperature is hot enough to make the
€espresso.

5.

Once the desired coffee amount is obtained or the color of coffee
gets visually lighter, please press the coffee/hot water switch
again to deactivate it and stop the coffee flowing. Also, in the case
that you do not want to make another espresso, please turn the
coffee maker off by pressing the Power switch to deactivate it. The
red and green lamps will go out and the coffee maker will stop
working. Your coffee is now ready.

WARNING: Never leave your coffee maker unattended during making
coffee, as you must stop the flowing of the coffee manually!
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Note: For safety reasons, your machine will stop working 80

seconds after its start up.

6. After finishing making your coffee and your machine is deactivated
(switched OFF), wait for 5 minutes and then you can take the
metal funnel out by turning it clockwise until it reaches the
“INSERT"” point and then bringing it downwards and away for the
machine. Press the stainless steel mesh with the press bar and
turn your funnel upside down to discard the coffee residue that is
left inside the mesh. Please be extra careful during this procedure
to avoid burns as the temperature on the mesh filter and the filter
holder is very high. Coffee residue is also hot right after making
your coffee - so please do not touch the coffee residue with your
hands.

7. Letthe mesh and the funnel to cool down completely, detach them
from one another and then rinse them under clear running water.

IMPORTANT: To avoid splashes or burns or damage to your
machine, never remove the filter holder while the appliance is
making coffee or hot water.

Note: When making coffee, you cannot press the steam button at the
same time, otherwise the coffee machine will stop working. Please
kindly be noted: coffee working time max 80s.

FROTHING MILK/ MAKING CAPPUCCINO

You get a cup of cappuccino when you top up a cup of espresso with

frothed milk.

Note: Both the filter and filter holder need to be installed in

place on the machine in the process of making steam also.

Method:

1. Prepare a cup of espresso first as described in section "MAKING
ESPRESSO COFFEE”. Make sure that the steam control knob is at
the “"OFF” position.

2. Make sure that the frothing nozzle is placed on the steam wand.

3. Press the steam switch W to activate it and wait until the green
steam ready lamp is illuminated.

4. Bring an empty jug underneath the frothing nozzle. Once the
temperature in the boiler reaches the appropriate level - between
120°C to 200°C, the green steam ready indicator will light up. At
this point, please rotate the steam control knob slowly
counterclockwise until there is steam coming out of the nozzle with
no water droplets (to clean any water residue from the steam
wand). Then bring your steam control knob to OFF position again.
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5. Fill a jug with about 100 grams of milk for each cappuccino to be
prepared. You are recommended to use whole fresh milk at
refrigerator temperature (not hot!).

Note: When choosing the size of jug to be used for frothing milk, it is

recommended that the diameter is not less than 70+5mm, making

also sure the height of your jug is sufficient as you have to keep in
mind that the milk increases its volume by 2 times when frothed.

6. Turn the steam control knob slowly anti-clockwise, steam will come
out from the frothing device.

Note: Never turn the steam control knob rapidly, as the steam

will accumulate rapidly in short time which may increase the

possibility of the risk of an explosion.

7. Insert the frothing device into the milk by two centimeters
approximately and froth your milk by moving also your jug in
circles and up and down.

8. Once your milk has reached your desired frothing level, turn the
steam control knob (clockwise) to the "OFF” position.

Warning: the steam nozzle shall not be placed on the surface
of the milk to avoid scaldings as it will cause milk splash.

Tips: If there are distinct bubbles in the milk foam, knock the
latte cup to eliminate some large bubbles, and then shake the
latte cup horizontally to mix the milk and milk foam fully.

Note: to prepare more than one cappuccino, first make all the
coffees then at the end prepare the frothed milk for all the
cappuccinos.

Note:

e Clean your steam outlet with a wet soft cloth immediately after
steam stops generating, but please be extra careful to avoid getting
injured as this part is extremely hot!

e After finishing the milk foam, bring an empty vessel under the steam
nozzle and rotate the steam knob anti-clockwise to make the coffee
machine release steam for a few seconds. Then bring the steam knob
to its OFF position and clean the steam outlet by using a soft cloth
in case the steam outlet is blocked by the remaining milk — be extra
careful as the steam nozzle will be very hot. During this procedure,
please be careful so that steam coming out of the steam nozzle is
directed into the vessel and is not released onto you or any other
person to avoid burns.

9. Pour the frothed milk into the already prepared espresso; now your

cappuccino is ready. In order to sweeten the taste and if desired,
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you may sprinkle the frothed milk with a little cocoa powder.
10. Press the Power switch to its off position to deactivate the machine

and cut the power source off.
Note: When the steam is finished, the thermometer pointer will be
between 120°C (coffee icon position) to 200 °C (steam icon position).
If you want to make a second cup of coffee, you must wait until the
thermometer pointer has fallen down to a temperature between 80°C
- 120°C (coffee icon position); if you make coffee by force, whilst the
temperature is on the high level, the coffee indicator light flashes and
the machine will get into alarm state. It is recommended that you must
at least wait for the coffee machine to cool for 10 minutes after making
the steam before starting to use it again for making coffee, or use the
manual pump water cooling method described below. Otherwise, your
Italian coffee might have a "burnt" flavor.

Manual pump water cooling method for coffee machine: When
the coffee machine is in the alarm state, you need to deactivate the
coffee/hot water switch and press the Power ON/OFF switch to cancel
the alarm state. After the alarm state is cancelled, press the power
on/off button switch and coffee/hot water switch in turn, and then the
coffee machine starts to work. When thermometer pointer is again
between 80°C - 120°C (coffee icon position), you can use your coffee
machine again to make coffee.

Tips for making coffee (reading is required before use)

1. What kind of powder is suitable for this coffee machine?

We can judge it from the shape of the coffee residual: 1. If the coffee
residual is pulpy, it indicates that the coffee powder is too fine; 2. If
the coffee residual is in the shape of loose sand, it indicates that the
coffee powder is too coarse; 3. If the coffee residual is in cake shape,
it indicates that coffee powder is suitable.

2. Is there any standard for the amount of coffee powder to be used?
A: To make a single cup coffee only, use the one-cup stainless steel
mesh filter and pour one measuring spoon (about 7-8g) of coffee
powder in the filter.

B: To make a double espresso or two coffee cups simultaneously, use
the two-cups stainless steel mesh filter and pour two measuring
spoons (about 14-15g) of coffee powder in the filter.

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

4. What is the function of the press bar?
A: When pouring out the coffee residual, you can use the press bar to
block the mesh filter and prevent it from falling out.

5. What is the function of the area for cup warming?

A: By warming the coffee cup in this area, you can get a better coffee
taste because the coffee temperature difference is decreased when the
coffee is poured into the coffee cup.

6. What is the function of the stainless steel funnel on the steam wand?
A: It can make the steam to form a vortex convection, which can make
the milk foam become richer and finer.

7. Why the milk couldn’t be made into milk foam?

A: 1. Make sure that you choose the milk that is kept in cold storage;
2. The milk cannot be made into milk foam after its temperature rises
due to the milk-foaming process; 3. Making milk foam is a kind of skill.
Please practice for a few times and you will get the desirable results
very soon!

8. What should be done if the milk foam has relatively big bubbles?
A: You can take the latte cup and carefully knock it on the table for a
few times, and hold the latte cup by your hand and rotate it in a certain
clockwise direction for several times. By doing so, you can eliminate
the big bubbles and make the composition of the milk more soft and
dense, which will give a more dense taste.

9. What kind of milk is suitable for making milk foam?

A: Low-fat milk is easy to make foam, but the bubble and foam is
slightly bigger and looser, and it also has no dense taste. B. The whole
milk might not be so easy to make foam, however, once made
successfully, there will be a fine result, which can make your
cappuccino have a thick and reach foam and look.

10. What should be done if there is no steam coming out of the steam
tube?

A: In general, this usually happens because cleaning hasn’t been done
in time after making the milk foam and the milk curdling blocks the
steam tube. You can use tools such as a clip to clear it by putting it
into the steam tube from one end of the steam tube - however, in this
case, please make sure to turn the steam regulator knob to OFF
position in order to avoid possible burns in the case that the nozzle is
unblocked and starts produces steam. If it is not blocked, please try
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to put 1: 1 vinegar with water solution into the water tank, and then
switch the knob to the steam position to soften the tube so as to clear
it. If the above could not solve the problem, please contact the after-
sales service center for solutions.

CLEANING AND MAINTENANCE:

Deactivate your coffee machine, disconnect it from the mains and let

it cool down completely before cleaning.

1. Clean regularly the housing of your coffee machine with a soft cloth
slightly damp with water, to remove marks or stains, making sure
that no water or moisture will enter into the openings of the
machine.

Note: Do not clean with alcohol or solvent cleanser. Never

immerse the housing in water for cleaning.

2. Detach the metal funnel and filter and clean them thoroughly by
using a mild dish detergent and lukewarm water. Then rinse them
thoroughly with clean running water. Then let them air dry or use
a soft cloth to dry them quickly.

3. Clean water tank, detachable metal tray and detachable drip tank
(located underneath the metal tray in the base of the device)
regularly with lukewarm water and then dry them thoroughly before
replacing them on the machine.

4. Make sure to clean the detachable parts regularly. Empty the water
drip tray on time and never allow it to overflow.

5. To protect against fire, electric shock and injury to persons
do not immerse the device or its cord or plug in water or any
other liquid.

CLEANING MINERAL DEPOSITS

To make sure your coffee maker is operating efficiently, internal piping

is cleanly and always obtain the best coffee flavor results, you should

clean away the mineral deposits built up in the machine regularly and

at least every 2-3 months. Descaling frequency also depends on the

area water quality and the frequency of use. Please follow below steps:

1. Fill the tank with water and descaler to the MAX level (the scale of
water and descaler is 4:1; for more details of correct use, please
refer to the use instructions on the package of the descaler you
use). Please use household descaler suitable for coffee machines.
Alternatively, you can use the citric acid (obtainable from chemist’s
or drug stores) instead of the descaler (ratio should be:100 parts
of water to 3 parts of citric acid).

2. Make sure that the mesh filter (with no coffee in it) and the filter
holder are already installed on the machine.

3. Please clean the water outlet and steam tube respectively according
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to the steps of making cappuccino. Use all the descaling solution.
4. Then use clean water to clean it for at least 4 times to make sure
that there is no descaler solution residue in the piping.
5. Please make sure that the coffee machine shall rest for more than
3 minutes every time you are repeating the steps during the
descaling process.

TROUBLE SHOOTING

Fault

Possible cause

Proposed solution

The coffee is

There are sundries inside
the sealing ring.

Clean the sundries inside
the sealing ring.

The coffee powder is too
fine.

Please replace it with the
coffee powder which is

?fcllr:'??h%ugt;ap relatively coarse.
: The coffee powder has Please press the coffee
of the filter , .
holder been pressed too tightly. | power with strength of no
more than 3.3 pounds
(about 1.5kg)
The sealing ring has been | Please contact the
aged. authorized service center.
The coffee powder Decrease the amount of
amount has exceeded the | the coffee powder.
The coffee | max scale of the filter
handle could | holder.
not reach its | There are sundries inside | Clean the sundries inside
locking the sealing ring. the sealing ring.
position.
Can't rotate in place even | Please contact the
without coffee powder authorized service center
Cold coffee The indicator light is not Operate only when the
on. indicator light is on
Coffee machine is not Please preheat the coffee
preheated. machine
Coffee cup is not Please preheat the coffee
preheated. cup
The pump is There is no water in Please pour water into
too noisy water tank water tank between MIN

and MAX levels.

The water tank is not
mounted properly into
the machine

Please mount water tank
in the right way
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Light coffee

Coffee powder is not
pressed tightly.

Please press coffee
powder tightly to flatten
it.

Not enough coffee
powder

Please add coffee powder
required to make your
coffee

Coffee powder is too
coarse

Please use dedicated
Espresso coffee powder

Coffee color is

Coffee powder is pressed

Please press the coffee

too dark too tightly power with strength of
3.3 pounds (about 1.5kg)
Too much coffee powder | Please reduce coffee
powder amount
The filter is clogged Please clean the filter
Coffee powder is too fine | Please use right coffee
powder
Water outlet is clogged Please clean the water
outlet
Coffee Please clean the steam

machine can
make coffee
normally, but

Steam outlet is clogged

outlet by using an
appropriate clip

Please add appropriate

can’t make vinegar into water tank

milk froth and operate the machine
to clean the steam outlet.

No water Water tank is not in place | Please mount the water

comes out tank correctly in place.

from the Air pump (there is air in When the pump is

pump the tube ) working, turn on the

steam knob and let
appropriate amount of
water to run.

Never attempt to open/disassemble your device to try to repair
it yourselves. This could lead to great danger for the user and
also cause irreparable damage to your device.

HINTS FOR GREAT-TASTING COFFEE
1. A clean coffee machine is essential for making great-tasting coffee.
Regularly clean the coffee machine as specified in the "CLEANING
AND MAINTENANCE” section. Always use fresh, cold potable water
in the coffee machine.
2. Store unused coffee powder in a cool, dry place. After opening a
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package of coffee powder, reseal it tightly and store it in a
refrigerator to maintain its freshness.

3. For an optimum coffee taste, buy whole coffee beans and finely
grind them just before brewing.

4. Clean the coffee machine when over-extraction causes oiliness.
Small oil droplets on the surface of brewed, black coffee are due to
the extraction of oil from the coffee powder when hot water runs
through it.

5. Oiliness may occur more frequently if heavily roasted coffee is used.

Espresso family coffee types

Espresso

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

Cappuccino

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

Caffe Latte

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

Espresso Macchiato

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

Latte Macchiato

Latte Macchiato is a kind of coffee made by pouring coffee into the hot
milk. First, you need to prepare a cup of hot milk with milk foam and
put it in a glass, then pour Espresso into the cup. It can have heavy
color in the upper side and light color in the lower side, which is quite
nice. Technically, you can pour Espresso from the cup edge. Due to
the different coffee declining speed, you can see some beautiful styling
changes outside the glass.

Caffe Mocha
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Mocha coffee is made of Espresso, hot milk with milk foam and
chocolate syrup, each occupying 1/3 in the glass. You can pour the
chocolate syrup slowly running inside from the cup edge, and there
will appear a waterfall-like shape.

Espresso Con Panna

The Espresso Con Panna is to put some whipped cream on the top of
the Espresso.

Methods of fancy coffee making

Now there is a variety of different brewing flavors which are very
popular. Some are with a variety of syrups, some are with wine, some
with honey, and some others with soy milk.

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

Espresso Macchiato Con panna
Latte Macchiato Flat white Breve
Cappuccino Mocha Americano
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Protecting the environment
Should you find one day that your appliance needs to be
replaced or if it is of no further use to you, think of the
protection of the environment:

1)

2)

3)

Do not dispose your appliance along with the rest of the
public waste (this is also the meaning of the shown
recycling sign).

Contact your Public Authorities and they will instruct you
of the recycling centers to which your appliances must
be disposed.

Correct disposal of your appliance helps the protection
of the environment as well as the recycling of the
appliance components.

4) The electrical appliances due to their construction

materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

3

BUY WAY S.A.

Tyrtaiou Avenue,

31"t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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