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Book Descriptions:

breville espresso machine user manual

Australian Customers New Zealand Customers. Mail PO Box 22 Mail. Page 2 ContentsPage 3
Breville recommends safety first Breville recommends safety first. At Breville we are very safety
conscious. We design and manufacture. Page 4 FEATURES OF YOUR BREVILLE ProductPage 5
Know your Breville PRODUCT Know your Breville PRODUCTPage 7 Operating your Breville Product
Operating your Breville Product. Filling the Water Tank There are 18 settings on the GRIND. Page 8
Operating your Breville Product Operating your Breville Product. Insert portafilter into group head
to PREPROGRAMMED PROGRAMMING DOUBLE ESPRESSO MANUAL. Page 9 Operating your
Breville Product Operating your Breville Product. Espresso Pressure Gauge Over Extracted Zone
USING THE STEAM DIAL USING. Page 10 Operating your Breville Product Operating your Breville
ProductCOFFEE DOSE and TAMPING TRIMMING THE DOSE PURGING THE GROUP.Concentrated
Solution for harder water CLEANING THE CONICAL BURR. Page 16 PAge header. Page 17
TROUBLESHOOTING. TROUBLESHOOTING ProblemPage 19 TROUBLESHOOTING
TROUBLESHOOTINGPage 20 COFFEES TO TRY. We design and manufacture consumer products
with WARNING the safety of you, our valued customer, foremost in mind. In addition we ask that you
exercise ALL ELECTRICAL APPLIANCES a degree of care when using any electrical appliance and
adhere to the following precautions. AUTO PURGE Automatically adjusts water temperature
AdjUSTABLE GRINd SIZE after steam for optimal coffee extraction. NOTE To purchase water filters
contact Breville Customer Service Centre on 1300 139 798 Australia or 0800 273 845 New Zealand
A preset PROGRAM button once. FILTER button. Different beans require a different water
temperature to extract their optimum flavour. Cold, filtered, water is the recommended type of
water to use. We do not recommend the use of demineralized or distilled water nor the use of any
other liquid as this may affect the taste of the espresso and how the machine is designed to
function.http://eltechma.com/zdjecia/fck/creative-zen-neeon-manual.xml
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Untamped coffee tends to be 3 times the volume of tamped coffee. This is normal operation for the
15 bar Italian pump. The espresso machine will run an Auto Purge after steaming is done to ensure
that the next extraction of espresso is done using water that is the optimal setting, not the higher
steam setting. As such the machine will push the overheated water out of the thermocoil and into the
drip tray. If the drip tray is not completely inserted, this can result in what looks like leaking
beneath the machine. When this occurs, return the dial to the STANDBY position between the
STEAM and HOT WATER selections. For example, the finer the espresso grind, the more grounds
will be needed. Twenty beans ground very finely will take up less room then twenty beans ground
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very coarsely. The finer the grind, the higher the amount will need to be and conversely the coarser
the grind the lower the amount will need to be. The machine will stop after the preset volume has
been extracted. The machine will stop after the preset volume has been extracted. The machine will
beep once and the PROGRAM button will begin to flash. This indicates the machine is in
programming mode. Press 1 CUP button again once desired volume of espresso has been extracted.
The machine will beep twice to indicate the new 1 CUP volume has been set. Release the PROGRAM
button. The machine will return to its original default settings. The extraction will enter the low
pressure preinfusion until the button is released. When the button is released, the extraction will
continue at full pressure. Press the same cup button as previously to stop the extraction once the
desired volume of espresso is reached. The first is stretching the milk to aerate it and the second is
swirling the milk to make it silky smooth. These two operations should blend into one. Stretch the
milk Always start with fresh cold milk. During this time, condensed water may purge from the steam
wand.http://ebm.co.kr/userData/board/creative-zen-nano-plus-manuale.xml

NOTE When the machine creates steam, a pumping noise can be heard. This is the normal operation
of the 15 bar Italian pump. Pausing the steam avoids the milk splashing out of the jug this pause
function lasts for 6 seconds only. Keep the tip just under the surface of the milk until the milk is
spinning clockwise, producing a vortex whirlpool effect. With the milk spinning, slowly lower the jug.
You may have to gently break the surface of the milk with the tip to get the milk spinning fast
enough. Keep the tip at or slightly below the surface, continuing to maintain the vortex. Texture the
milk until sufficient volume is obtained. Lift the jug to lower the tip beneath the surface, but keep
the vortex of milk spinning. NOTE After 5 minutes of continuous steaming, the machine will
automatically disable the steam function. Turn off steam BEFORE taking the tip out of the milk. TIP
Water is automatically released into the drip tray after the steam and hot water functions to ensure
the thermocoil is at the optimal temperature for extracting espresso. Page Count 56 While the
degree and the selection of r oast is a personal prefer ence, correctly r oasted and rested cof fee
beans produce espr esso with much more taste, avour and body than coffee that is pr eground. Pregr
ound coffee deteriorates rapidly and over time produces thin at cof fee that has a light and small
amount of crema.We design and manufactur e consumer products with the safety of you, our valued
customer for emost in mind. In addition we ask that you exercise a degr ee of care when using any
electrical appliance and adher e to the following precautions The appliance is not intended to be
operated by means of an external timer or separate remote contr ol system. Do not operate the
grinder without the hopper lid in position. Keep ngers, hands, hair, clothing and utensils away from
the hopper during operation. Use only cold, tap water in the water tank. Do no use any other liquid.

Ensure the portalter is rmly inserted and secured into the br ewing head before using the machine.
Do not touch hot surfaces. Keep the appliance and accessories clean. Ensure the surface is level,
clean and fr ee of water and other substances.Unwind the power cord fully befor e use. Do not let
the power cord hang over the edge of a bench or table, touch hot surfaces, or become knotted. T o
protect against electric shock do not immerse power cord, power plug or appliance in water or any
other substance. This appliance is not intended for use by persons including children with r educed
physical, sensory or mental capabilities, or lack of experience or knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for their
safety. Children should be supervised to ensur e they do not play with the appliance. It is
recommended to r egularly inspect the appliance. Do not use the appliance if power cord, power
plug or appliance becomes damaged in anyway. Do not use this appliance for anything other than its
intended use. Do not use in moving vehicles or boats. Do not use outdoors. Misuse may cause injury.
The installation of a residual curr ent device safety switch is recommended to pr ovide additional
safety protection when using electrical appliances. It is advisable that a safety switch with a rated
residual operating current not exceeding 30mA be installed in the electrical circuit supplying the
appliance.Accurately adjust the dose quantity to suit the neness or coarseness of the grind. The
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single or double grind doses can be easily increased or decr eased by the user to suit personal prefer
ence.Portalter inserted into grinding cradle T amper on board T amper on its own 8 This is achieved
by measuring the pressur e at which the water is being forced through the gr ound coffee in the
portalter.

https://congviendisan.vn/vi/bosch-hgs7152uc-manual

IDEAL ESPRESSO ZONE The gauge needle, when positioned within the middle zone during pouring,
indicates that the espresso will be pr oduced at the ideal pressur e. The brewed espr esso should
have a generous layer of ne textured and evenly colour ed, golden crema.This occurs when the water
ow through the gr ound coffee in the lter is too slow. As a result the coffee will be very dark and
bitter, with a mottled and uneven crema on top. This occurs when the water ow through the gr ound
coffee in the lter is too fast. As a result the optimal avour will not be extracted and the coffee will be
watery and lack thick crema on the top.The lters ar e suited to both pregr ound vacuum packed
coffee and fr eshly ground coffee on the DUAL W ALL setting. The POWER button surround will then
illuminate and ash while the machine quickly reheats to operational temperature. When the corr ect
temperature has been r eached, all the button surrounds on the contr ol panel will illuminate. The
single wall lter baskets are designed to be used with freshly gr ound coffee only. These lters provide
no additional slowing of the water ow rate, hence experimentation with the grind size and volume,
along with the tamp force, is requir ed to achieve the desired r esults.The water tank is located in
the back of the machine. The water lter is located inside the water tank. It needs to be removed
before washing the water tank. The storage tray is located at the base of the machine behind the
drip tray. The drip tray, water tank and storage tray slide in and out for easy access. The bean
hopper is located on top of the drip tray when the machine is rst unpacked. Ensure you have r
emoved all parts and accessories before discar ding the packaging. Remove the water tank and wash
in warm, soapy water using a nonabrasive washing liquid. Rinse and dry thoroughly. Wipe the outer
housing, bean hopper and drip tray with a soft damp cloth and dry thoroughly.

http://www.gongoff.com/images/96-nissan-240sx-service-manual.pdf

Do not immerse the outer housing, power cord or power plug in water or any other liquid. NOT E D
o no t cl ea n a ny of t h e pa r t s or ac ce ss or i es i n t he d is hwa s he r. 15 Slide the drip tray into
position in the base of the machine in front of the storage tray. STEP 3 Before installing the water
lter, remove the lter from the plastic bag, and soak in a cup of water for 5 minutes. Rinse the lter
under cold running water for 5 seconds. W ash the stainless steel mesh in the plastic lter
compartment with water and assemble. Set the date dial to 2 months ahead. Insert the lter into the
empty water tank and push to lock into place.It is served in a small cup or glass to a level of
approximately 30ml. LONG BLACK A long black is generally a single or double shot of espresso with
hot water added to taste. FLA T WHITE A single dose of espresso in a cup lled with steamed milk
and topped with a skin of silky smooth foam. 19 This blend of 1 3 espresso to 2 3 milk is made with a
single shot of espresso. T op with steamed milk, poured down the inside rim of the glass to give a
creamy consistency and perfect layer of froth. CAPPUCCINO The real thing is served very light and
luke warm with 1 3 espresso to 1 3 steamed milk and a generous nal 1 3 of cr eamy froth. For added
nesse, hold a piece of card over one half of the cappuccino before dusting with chocolate. MACCHIA
TO A shot of espresso served short in a 70ml demitasse and stained with a dash of nely textured
milk. 20 T op sprinkled with dark chocolate shavings. ESPRESSO AFFOGA TO T otally irresistible,
this sweet temptation is simply a single scoop of premium vanilla bean ice cream, dr enched in
espresso and if desir ed, your favourite liqueur. T o create a sense of occasion, serve ice cream in a
martini glass with shots on the side. In a 90120ml cup, dress a double shot of espresso with a dollop
of fr esh cream, whipped until glossy. Dust with cinnamon and serve immediately.
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21 Stir over medium heat until just boiling. Remove the vanilla beans. 2. Add the gelatine and stir
constantly with a wooden spoon until dissolved. Remove from heat. Allow the custar d to cool. 3.
Pour custar d evenly into 6x150ml glasses. Refrigerate for minimum 3 hours or until set. 4. Place the
raspberries into a medium sized bowl, sprinkle with sugar and crush lightly with a fork. 5. Fold the
cooled cof fee through the crushed raspberries. Cover and chill in the refrigerator. 6. T o serve, top
the custards, when set, with the raspberries and cof fee mixture. 7. Serve immediately with fr eshly
brewed cof fee. TIRAMISU Makes 4 1 1 2 cups mascarpone 1 1 4 cups cream 2 1 2 tablespoons icing
sugar 1 2 cup strong espresso coffee, cooled 1 2 cup Tia Maria or coffee liqueur 16 sponge ngers
Cocoa powder, for dusting 1. Combine mascarpone, cr eam and icing sugar in a large bowl. Whisk
lightly until soft peaks form. Set aside. 2. Combine cof fee and liqueur in bowl. Dip the sponge ngers
into the coffee mixtur e a few at a time. Ensure all the cof fee mixture is absorbed evenly by the
sponge ngers. 3. Layer half the sponge ngers evenly into the base of 4 dessert bowls or glasses.
Spread the layer ed sponge ngers with half of the cream mixture. Repeat the layers with r emaining
sponge ngers and cream mixture. 4. Dust evenly with cocoa powder and r efrigerate until requir ed.
5. Serve with fr esh fruits and freshly br ewed espresso cof fee. 23 RICH COFFEE ICING 2 cups
icing sugar, sifted 1 tablespoon butter, softened 1 4 cup strong espresso coffee, warm 1. Combine
icing sugar, butter and half the coffee in a bowl, stir well and gradually add remaining cof fee until a
spreadable consistency is achieved. DESSERTS continued 24 They will experiment with avours and
adjust the grind of the beans and the tamp in search for the perfect espresso. Why is freshly gr ound
coffee best. It’ s all about the avour.

Once ground, coffee remains fr esh for only a few short minutes and is therefor e best to grind just
before extracting.The inclusion of these lter baskets allow the user to quickly and easily achieve
great espr esso results with minimum ef fort.Prepar e The Machine 5 D U A L W A L L D U A L W A L
L LOCK INSERT LOCK INSERT Choose 1 Cup or 2 Cup Filter Basket Place into Portafilter Lock into
Machine Run Hot W ater to Heat Portafilter 31 Install Attachment Half Fill Jug Set Jug LOCK
INSERT Making Coffee continued 6 OFF Switch Steam Off OFF Switch Steam On Stop When Hot
Ouch! 6 5 o C Wipe Clean Pour Carefully 32 Still T oo Weak If your coffee is too weak, try the 2 Cup
filter to extract a single cup. Our friendly Breville Customer Service Centre is always there to help.
More T r ouble Shooting If your coffee is still too weak, turn the Dose Adjust to get MORE grind.
New Zealand 0800 273 845 Not Hot Enough. If your coffee is not hot enough, try heating the cups
first, or heating the milk longer. If coffee does not come out, go to the Cleaning Guide or Instruction
Book for tips to get it working. T r ouble Shooting No Coffee.The Cup W arming Plate will start to
warm as the machine heats. A LIFETIME OF EXPERIMENT A TION Ensure the water lter is secur
ely tted inside the tank. Fill the water tank with cold, tap water to the maximum mark on the side of
the tank and slide the water tank carefully back into position at the back of the machine.Preheat the
portalter by placing underneath the group head. Rinse with hot water from the group head using the
manual pour function.If the grind is too coarse the water will ow through the cof fee too quickly.
This will result in an under extracted coffee lacking in avour and without the thick crema on the top
layer of coffee. A LIFETIME OF EXPERIMENT A TION continued NOT E You ma y ne ed t o t r y t hi
s a few ti m es s li gh t ly a dj u st in g t he D OS E AD JU ST d i al e ac h t im e un ti l yo u re ac h t
he c or r ec t am ou nt.

www.zulfugar.nl/wp-content/plugins/formcraft/file-upload/server/content/files/162717a23b7c9a---bra
in-dissection-manual.pdf

36 With the tamper tted into place, lift the Portalter towards the tamper base 1. a. b. Push the
portalter upward rmly, applying even pressur e to tamp the coffee Release the portalter from the
tamper, and clean any excess ground cof fee from the rim of the portalter to ensure a corr ect t into
the group head. c. d. T amping Control The tamper device is removable for hand tamping. Remove
the tamper from the machine Once the grind function has been completed, remove the Portalter fr
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om the grinding cradle and tap to collapse the grind. Use one hand to grip the tamper and the other
hand to hold the Portalter handle Apply even pressur e down on the tamper and press rmly in or der
to level and pack the coffee gr ounds Lift the tamper from the portalter, and clean any excess
ground cof fee from the rim of the portalter to ensure a corr ect t into the group head.Wh e n us i ng
a 2 c up.A preset dose of approximately 30mls will be deliver ed. A pumping noise will be heard in
this operation. The machine will automatically stop once the preset pour has been deliver ed. NOT E
P RE B RE W FU NC TIO N W he n a si ng l e or d ou bl e c of f ee i s se le c te d, th e m ac hi ne w i
ll p um p wa te r mo me nt a ri l y, fol lowe d by a p au s e th e n co nt i nu es t o pu mp t h e wa te r
th r ou gh t o th e g ro un d co f fe e i n th e p or t a l te r. Th e gr o un d co f fe e is m oi st e ne d by
a s ma ll a mo u nt of wa te r b efo r e fu ll e x tr ac t io n th e n exp a nd s re s ul ti ng i n g re at er
pr e ss ur e b ui ld up t o ex tr a ct a ll t h e oi ls a n d fu ll. NOT E T he a mo u nt o f es pr e ss o ex t
ra ct ed in t h e cu p wi l l var y d ep en d in g on you r g ri n d an d do se a mo u nt s. 38 Press the
one cup button once. The machine will commence normal pour function, and the one cup button
surround will begin to ash. When the desired amount of espr esso has poured into the cup, pr ess the
one cup button to stop the pour.

The machine will beep once and the program button will begin to ash. This indicates the machine is
in programming mode. Press the two cup button once. The machine will commence normal pour
function, and the two cup button surround will begin to ash. When the desired amount of espr esso
has poured into the cup, pr ess the two cup button to stop the pour. The machine will beep twice,
indicating it has saved and exited programming mode. 1. 2. 3. 4. 5. Press the two cup button once. A
preset dose of approx 60mls will be deliver ed. A LIFETIME OF EXPERIMENT A TION continued 39
Release button. This indicates the machine has returned to its original default settings. MANUAL
ESPRESSO Press and hold the one cup or two cup button. T o empty the used coffee grounds, turn
the portalter upside down in a bin and gently knock out the coffee used cof fee grounds should be
thrown away with domestic waste and not down the sink which may block drains. With the lter
basket still locked in place, hold the portalter underneath the group head, press and hold down the
one cup button to release hot water. Rinse the portalter until water runs clear.If less froth is r
equired, r emove the frothing attachment from the steam wand befor e texturing. T o remove the
frothing attachment, ensure it is cool then simply pull down and remove. The fr othing attachment
can be stored in the storage tray inside the machine if not used regularly. T o ret the frothing
attachment ensur e it is securely attached to the steam wand by inserting it, from either end, onto
the steam wand and pushing rmly upwards onto the rubber surround. Fill the stainless steel frothing
jug maximum 1 2 full with cold, fresh milk. The red steam light will start to ash indicating that the
machine is heating to create steam. When the steam light stops ashing it is ready to use.In practice
these two operations should blend into one.

NOT E Fo r ex t r ac ti ng m or e e sp r es so im me d ia te ly a f t er u si n g th e st ea m fu nc t io n, t
h is m ac h in e fe at ur e s an au to pu r ge f un ct i on. Th is e n su re s th e g ro un d co f fe e w il l
no t be b ur n t by t he i n it ia l wa te r ow f r om t he th e rm oc oi l be in g to o ho t. In st ea d th i s
wat e r is a ut om at ic a ll y re l ea se d in te r na ll y i nto t h e dr i p tr ay e n su ri ng th a t th e i
nte r na l t he rm os t at i s at op ti m al t em pe r at ur e fo r ex t r ac ti ng co f fe e. Your c of f ee w i
ll a lw ays be ex t r ac te d a t th is o pt i ma l te mp e ra tu r e en su r in g on l y th e be s t a vou r ed
c of f ee i s ac hi eve d. NOT E A l way s en su r e t ha t th e f ro th in g at t ac h me nt h a s be en.For
b e st re su l ts u s e co ld f re s h mi lk. Compensate for the angle of the steam wand by slightly
tilting the jug away from you, or to one side and at the same time lower the nozzle further into the
body of the milk. Remove any excess air bubbles by gently knocking the jug against a hard at surface
and pour the milk down the inside of your chosen cup or glass to make your desired cof fee. Lastly,
don’t forget to give your steam wand a good wipe down with a damp cloth. STEP 1 STRETCHING
THE MILK Hold the jug so the tip of the steam wand is just below the surface of the milk and with
your free hand engage the steam. Stretching the milk will incr ease the volume, so lower the jug as



the milk rises to ensure the tip remains just above the surface of the milk. 42 Preheat your cup by
holding down the one cup button and running hot water into the cups from the group head without
the portalter inserted and place the cups on the warming tray. WARMING THE FIL TER HOLDER A
cold lter holder can drop the extraction temperature enough to signicantly af fect the quality of your
coffee. Always ensur e the lter holder is preheated by running hot water through it befor e preparing
the cof fee.

THE RIGHT MEASUREMENT It is important to use the correct lter for the amount of coffee. A single
espr esso is made with 1 3 ounce or 8g of coffee. T AMPING CORRECTL Y Level the desired amount
of cof fee by gently tapping the side of the lter holder before pressing down rmly with the tamper.
When packing for a double espresso it is important only to tamp after the second measure. T amping
between measures will create a layer in the coffee that can impede full extraction. PURGE THE
GROUP HEAD Before inserting the lter holder, run some water through the gr oup head. BREWING
YOUR ESPRESSO The most common mistake in brewing is to over extract from your gr ound coffee.
This r esults in a bitter beverage with visibly bleached crema. Crema is the caramel colour ed layer
that oats on top of the coffee following extraction. NOT E M ak e su re t o wi p e of f a ny exc es s co
f fe e fr o m th e ri m of t h e l te r to en su r e a pr o pe r se al i s ac h iev ed un d er t he g r ou p he
ad. NOT E T he t a st e of yo u r co f fe e wi ll, of c ou r se, de pe n d on p er s on al pr e fe re nc e an
d o n ma ny ot h er fa ct or s s uc h as t h e t y pe o f co f fe e be an u s ed, t he c oa rs e ne ss o r n e
ne ss o f th e g ri nd a n d th e ta m pi ng p r es su r e. We r ec om me n d ex pe ri me n ti ng b y va r
yi n g th es e fa ct or s to a ch i eve t he c of f ee t a st e of yo u r pr ef er e nc e. 43 For any inquiries
on the cleaning tablets, please contact Freecall Aus 1300 737 538 NZ 0800 772 227 Sing 800 616
3122 US 877 263 2567 or 877COFCLNR 7 Wait 5 minutes to finish Still No Coffee. New Zealand
0800 273 845 A 6 T urn Machine Off POWER 1 2 3 4 5 Cleaning Required Place into Portafilter Pop
T ablet on T op Cleaning Disc into Filter Lock into Machine ESPRESSO MACHINE CLEANING T
ABLETS LOCK INSERT Cleaning Cycle 5 MIN 46 We advise decalcifying the machine on a r egular
basis every 23 months using a mixture of white vinegar and water.

Pour the mixture of white vinegar and water into the water tank. Plug the machine into the power
outlet and switch on. Place a large container under the group head and steam wand. When the
brewing temperatur e has been reached all the button surr ounds on the Control Panel will
illuminate. Pr ess and hold the one cup or two cup button to commence manual pour. Release the
button once half the mixture of white vinegar and water has run through the gr oup head. After
decalcifying, remove the water tank and rinse thoroughly then r ell with fresh cold water. Use a
cleaning tablet. Insert the cleaning disk into the one or two cup lter basket. Place the lter basket into
the portalter. Pop 1 cleaning tablet into the lter. Lock the portalter into the group head.
Simultaneously press and hold the one cup, two cup and the POWER button for 3 seconds. The
cleaning cycle will commence and last for approximately 5 minutes. Once complete, 3 beeps will
sound. Remove the portalter and ensure the tablet has completely dissolved. If the tablet has not
dissolved, repeat steps 5 to 7 until tablet has dissolved. 1. 2. 3. 4. 5. 6. 7. 8. 47 Lock T op Burr. T urn
handle clockwise Replace Hopper Lock Hopper L O C K A L I G N UNLOCK LOCK Unlock the
Hopper 4 UNLOCK LOCK 1 3 2 Unlock T op Burr. Grip the handle and turn anticlockwise Remove T
op Burr Remove the Hopper L O C K A L I G N 6 8 9 1 0 7 POW ER DOS E DOS E AD JUS T O P T
POW ER DOS E DOS E AD JUS T O P T Replace T op Burr Cleaning the Conical Burr Grinder 5 1 1
Fill with Beans COFFEE BEANS Clean the Burr with cleaning brush provided Clean Chute with
Brush and ensure no coffee particles remain. 48 If the steam wand remains blocked, use the pin on
the cleaning tool to clear the opening. Unscrew the top with the cleaning tool. Soak the tip in hot
water before using the pin on the cleaning tool to unblock. Remove the frothing attachment and
rinse in warm tap water.

CARE AND CLEANING continued T o clean the single wall lters simply run water through the



portalter using the manual pour function by holding down the one cup button. Then polish with a
soft, dry cloth. Do not use abrasive cleansers, pads or cloths which can scratch the surface. 2 3 4 1
Clean Filter Basket Place into Portafilter Clean Hole With Pin Flush W ater D U A L W A L L 50 W
ash the drip tray with warm soapy water, using a nonabrasive washing liquid, rinse and dry
thoroughly. The drip tray base and cover are dishwasher safe. CLEANING THE STORAGE TRA Y The
storage tray can be removed after the drip tray is removed then cleaned with a soft, damp cloth do
not use abrasive cleansers, pads or cloths which can scratch the surface.Ensure the machine is cool,
clean and dry. Insert all accessories into position or into the storage tray. Store upright. Do not
place anything on top. 51 Coffee runs out too quickly The coffee grind is too coarse Ensure you use a
suitable espr esso grind. Coffee is too cold Cups not preheated Preheat cups.Ground cof fee is not
fresh Change old beans with fresh r oasted or pregr ound. Ground cof fee should not be kept for
longer than a week. Filter holes are blocked Use the ne pin on the cleaning tool to clear the holes.
Gr oun d co f f ee h a s be e n ta m pe d t oo. Incorrect lter for amount of gr ound coffee used Ensure
you use the small lter for 1 cup of cof fee and the larger lter for 2 cups of coffee. Coffee grind is too
ne Ensur e you use a suitable espresso grind. Machine is blocked by mineral deposits Decalcify the
machine. TROUBLE SHOOTING GUIDE continued 53 If the steam wand continues to be blocked
remove the tip of the steam wand using the tting in the middle of the cleaning tool. Milk is not foamy
after texturing Not enough steam Steam wand may be blocked. Milk is not fresh and cold Use cold
fresh milk. T urn the machine off and allow it to cool for about 3060 minutes.

No ground cof fee coming from grinder No coffee beans in hopper Fill hopper TROUBLE SHOOTING
GUIDE continued 54. Our payment security system encrypts your information during transmission.
We don’t share your credit card details with thirdparty sellers, and we don’t sell your information to
others. If this is a gift, consider shipping to a different address.Please try again.Please try again.In
order to navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. In order to navigate out of this carousel please use your heading shortcut key to
navigate to the next or previous heading. Register a free business account Please try your search
again later.From espresso machines to food processors, the innovation in each appliance delights.
Breville makes the process a pleasure and the end result perfect, every time.From bean to espresso
in under a minute. The Barista Express allows you to grind the beans right before extraction, and its
interchangeable filters and a choice of automatic or manual operation ensure authentic cafe style
results in no time at all.This dose allows the coffee to fully express the incredible aroma, intense
flavors and distinctive character of the coffee, for a true cafe quality result. Anything less than the
optimal dose results in a weak and watery taste experience.Digital temperature control PID
technology precisely controls water temperature for a perfectly balanced coffee extraction, giving
you the control and consistency for delicious tasting coffee every time.This results in a rich, sweet
and viscous espresso.The milk is steamed with pressure that creates thousands of tiny bubbles,
enhancing flavor and mouthfeel, while the temperature brings out the milk’s sweetness, exciting
your taste buds, for a harmonious blend of rich, sweet milk and syrupy, golden espresso.
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