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OWNER'’S INSTRUCTIONS

MODE D’EMPLOI DeLonghi

Coffee/cappuccine maker
Machine a café express/cappuccino

READ AND SAVE THESE INSTRUCTIONS
LISEZ ET GARDEZ CES INSTRUCTIONS
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Description of the appliance

DOV ZTrFTIQTMAOADDR

Removabde milk reservair cap

ik reservoir with instant froth dispenser
Femovaobde cap with salety vohe

Steam knob

Power cable

Carate with d

Boaler autlat

Adoptor for cups [if supplied)

Measuring spoon

Filher-hodder

Filler

Removable drip oy

QR AOEF switch

DM AOFF pilal |un'|p

"W pi||;ﬂ ||;:|m|:|

Flow regulater with selection for UGHT o4

STROMG coffes

Description de |"apparil
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Cowvercle amovible du résarvoir de lail
RFasprenir de loil avec distributeur de mousse
Bovchon amovible ovee vanne de séeurnid
Bowton cavarture wapeur

Cordon electrique

Varsuss oves couseicls

Sortie de lo choudidre

Adapioteyr [si prévy]

Cuillére de dnsugz

Pore-fillra

Filira

Egoutinir omovible

Inlerrugiear OMAOFF [marche Sareéd]
Yoryant OMNAOFF (maorche farmét)

Voyant QK

Rigulateur de flux avee sélection pour eanlé
LGHT |ollongs) ou STROMNG jcorse)
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic sofely precaoufions should abways be fellewed, including the

Following:

# Reod oll instructions.

* Do not leuch hot surfoces, Use handles and knobs,

* To prolect agains fire, electrical shock and personal injury, do not immerse cord, plug or
appliance in water or other liquid.

* Close supervision is nacessary when any applionce is used by or near children,

* Unpleg from the cuthat when not in use and before dleaning. Allow to cool before fitfing or
faking off parts, and before cleaning the applance.

* Da not aperate with o damaged cord or plug, or ofter the oppliance malfunctions, or hos baen
damaged in any monner. Return tha opplionce fo the nearest autharized service focility for axa-
minatkan, rapair or odjustmant,

* The use of accessory attochments or spore ports not recommended by the applionce manufochy-
rer may result in fire, electricol shock or personal injury.

* Do nal ude ouldoors.

» Do not let the card hang aver the edge of the toble or counter, or touch hot surloces.

* Do nol ploce on or near a het gos or elecrical bumer, o in o heoted ovan

* Abhways attoch plug to appliance first, then plug cord inte the wall culet, To disconnect, urn any
contral ta “alf”, then remove plug from wall sutler.

* Do not wse the applionce for other than the infended wse.

DO MOT unscrew or remove boiler cap while the machine is in operation. Wail uniil brewing

cycha is completed and oll water and sfeom hos boen wsed wp.

Applionces with Gloss Conainars:

The container is designed for use with this appliance. b must never ba wsad on a range top.

[ not set a hol conhainer on o wel o cold surdoee,

Do not use o crocked contoiner or a confginer having o loose or weakened handle.

Do not cleon containar with chaonsers, steel wool pods, or other abrasive malerial.

SAVE THESE INSTRUCTIONS

oneE .

SHORT CORD INSTRUCTIONS

A short power cord is provided e reduce fisks r=:.u|li|‘|g from becoming entangled in or ripping
over o lufrg:f cord.
longar, detochoble power supply cords or exdension cords are available and may be used if
oo is exercised in their use.
IF an axiensicn cord is upiu;L the marked electrical n;l‘ling shauld be al leas as greal a3 the alacsi-
eol rofing of the appliance. if the applionce is provided with 3- wire, grownding type cord, the
extension should be @ GROUMDIMG TYPE 3 - WIRE CORD, Tha longer cord should be arranged
z0 that it will nol dﬂ:pa over the coumbar-fop or tobde fop whare it con be |:u..|||=|:| an hr childran ar
trippad over

- Your product is equipped with o polarized alternafing current line plug fo plug hoving one blade
wider than the |:|-Ihar| This Fﬂug will Fit into the o outled |;|n|':|r ORE Wiy, Thiz i3 a :..::Fet,- featu-
ra. I vou are vnoble fo insert the plug hully into the oulled, try reversing the phig. If the p1ug
should shll fodl o FilI contoct your electrician 1o rtplmt o ahsalsle sutfel. Do not defeat the
safety purpose of the polarized plug.




INTRODUCTION

Daar customer,

You are now the provd owner of o fine Delonghi Coffes Maker, you con enjoy the foste of delicious
expresso or cappuccing of the end of o parfect maal with Fomiky or Friends,

The enclosed material bas been carehlly prepored, to fomiliorize you completely with the operafion of
this machina.

Pleosa reod all instructions fully before attempting to operate this opplionce.

BECOME FAMILIAR

Balore Iu:.ing wour D:'l-nnghi cofee maker for the firsk time, it is imp-prlnnl thod o become lamiliar wilk
all of il parks. Dia this |:r:.r means of a |:|r|:||:|i|:l.| run, DO MOT PLUG IR

Unscrew the reservoir cap of the espressa/ cappuccine mokers tuin the sleam knob bock and forth o faw
_ fimas, placa the filler in the fler holder, and poaition it in the boiler cutlat

USE OF THE MACHINE

THIS MACHIME 15 FOR HOUSEHOLD LSE OMLY
Before use
Bafore wsing the machine for the first ime, wash all sccessories (fillerholder, measuring spoon, Ffilker,
carale, adoptor, if supplied, milk fank)] with detergent and warm waler, then rinse thoroughly. The infer-
mal eircuil sheuld then be washed os follows:

Filling the water tank
®  Unscrew the waler lonk cop I;v,l rurning_ :wnhr—q;hu:kwiﬂ.: lil the caop LIF'A'I:"E!!- and burn counbar
clackwise jo PEMEOWE,
*  Use the gloss carafe (fig. 1) to fill the water tonk (fig. 2). Always swilch the machine off and remove
the FI"'E fraen the sacket before Fi||i|15 the water fonk
Do not averfill the water tank. The carafe is marked with the water levels for 2
cups [minimum) and 4 cups (maximum) (see table, page 10).
Important: When making cappuccine, add extra water to the steam lovel shown
on the corofe for two cups and 1o the bottom of the metal bond for four cups.
Care should be token to ensure that the correct quantity of water is placed in the
tank, as the machine abways uses all the water.

#  Close the waler tank cop securely by luming clockwize.

Pre-wash

#  Plug the opplionce inko the woll socket fremembar the sofety instruciions].

®  Fif the filter to the fiberholder [fig. 3).

* To fit the filler-holder to the machine, place the filber-holder underneath the boiler nozzle (fig. 4); push
the fiber-holder upwards and, of the same lime, frm it o the right.
The hondle of the filer-holder doas not hove to be straight when it is aflached to the machine. Wheat
is imporlont is that & is inserted securely,

# Ploce the corafe under the filler-holder. Ensure that the spoid i3 aligned with the hole in the corofe lid
g 5).

# Turn the Howr rmgulnl'nr I'n-wu.rc':. the “LUGHT Fn-:ilinn.

o Press the ONJOFF switch. The pilat lamp will light [fig. &].

s Check that the steam knob is in the closed pesition.
The water is heated in about 2 minutes, and will then bagin to Row from the filler bkalder nozzle,
Whan all the waler has been delivered, press the OMN/OFF swilch to turn the machine off.
Before unscrewing the water tank cap, check that there is no residual pressure in
the beiler. To do this, furn tha steam knob slowly so that the residual pressure is allowed 1o disper-
s [fig. 7). Do not ramova tha water tank cop unlil the steam ceases jo escape from the milk uba.



Ta enswie parfect pre-washing, repeal this procedure several fimaes
The mochine is now rmd:,f for uma_

For best results, we recommend the use of coarse-ground coffee.

HOW TO MAKE A PERFECT ESPRESS0O COFFEE

Espresio coffes is served in “demilosse” cups (2 - 21/5 oz

*  Unscrew the water fank cap by tuming it counler-clockwise and pulling it upwards,

*  Pour the desired quanfity of woler into the waber kank using the gloss corafe, Follow the instructions
in the paragraph “Filling the water lonk™ [sea toble, poge 10]

*  Close the fank cop corehully by hurning it clodowise.

* Ploce the desirnd quantity of coffes in the liller (g, B). Spread the coffee evenly ond press down
lightly with the botiom of the measuwring spocn. Special marks on the inside of the Fller show the
appropriake levels for 2 and 4 cups of coffes.

& FBomows any exoess cofoe from the ludgl‘: af the Filbar [I'Ig. "T"r.

¢ Position the fiber-holder wndemeath the boiler nozzhe. Altach to the machine by pushing it upwards
un-dl al the some tima, hrrning i fhe rigl'll [!ig. 4].

The corofe should be ploced under the filerholder in such o way that the nozzle is aligned with the
hole in the lid of the carale (fig. 5.

¥ Posifion the lever according o the ype ol coffes dasired: "LGHT", or "STROMGT IFiE 194

*  ress the OR/OFF switch. The pilal lamp wall |i-g|'|l.

® Check thot the sspom knob is in the “closed” position.

The zofee will siart ko flows from the: filkler holder nozzle ofter abaut 2 minukas [Iig. 1], Whail wnsil all
tha waster in tha water tonk is delivered

o Sl the OMSOFF switch o OFF.

* Before removing the boiler cap or the filker-holder, check that there is no residual
pressure in the boiler {see “Pre-wash”).

* To remove the wsed coffes grounds, wm the fillerholder foce-down and knock the grounds out [fig
12]. Abematively, hold the fiberholder and the filter undernaath o running fop for a few momants,
then allow ko drain

Warning: Metal parts may become very hot

Installing the cup adoptor [if supplied)

The corafe con ba wsed fo braw 2 or 4 cups of collee,

[ you Fr:aFvl;rr b brgar 2 CUEs |;|n|:|-'. Fit e :ld-nph:hr o the lower section of the filerholdar “J-g. !3-| anid
place the cups direclly underneath the pozzles. In this way, the coffes will fow directly info the cueps.

CAPPUCCINO STEP-BY-STEP: HOW TO MAKE A REAL ITALIAN CAPPUCCINOG

*  Frash milk [should be chilled befom e
A teaspacn - Mot I:.-::ppt.m:inn is served in 4 oz, o 5 oz, cups.
®  Sugor or swaahaner

STEP-BY-STEP INSTRUCTIONS

* Prepare the mochine as deseribed in the paragroph  "How o moke o perfect aspresso coffee”
Remembaer, if you want 2 cappuccings, fill the corafe up to the "",_.E-;, * mark. If you
wont 4 cappuccings, fill to the battom of the metal band.

# Place |'|'||: cups under the hliesholder,

*  Turn the maching OMN by pressing the OMSOFF swilch



& ‘When the desired quqnl'i.l':,r of cofes is nl::l-uinud, wf the Howe n:guln:ll'nr Ia ET;‘ In this L the coffes
will shop |||:|wil1E|.

»  Alter o few minutes the “OK" pilot lomp will light to indicoke that the machine has reached the cos-
[{-1=] hmpernluru Faar u:.inﬂ the Instand Frath Dispgnu:r 1

® In the meantime, pour tha amount of milk NECassary Far mukir-g 1 or 2 copprccings mbs the milk
caflainer {FI-E |-4| For 1 or 2 DCIFPI.II,’.I:in-n:.. Bl 4o the 1 lawvel, for 3 or 4 mppw:cin-:-a. Fill %2 tha 2
lavel. [3ee fig. 135].

= ‘When the OK light has gone on, shifi the cups conlaining the espresso undar the Isiont Froth
Dispanser, and grodually furn the saom knch counterclockwise,
When you hove reached the desired quondity of cappuccing, furn tha stom knob dockwise
Fepeal the some procedure for a second coppuccing then switch the opplionce off,
Your cappuccing is ready. Add sugar to faste and | if you like, sprinkle with o lisle chocolote powdar
of clnmaman.

* After making the cappuccino, the milk container must be carefully deaned.

We suggest that you proceed as follows:

» By wing the gloss carofe pour the omount of woler necessary for making 2 coffess, into the woler
tark.

Eeploce the cop

Fill tha milk comtainar hulf-u.-'-;r,,r with walar,

Turn the moching OM and sef the Aow regulotor fo light

When water begins to flow from the boiler nozzle, paosition the Fow regulator lever fo €1 then furn
the steom knob counterclockwisa after having ploced o recophocle undemeath the milk lube fig. 14}

This procedure will rinse cut the milk container as well as all the internal parts.

COnce o week, if is best ko clean the ynit even more throughly | a5 follows:

* Remove the milk container from the mochine by pulling it upwords (fig. 17],

= To clean the mixer, pull o vpwards [fig. 18). Remove the rbber joint. ‘Wash the joint and the
eizer with hat water [fig. 19) or if you prefer wash them in o dishwashar.

= Once they have been cleonad, the ports should be reassembled, toking core not fo damage them o
fit them incomecthy.

Before carrying out any cleaning or maintenance operations, check whether there
is pressure in the water tank by turning the steam knob slowly counter-clockwise.

MNever remove the milk container when the steam knob is open; this could cause
burns.

DESCALING
I you live in a hordwoter area, minerols and caleium found in the water will occumulote and offect the
openation of #e mochine,
Approximately every 1 = 2 months [depending on the hordness of the water], your DE' LOMNGHI
aapram maker should be deanad with vinegar as fallows:
Bafore cleaning your Esprasso maker, fumn the switch bo OFF and remove the plug fram the wall socker

Fill the corafe with vinegar and pour into the wobar tank,

Fit the tank cop and ighten @t securely.

Fit the Flier and Kherhalder [wishout any calfes).

Floce the corafe on the drip oy

Insert the plug infe the wall socket.

Turn the switch o O, Aber o few minutes, the hot vinegar will begin e o through the Fillerholder
inte the carcle.



When no more vinegar flows inta the carafe, wm the switch io OFF and allow the machine ko cool
Remove the lilber-haldar, the filter and the carcfe and rinse with hot wales,

Repeat the lost two steps using cold water in order o remove any residual vinegor. Repeat twice.

CLEAMING AMD MAINTEMAMCE

+ Bafore comying out any cleoning or mointenance cperations, switch the machine off, remove the
plug from the socket and leave the machine to cocl.

* Do not usa solents, datergents or obrosive products o cleon the machine. A soft domp cloth & sufficient,

*  Clean the filerholder, filker and drip roy regularly. Remember fo clean also the milk tank housing.

» Do not wash the mochine - remember that it s an ebectical applionce.

IMPORTANT:

MEVER unscrew th water tank cop or remove the Filker-holder when the mochine is switched
on, as the boder ks under pressure

In order o check whather there is pressure in the waler tank:

= Switch the machine off.

» Ramowa the plug from the woll socket,

» Turn the steam knob slowly counterclockwisa,

s |f steam escapes from the milk ubse, then the water tonk is sill under pressure.

® Mace a rll:i::-plpdl: under the milk hube.

* QOpan the stecm knob so that the resideal steam can escape.

= ‘When all the steam has escoped from the uba, close the skeam knob by tuming it diockwisa.
Al this poand, the walar fonk cop and he filler-holder con ba removed




IF YOU WANT USE WATER MILK COFFEE
4 CUPS OF T I i W - I - i
COFFEE s [ | =
4 CUPS OF -
CAPPUCCING i
2 CUPS OF
COFFEE a4 w
2 CUPS OF
CAPPUCCING = W
Rafer ko the instruclions when making coffes or coppuccing.
SERVICE AND REPAIR

Do not aliempl ko repair your Délenghi opplionce. Should the applionce malfunchion, contact your neo-
rest authorized service focility, or contoct Délonghi America Inc., Corlstadt, MIGFOF2, Any athempl o
open the housing or o repair the machines, will void the warranty,

{4



COFFEE RECIPES

HERRESE COFFEE

Delicious Yiennese coffee is easy to make
Prepore sfrong coffes and cover it with o very
thick layer ol whipped cream.

M

Mocho coffes shows how well coffes and chooo
lake Blend hgdhcr. Mix a cup af coffes with o
cup of hot chocolote. Do not let it bail. Swestan o
lasle,

AREEAN COFFEE

For each person, ploce the following in o shaker:
one quarter of o glass of sweeslened concentrated
mil.I kalf a cup af :.‘l'r-nng EDH:H'H. a Iﬂmipﬂ-&ﬁ af
ereme de cacos and crushad fce. Shake and
BOFeE.

VS COATEE

For sach person, ploce the lellowing In o lorge
ghass: 30g. (1 oz of coster sugar, wo fingars of
whisky, half a cep of hot, block coffes ond o
spoonful of fresh cream. Drink without sfirring,

CAFE Al CHOCAT

Malt in a small pan three small bars of chocolale
with half o glass of water. Mix with half a litre of
strong coffes. Add 100 g. [3.5 oz} of sugar,

three toblespoons of fresh cream ond o pinch of
cinnaman. Serve chilled.

CAE B

Hald o spoonful of rum over a hot, wellsweetenad
cup of coffes. Sel the rum alight and, whila Fla-
ming, pour it into the cup.

COFFEE LTS

Bring to tha boil half a litre of milk cortaining half
a vanilla pod. Mix this with o half litre of coffes
sweetened with 300 g. [10.5 oz)] of sugar, and
add 1/4 litre of fresh cream. Place the mixure in
an kcecream maker, if avallable, and freaze undil
half frozen. Whisk with an electric mixer and
legwa in the freezing compariment until hord, Beat
the mixbyre agoin on removing from the refrigera-
bar, Serve n dishes or fall gh:s:u:—s and fop with a
spaanful of whi

cream.

AED FACHET

For each persan, whisk o container of plain yogurt
until creamy. Mix in 50 g. [1.5 oz} of sugor, o
teaspoon of eream ond half @ cup of very sirong
coffea. Pour into large glosses and chill in the
rqfrigqn;l‘l-nr.

RANTA

For each paerson, p|u-e;-:| ong cup af vy sirang,
cold, sweet coflee in o shaker. Shake wall with a
quarter of o cup of erushed ke, Pour the coffes
into a glass and mix in a lablespoon of whipped
ersam. Serve immediotely while cold.

WIATERCOFFEE

For sach parson, ploce the yolk of an egg ond 30
g [V ox.) of sugor in o whisky ghass ond mix unhl
frodhy. Stir in o cup of hot coffes ond o liguaur
gloss of rum, Sarve while skl frothy

TROPICA VEETAR

Flace o scoop of coffee ice cream and a tea
:.puurl'Ful af Angushira in half a glnu of iced cof-
fee. Cover with heavy cream.

WED COFFEE DFERA

For eoch person, e a blender 1o mix half a glass
of cold coffes with one or fwo toblespocns of
vonilka ice cream

TRV TVERLE

For each person, mix half a cup of very strong cof
fem, o spoonful of sweetened concentroted milk,
kalf an agg yolk, half o glass of Yermouth, the
rind of @ leman, a lithe cinnamen ond crushed ice
Mix in a shoker or Blender and serve of once,

CAFE FRAFPE
For sach person, mix in a shaker b tablespoans
of swestened concentrated milk, a small cup of

srong colfes, a pinch of powdered vanilla and o
limle crushed ica.

BEAT AN COFTEE

For each person, mix in o shaker two toblespoons
of rum, a glass of black colee, 50 g. (1.5 oz.] of
icing sugar, a pinch of vanille sugor, o spooniul
of fresh cream, the rind of o lemon and crushed

[



TROUBLESHOOTIMNG

PROBLEM,

Machine dees not work and switch ligh? does
nol CoEme an

= rEa ey r—

S =oore

Switch fo "OM" position
‘Hug i

Coffee does not come out

Check that the switch is sef 1o "ON *

Fill fhe waber hank

Grind coffee more coarsaly

Baduce tha ql.mnl'i!}r of coffes in the hilier

IF you have used your machine for a few
manths, follow descaling instruchions on poge 8

Cofes comas oul foo quickly

Use Finer grownd coffee
Increase the quantity of colfee in the filler

Colee comes aul toa thick ar oo sowly

Use more coarely-ground coffes
Reduce the quantity of coffes in the filler

Cobee comes out from the filierholder ud-gl:

Insert the filerholder comrectly and pull ta the
right
Claan the edge of the fillerholder

Coftee in the cup is cold

Einse fillers, fillerholder ond cups jor corale)
in hat water before making espresso coffes

Mo steam is produced

Tha milk doas not foam

s Check that the switch is in the "OM" position
= Check ihat the sieam knob hos  been hwned

cormactly
M water in tha resardair omk

Mo milk in the milk coniginer or no waber in
the resereoir bank
Wait until the “OK" pilal lamp laghts.

L]
s  Check that the sieam knob has been turned

ecuntar-clockwise

Use fresh milk [nof boiled)

Chack. that the milk confoiner and fhe rubber
jmint bove been insered comaectly

Claan the the mixer and the rebber joint
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Limited Warranty

What Does This Worroty Cover? We warmont sach Eypresan Cofes Machine i be bea Inom defcts in mate-
sial and warkmanship. Oor obligotion ender this wormnty b lmbed o replocemant or mpair, e of charge of our
lciary o avthorizes sarvios centers, of ony delecive porl or ports Bare of offer than ports domeaged in tones,
which shall b rehersd & s, Famponiafion prepaid. This wermanty shall apply caly # fa Esprasso Coffes Machine
n used in acrordancs with tha lull'lm" dirsetiam which aesampany il
Hizwa lﬂﬂﬂihuw Lasi? Tha u':l'r:mr:'runil;nr:nlr-ul freen tha daie ﬂﬁdhﬂ?ﬂl’dﬂﬂp‘lﬂ
oy fo the ariginal prerchoaers
What Doss This Warranty Mot Cover? Thay woronty doss nol cover dolech ar damoge of ta Esprass
Cotles Mochine which msell hom repain or olerotons 1o e mochne oulide ow fadony or outhadised wanice
centars, mor shall @ apply ko any Espresse Colles Mochine which hos been subject 1o obuse, misuse, negligance ar
occidenty. Alwa, comequential end incidenial demages mouling fram the we of this product o arsing cul of ony
hreach of contract or heach of his wartenly are nal moovenabls under |'|'|n'-'urr:rrr|]r Lornn sbatws cho e o b the
sechution or imitotion of incideniol or conseqeentiol domoges, 0 the ohove limilohon moy not opply o you
How Do You Get Servioe? il repain become necewory or spore parts are nesded, ploas wree io:
De'lenghi Amatics nc
&35, Wml‘lrlihﬂ.l’m-m
Carlwiads ML, T2
oo ool Seeraicn Tel. Mo, B00-322-30848
The obowe womanty is in lieu of ol ober seprew woronies oad mepressnigions; Al impdied wamosfes one lmied
o e cpplicobls warmenly pecied st ok abowe. This imilnlion doed apply # you ener info an exiended womonsy
wifh D' Losgghi. Som solm do not allow limikelions on how lomg on implied worrenty losk, so e obowe eacduions
ennmiction with tha sl or use al B Espross Coffes Modking.
MMMWWTH| warronly g you l.p-:IFi: |-3c|| righh_ :I'i:l:,lul.lrltl:fdlﬂ I'H:I'\I-Itd'lﬂl'#ﬂ‘ﬁ
which vury from siofe o wicie
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