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GR

EuxapioToUpe TTou €TTIAEEATE UIG CUOKEUN TNG YKANOG IZZY.

A (B4

AlaBdoTe TTPOOEKTIKA TIG 0dNyieg XPHONG Kol KPATAOTE TIG OE
Ao @AAEG onueio yia PEAAOVTIKA avagopd, padi ME TRV aTTOdEIEN
ayopdg, n omoia Asitoupyei wg eyyunon (BA. rapakdTtw «Eyyonon
Kal ESutrnpétnon MNeAatwvy).

* [1pIv ouvOECETE TN CUOKEUN BEPAIWBEITE OTI N TTAPOXH TOU NAEKTPIKOU
PEUPATOG CUMTTITITEI JE EKEIVN TTOU avaypAPETAl OTO KATW WEPOG TNG
OUOKEUNG.
* [1avTta ouvdEEeTE TN CUOKEUR 0ag e TTpida TTou dlaBéTel yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG PTTOPEI va 0dnyNnoel o€ NAEKTPOTTANGIa
Kal evOEXONEVWG OE oPapd TPAUUATIONO.
* Mnv a@iveTe TTOTE TN OUOKEUN XWwpPig €mThpnon otav BpiokeTal o€
AeiToupyia.
* 2TEVA €MTAPNON €ival attapaitntn 6TaV N CUCKEUN €ival o€ AsiIToupyia
kal 1Id1aitepa Otav WIKPG TTaidid 1 dtopa Pe IBIKEG avAyKES PpiokovTal
yUpw a1rd authv. BeBaiwBeite 611 dev TTaifouv Pe Ta CapTAPATA 1 TN
OUOKEUN.
* H ouokeuy dev TTpETTEl va xpnoldoTrolEital atrd AToua HE €IOIKEG
QVAYKESG (OCWMATIKES 1 diavonTiKES), TTaudid 1 dtopa TTou O dlabETouv
TNV QTTAITOUMEVN YVWON KAl EUTTEIPI yIa TR XPNON TNG OUOKEUNG,
XWPIG TNV €MTAPNON KATTOIOU TTPOCWTIOU TTOU YVWPICEI TOV TPOTTO
A€IToupyiag TNG OUOKEUNG Kal Ba eival utteUBuvog yia TNV AoQAAEI
TOUG.
» @€0TE €KTOG AEITOUPYIOG TN CUOKEUN KAl aTTOOUVOEDTE aTTd TO pEUA:
— Tlpotou Tn yeuioeTe pE veEPO.
— TlpoTtou TNV KaBapioeTe.
— Metd Tn Xpron.
* AQriOTE TN CUCKEUN VO KPUWOEI EVTEAWG TTPIV OQAIPECETE ECAPTAMATA
Kal TTPIV TOV KaBapIouo Kal TNV a1rolrikeuon.
* Mn XpNOIUOTIOIEITE TN CUCKEUN YIO OKOTTOUG TTEpa aTrd autoug yia
TOUG OTTOIOUG TTPOOPICETAl.
* H ouokeunl autr TTpoopiCeTal yio XPrion o€ €0wTePIKO XwWwpo. Mn



XPNOIUOTTOIEITE TN OUCKEUN O€ UTTAiBpIO XWpPO.

* H ocuokeuy aut) TTpoopideTal YOVO yia oOIKIakry Xprnon. KadBe AaAAn
XPAON OKUPWVEI TNV £yyunon.

» XPNOIYOTTOIEITE TTAVTA TNV ECTTIPECIEPA ETTAVW OE ACQAAN, OTEYVI] Kal
ETTITTEDN ETIQPAVEIQA.

* Mn A&ITOUPYEITE KAI PNV TOTTOBETEITE TN CUOKEUN 1) JEPN TNG O€ UEPN
ME uypacia f o€ onueia é1Tou PTTOPEl va BpExeTal.

* Mpo@uAaxTeite Aard TOV ATHO. XPNOIUOTTOIEITE TO AKPOPUOIO
argyoUu e Tmpoooxn. BeBaiwbeite 6T TO aKpo@uUOIo gival
OTPOUMEVO MOKPIA aTTO TO MEPN TOU CWHATOG. YTTAPXEl Kivouvog
TPOAUHATIOMOU.

* Mnv £épXeOTE O€ ETTAPN ME TOV ATMO 1 TO KAUTO vEPO TTOU Byaivel
a1rd TO AKPOPUOIO I} TO SoxEio vepoU.

* Mnv ayyiCete Ta {eOTA PEPN TNG OUOKEUNG OTAV €ival o€ AeIroupyia
(1T1.X. OnKN @iATpou, akpo@ualo, diokog BEpuavong AuTiaviwy, doXEIo
VEPOU KATT).

* Mn XpNOIYOTIOIEITE TN CUOKEUN XWPIG VEPO OTO DOXEIO VEPOU.

* Mn xpnoiuyotrolgitTe avBpakoUxo vepod yia va YeUIoETE TO OOXEiO vEPOU.
» BeBaiwBeite 0TI TO vePd 0TO dOXEIO VEPOU deV gival AiyOTEPO ATTO TNV
évoeitn “MIN” kal dev utrepBaivel Tnv €vdeign “MAX”.

* Mn XPNOIJOTIOIEITE TN OUOKEUN XwpPig TO OOXEIO veEPOU Kal TOV
OTTOOTTWHEVO BIOKO QAITZaVIWV.

* Mnv a@riveTe To0 KOAWDIO TOU PEUPATOG VA KPEPETAI TTO TV AKPN TOU
TPOTTECIOU/ TTAYKOU I O€ ONUEIO TTOU PTTOPEI va TO apPTTALEl KATTOIO
Tadi. Mnv a@Avere 10 KOAWDIO va AKOUPTIA oTtroladATToTe (e0Th
ETIPAVEIQ.

* Mnv a@rivete Tn ouokeuny o€ Bepuokpaaia TTEPIBAAAOVTOC PIKPOTEPN
Twv 0°C kabwg 10 vePO OTO pelepBoudp UTTOPEI va MPETATPATIEI OE
TTAYO Kal va TTPOKAAETEl {NUIG OTr CUOKEUN.

* Mn XPNOIUTIOIEITE TN OUOKEU O€ UWOUETPO Avw Twv 2.200y TTavw
atrd 1o eTmiTredo TNG BGAaCOaG.

* MoT€ punv a@rveTe T0 KAAWDIO TOU PEUPATOS DITTAWMEVO KATA TNV
dIdpKEIa TG XPONG TNG OUOKEUNG. =Z€DITTAWOTE TO TEAEIWCG.

* Mn xpnowdotroigite TOTE  OKANPd, Aciaviikd 1 SloBpwTika
ATTOPPUTTAVTIKA 1) SIGAUTIKA UYpd yIa TOV KaBapIoud TNG OUOKEUNG.

* [MoTé pnv a@rvete TN cUoKeUn, TO KAAWDIO ) TO BUoua va Bpaxouv.

* 2€ TTEPITITWOTN TTOU N CUOKEUN Bpaxei, apaip€oTe ANEowS TO KAAWDIO
Tou peupaTog amod Tnv pida kal unv Balete Ta Xépia oag oTo vepd. Mn
BéTeTe TTOTE TN BPEYMEVN OUOKEUN O€ AEITOUPYIQ Kal ETTIKOIVWVAOTE PE
éva ato Ta egouaiodotnuéva kEvTpa etriokeuwv MMENPOYMIH.



* Mnv a@rveTe TO KOAWDIO VO EPXETAI OE ETTAPN ME KAUTA PEPN.

* Mnv TOTTOBETEITE TTOTE AUTH TN OCUOKEUN ETTAVW I KOVTA O€ (EOTH €0TIA
NAEKTPIKNG Koudivag 1} koulivag agpiou | o€ OnNUEIO TTOU MPTTOPEI va
£€pBel o€ 1@ PE AAAN (0TI CUOKEUT.

» lMpotou Bféoete o€ Aciroupyia TNV €OTTPECIEPA, PBeBaiwbOeite OTI
uTTapXEl vePO OTO DOXEIO vEPOU.

* Mn peTaKIVEITE TN OCUOKEUN OTAV AUTA €ival 0€ AsIToupyia.

* Mnv ayyiete T OUOKEUN PE Bpeypéva 1 vwTra xépia.

* Mn xpnoiyoTtroliTe €TTEKTAON KOAWDIOU.

* EAEyxeTe KaTG d1A0TANOTA TO KAAWDIO YIA TUXOV POOPEG.

* Mnv XpNOIYOTIOIEITE TN OUOKEUN €Av TO KOAWOIO pPeUUATOG EXEl
utTtooTEl @Bopd N av authi €xel Téoel 1 €xel utrooTei BAGBNn katd
OTTOIOONTTOTE TPOTTO. AV UTTOWIACTEITE OTI N OUOCKEUNR €XElI UTTOOTEI
BAGBN, emOoTPEWTE TNV OTO KOVTIVOTEPO €EOUCIOOOTNUEVO KEVTPO
emokeuwyv MMENPOYMITH yia e¢éTaon.

* 2€ TTEPITITWON TTOU UTTApXEl TOavh BAGBN, YNV €TTIXEIPAOETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBeiTe o€ éva atod Ta e€ouciodoTnuéva
KEvTpa emmiokeuwv MMENPOYMIH.

» KaB¢ etmiokeun atrd un €€0uciodOTNPEVO TEXVIKO TWV KEVTPWV service
-MMNENPOYMIMNH AKYPQNEI THN EIMMYHZH.

» KaBe AavBaopuévn Xprion TnG OUCKEUNG AKUPWVEI TNV £yyunon.

* XpNOIYOTIOIEITAI JOVO YVAOIA AVTAAAOKTIKA.

* Autr} n ouokeuy cupuop@wveTal e TNV Odnyia NAEKTPOPAYVNTIKAG
oupBarotntag 2014/30/ EE, tnv Odnyia XapnAig taong 2014/35/EE,
Tnv Odnyia 2011/65/EE vyia Tov Teplopioud TNG XPNONG OPIoHEVWV
ETTIKIVOUVWY OUCIWV 0€ NAEKTPIKO Kal NAEKTPOVIKO €EoTTAIONS. ETTiong,
ME TRV Odnyia 2009/125/EK yia TIG atraItrioeig 0IKOAOYIKOU OXeSI00UOU
ylo TQ TTPOIOVTA TTOU KATAVAAWVOUV evépyela Kal Tov Kavoviopuog(EK)
Ap. 1935/2004 OXeTIKA PE TA UAIKGA Kl QVTIKEIMEVA TTOU TTPOOPICOVTAI
va é¢pBouv o€ eTTaPn YE TPOPIPA.

OYAA=TE AYTEZ TIZ OAHIIEZ



Mépn Tng ZuokKeung

. EvdeikTIKA Auyvia Aeitoupyiag

. MAAKTpO Aermoupyiag

. EvdeikTIKA Auyvia kagé

. MAAKTPO KaE

AaBn @iATpou

. Aiokog TTpoBéppavang eAITaviwy

. PuBuiotng arpou

. EvdeikTikA Auyvia aTtpou

. AKpo@UOI0 aTPOU/CeaTOU VEPOU

10. MAAKTPO aTuou

11. Aoxeio vepou 1,2 A

12. ATrooTTwpEVn oxapa

13. ATrooTTwpevog iokog GUAAOYHG UYypwV
14. AvogeidwTo QiATpo ka@é povrg 66ong
15. AvogeidwTo @iATpo kKagé dITTANG d6ang
16. ©Onkn @iATpou

17. KNir omApigng giAtpou

18. KouTtdAl docopeTpnTAG

Mpiv Tnv NMpwtn XpARon

* MAGveTe Ta Pépn TNG ouokeung. Acite Tnv evotnTa “©povTida kai Kabapiopog”
* [epioTe dUO POpPEG TO OOXEIO VEPOU Kal BEQTE TNV EOTIPETIEPA O€ ASITOUpYia (XWPIG KaPE) yia
va Tnv kaBapioeTe. Agite TNV evotnTa “Mapackeun Espresso”.

©CONO U AWN =



MpoBéppavon TG ZUOKEURG

MNa va @nagere éva @AIT{avi kaAoé Jeoté Espresso i Cappuccino, ouvioToUPE va
TIPOBEPHAIVETE TN CUOKEUN TIPIV PTIASETE KaPE KABWG Kal T BAKN @iATpou, To QiATpo Kal
10 QAITIAVI, £TO1 WOTE N YEUON TOU KAQE VA PNV €TNPedadeTal amd 1a KpUa péPn TNG
OUOKEUNG.

1. ApaipéaTe 1o doxeio vepou (11) TpaBwvTag To TTPOG Ta £Ew Kal yepiaTe pe vepd. Befaiwbeite
O11 T0 vePS OTO doxeio vepou dev gival Aiydtepo atrd Tnv évoeign “MIN” kai dev uttepBaivel Tnv
évdeign “MAX”.

¢ XpnoligoTroleiTe KpUO VveEPO. ZUVIOTOUHE Tn XPAON QIATPAPICUEVOU VEPOU KOBWG
HEIWVEI TNV EMIKAOION aAdTwV Kal au§dvel Tn Sidpkeia {wNAg TNG e0TPeTIEpag oag. Mn
XpnoipoTrolgiTe ToTé {E0TO N avOpakoUxo VeEPO.

2. TomroBeteioTe TO doxeio vepou (11) oTn B€on Tou TOTTOBETWVTAG TTPWTA TO CWANVAKI TOU
vEPOU KOl KOUPTTWOTE KAAQ.

3. Agaipéate Tn Aafr @iAtpou (5) aTpéPovTag apioTEPOOTPOPA Kal TOTTOBETHOTE TO PiATpO (14
N 15) TnG €MAOYNG 00G XWPIG va BAAETE KAPE.

4. TomroBeTtaTe TN AaPr] @iAtpou (5) oTpépovTag deCidoTpoga. Befaiwbeite o1 n Aafr| QiATpou
EXEI KOUPTTWOEI KAAd.

5. ToroBeTioTE éva GAITCAVI GTNV OTTOOTIWHEVN OXApa (12) kai guvdéoTe To BUopa oTnv TTpida.
BeBaiwBeite 611 0 puBUIOTAG aTpoU (7) gival oTn Béon “OFF” Trpiv oUVOECETE T OUCKEUN 0TV
Tpica.

6. MéoTe 1O TAAKTPO AgiToupyiag (2) yia TNV TTPOETOIPACIA TTOPACKEUNG Ka@E. H evOEIKTIKN
Auxvia Asitoupyiag (1) Ba avawel KOKKIVO €wg OTou {eoTaBEI N CUOKEUN Kal gival ETOIUN.

7. Otav n evdeIkTIKA Auxvia ka@E (3) yivel TTpaaivn, TTIECTE TO TTANKTPO KaPE (4) yia va TPEEE!
VvEPO OTO QAITCAVI.

8. Méate AAI TO TTANKTPO KaPE (4) waTe va oTapathoel va Tpéxel vepd. H TpoBépuavan Tng
KOQETIEPAG EXEI ETTITEUXOEI.

9. Otav oAokAnpwBei n diadikacia TTPOBEPUAVONG, UTTOPEITE VA TTPOXWPHAOETE TNV TTAPACKEUN)
TOU KaQE.

Znueiwon:

+ Mmopei va umdpxel 86puBog OTtav avrAeitalr To veEPO TNV TPWTN @OPd, Eival
@UOIOAOYIKO, NN CUOKEUN atreAeuBepvel Tov aépa oTn ocuokeur. MeTd ammd mepitrou 20
SeutepOAeTTTA, 0 B6pUBOG Ba CTAUATACEL.



Mapaokeun Espresso

1. MpoBepuaivere TNV e0TTpeTIEPA. AgiTe TNV evOTNTA “TTPOBEPPAVON TNG CUOKEURG”.

2. AgaipéoTe Tn AaBr @iAtpou (5) oTpépovTag de€idaTpoga Kal BAATE TNV emBuunT 60N KaPE
XPNOIYOTTOIWVTAG TO KOUTAAI dooopeTpnTAG (18) Kai TECTE TOV KOQE OTO QPIATPO YE TO TTIOW
MEPOG TOU KOUTAAIOU.

* Mnv aokeite utreEpBOAIKA Trieon yiaTi n por Tou ka@é Ba gival TTOAU apyn eTTnpeddovTag
TO XpWHA Kal Tn yeuon Tou. Av TIEoETe TTOAU gAa@pid, TOTE O KOPEG Ba péel TTOAU
ypRyopa kai Ba yivel eAa@pug.

3. TomoBetAoTe TN AaBr @iAtpou (5) oTpépovtag apioTepdaTpoga. BeBaiwbeite O n Aafn
QIATPOU £X€EI KOUUTTWOEI KOAG.

4. AgaipéoTte T0 (e0TO veEPO amd TO QNITCAvVI TTOU €iXe Meivel ammd Tn diadikacia Tng
TpoBépuavang Kal ToTroBeTraTe Eavd 1o (0T GAITCAVI OTNV ATTOOTIWEVN oxapa (12).

5. E@doov n evOeIKTIKN Auyvia Asitoupyiag (1) eivar KOkkivn Kai n evOeIKTIKA Auxvia kagE (3)
gival TTpAaivn, TECTE TO TTANKTPO KOQE (4).

6. Otav TpéEel n emBupunTt TTOOOTNTA KOQE, TEOTE {avd TO TAAKTPO Kaé (4) yia va
oTauatnioel n dladikaaoia.

7. Otav oAhokAnpwaoete Tn Oladikaagia, MECTE TO TANKTPO AgiToupyiag (2) kal a@aipéaTe TO
Buopa ato Tnv Tpida.

8. Agaipéate Tn Aafn @iAtpou (5) oTpépovTtag OeEI00TPOPA Kal APrOTE VO KPUWOEI TIPIV
adeIGaETE TO PIATPO ATTO TOV KOQE.

9. MOAig n AaBn @iAtpou (5) kai To @iATpo (14 1} 15) KPUWGOOUV, AVACNKWOTE TO KAITT GTAPIENG
@iATpou (17) WOTE VA KOUUTTIWOEI OTNV AKPn Tou QIATPoU Kail adeIdoTe TOV KaQE atrd TO QIATPO.
10. Metd amd kaBe xprion, adelddeTe To0 doxeio vepou kal TTAEveTe TN Aafr) @iATpou Kai TO
@iATpo. Acite TV gvoTnTa “KabBapiopdg kar @povTida”.

ZNUEIWOEIG:
* Mn xpnoipotroigite TTOAU AeTrTd aAeopéVo KaPE, KaBWG uTTopei va BouAwoel To @iATpo.

* Mnv a@nvere TNV KAPETIEPA Xwpig ETIRBAEYN KaTd Tn SidpKela TG AeIToupyiag TnG.

MNa va Priagere Appoyala

1. MNpoeToIpdoTe TOV KAPE espresso OTIwG TTEPIYPAPETAI OTNV evoTnTa “lNapackeur espresso”.
2. BeBaiwbeite 0TI UTTAPXEI VEPO OTO Doxeio vepoU (11) kal 6Tl 0 pUBUIOTAG aTuou (7) eival oTn
0éon “OFF”. To vepd 1o doxeio vepou va pnv eival KAtw atmod Tnv €vdeign “MIN” kai va punv
utrepPaivel Tnv €vdeign “MAX”.

3. MéoTte 10 TAAKTPO aTuoU (5). Otav n evdelkTikA Auxvia atuoU (8) avdawer Tpdoivn, n
OUOKEUN gival €TOIUN YIA TNV TTOPOCKEUN aTUOU.

4. NpooBéaTe Trepirou 100ml ydAa yia ka0e @AIT¢avi cappuccino TTou BEAETE va QTIALETE O€ Eva
METAAAIKO BOXEIO (TT.X. MTTPIKI).

* Na KaAUTEPA ATTOTEAEOMATA, OCUVIOTATAI VO XPNOIUOTTOIEITE KPUO TIANPES YAAQ @ppéoKO
N KpUo TTARPEG YaAa pakpdg didpkeiag. Mn xpnoipotroigite yaAa eBatropé.

* O 6ykog Tou YAAaKTOG pTTopEi va augnBei éwg kol 2 @opég, eTopévwg Ba TTPETTEl vV
O1aAéSeTE éva apKeETA PapdU kal YnAo Soxeio, diapéTpou OxI AlyéTepo amrod 7,5¢ek.

5. ZrpéyTte 10 aKPOPUOIO aTPOU/CeaToU vePOU (9) deId Kal TOTTOBETATTE TO HETAAAIKO DOxEiO e
TO YGAQ KATW OTTO TO GTOUIO TOU OKPOPUTIOU.

6. BuBioTe T0 0TOUIO TOU AKPOPUGIOU TTEPITIOU 2 EKATOOTA OTTO TNV ETTIPAVEIR TOU YAAAKTOG Kal
oTPEYTE TO pUBUIOTH aTPoU (7) apioTEPOOTPOPA Yia va eKIVATE va Byaivel aTuog.

7. Kiveite To doxeio KUKAIKG Kal atTd TTAVW TTPOG TA KATW.



8. Otav ohokAnpwOei n dladikacia, oTpéwTe TO PUBNICTH aTpou (7) Oe€idaoTpoPa OTn Béon
“OFF".

9. AvakaTéWTe TO aPPOyaAa PE ATTOAEG KUKAIKEG KIVIAOEIG KAl XTUTTAOTE EAa@Pd TO dOXEIO TTAVW
OTOV TTAYKO.

10. BdAte 10 0@poOyoAa oTO QANITZAVI PE TO €SPresso XPNOIYOTTOIWVTAG £va KOUTGAI.
MoaoTraAioTe e OKOVN KAKAO ) KAVEAAD €AV ETTIBUUEITE.

11. KaBapioTe TO OTOUIO TOU OKPOPUOIOU PE £VO VWTTO Travi | O@OUYYydpl AUECWS META
a1ré KABe XpAON PE TTPOCOXN YIA VA PNV KAEITE.

12. MéoTe 1O TTANKTPO aTPoU (5) yia va ofncel n evdeIKTIKN Auxvia atuou (8). Oa avayel
TPAcIvN n evOEIKTIKA Auxvia KagE (3)

13. Mi€oTe To TTAAKTPO AciToupyiag (2).

14. Apaip€éoTe T CUCKEUR aTTo TNV TTPIa.

ZNUEIWOEIG:

* MoTé PN OTPEQPETE ATTOTOMA TOV PUOUIOTA ATHOU, KOBWG B8a CUYKeEVTPWOEi aTuog o€
TTOAU pIKPO XPOVIKO SidoTnpa, auidvovTag ToV KivBuvo aTuXnHaTog.

* Moté un AsiToupyeite To aKPo@UOIo aTPoU/{eaTOU VEPOU (9) Yia TTAVW a1rd 2 AeTTd TN
@opd.

e Moté pnv ag@nvere To YdAa va @rdoel ot BeppoKpacia BpaouoU, WOTE va HNV
aAAoiwBei n yedon Tou cappuccino.

e Av BéAeTe va @TiageTe TAVW atrdé 1 @AIT{AvI cappuccino, TTPOETOINACTE TTPWTA TOUG
KO@PEDEG KOl ETTEITA TO APPOYaAAa.

ZupBoulég yia MeuoTikd Kagé

* Na TAoloIo yelon ko@é €ival amapaitnTo va OIaTNPEITE TNV €0TTPECIEPA KaBapr], OTTWG
uTTodEIKVUETaN OTNV TTapdypago “KabBapioudg kai gpovTida”.

* XpNOIUOTIOIEITE TTAVTA PPECKO Kal KPUO vEPS OTNV ECTTIPECIEPA TAG.

* Mn xpnOoIYOTTOIEITE TTOAU AETTTA OAETPEVO KOPE, KABWGS PTTOPE va BouAwael Ta QIATpa.

» Otav ayopddete Ka@Eé g€ OKOVN, OIYOUPEUTEITE OTI €ival KATAGAANAOG yia xprion o€ pnxavi)
espresso.

» QuAGETE TOV KO®E O€ KPUO Kal ENpod pépog. OTav avoigeTe To TTAKETO TOU KA, diaTnPAOTE TO
KAAG 0QPAYIOUEVO OTO YUYEIO, TTPOKEINEVOU va KPOTACEI TRV @PECKAda Tou.

* MNa apioto atmmoTéAeopa, ayopdoTe OAGKANPOUG KOKKOUG KOPEG Kal TPIWTE TOUug Aiyo TIpIv Tn
Sladikaoia TTOpaoKEUNG.

* Mn xpnoiyotroigite Tov 010 KaPE yia deUTEPN POPA, KOBWG KATI TETOIO Ba KATACTPEWE! TO
dpwpd Tou.

» Ae ouvioTatal To EavadéoTapa Tou Kagé. O Kapég €xel TO PEYIoTo duvaTd dpwud Tou, AUEowg
META TNV TTAPACKEUT| TOU.

* AQriOTE T OUCKEUR VA KPUwaoel yia TOUAAYIoTov 3 AeTITA TTPOTOU EavVOQTIALETE KAQE,
O1aQOPETIKA evOEXETAI Va dnuIoupynBei pupwdIG Kapévou OTOV KAPE 0aG.

MNa va Apaipéoere Ta AAaTta

* AyopdaoTe Kat@AANAo KaBapioTikd aAdTwy.

* AgaipéaTe Ta GAOTO QTTO TN OUOCKEUN OUP@QWVA ME TIG odnyieg TTOU avag@épovTal aTn
OUoKEUOaia.

* Metd TNV agaipeon Twv aAdTwYV, YEUIOTE TOUAAXIOTOV TPEIS POPEG TO DOXEIO vEPOU Kal BEaTE
TNV KAQETIEPA O€ AsIToUupyia (XwpIg KAPE) yia va TNV KaBapioeTe.

* MAUveTe TO €PN TNG CUOKEUNG. Agite Tnv evéTnTa “Kabapiopog kar dpovTida”.



KaBapiopog ko Ppovrida

* Na oBAveTe TTAVTA TN CUCKEUN, VA TNV ATTOCUVOEETE ATTO TNV TTEIa KAl VO TNV OQAVETE va
KPUWOEI TTPOTOU TNV KaBapioETE.

* Mnv TTAéveTe Ta HEPN TNG OUOKEUNG OTO TTAUVTHPIO TIIATWV.

+ KaBapiote 6Aa T ammooTipeva pépn TNG OUOKEUNG MPETA atrd KABe xprion pe (eaTod
OaTTOUVOVEPO.

*KabapioTe Ta e§WTEPIKA PEPN TN CUOKEUNG PE Eva JOAOKO, VWTTO TTAVi.

MPOXOXH: Mn BuBileTe TTOTE TN E0TTPETIEPA OE VEPO I AAAO UYpPO.

* Mnv kaBapilete To e0wWTEPIKO TOU pelepPoudp pe TTavi KOBWG UTTAPXEl KivOUVOG va OpATEI
uTToAgiypaTa atro Tig iVveG UPACUaTOG TTou Ba BOUAWCOUYV TNV ECTTPECIEPA.

* Mn xpnoiuotroigite aAkooAoUxa SIaAUUATA fj GKANPA aTTOPPUTTAVTIKA YIO TOV KaBapIoud.

Aoyxeio NepoU/ Onkn PiAtpou:

* MAUveTe TO doyeio vepou Kal TN BAKN QIATpoU PE vePO Kal aTTOPPUTTAVTIKO TIATWY, EEPYAAETE
KOAG Kal apAOoTE TA VA OTEYVWOOUV KOAA yIa va ATTOQUYETE TNV 0&eidwan.

* Mnv TOTT00€TEITE GTO TTAUVTAPIO TTIGTWV.

QiATpa Kagé:

* MAUveTE Kal OTEYVWOTE T KOAG YETG aTTd KABE Xpron.

* Metd amd kdbe 100 xprioeig mepitmou, Kabapiote oe BABog Ta QIATPO akoAoubwvTtag Tnv
Tapakdatw Oladikaaia: KaBapioTte Ta @iATpa pe {e0TO VEPO XPNOIPOTTOILVTAG £va BOUPTOAKI.
BeBaiwBeite 611 OAeG 01 TPUTTEG TWV QPIATPWV €ival AVOIXTEG, O€ TTEPITITWON TTOU UTTOAEipaTa
KOQE €XOUV TTAPAUEIVEI OTIG TPUTTEG TwV QIATPWY, XPNOIMOTIOINOTE Wi Kap@iToa yia va Ta
ATTOPOKPUVETE.

Akpo@Uaoio ATuoU/ ZeotoU Nepou:

* Mpiv TTpoxwpProeTe aToVv KaBapiopd, apnaTe Aiyo {eoTo vepd va TpECel atrd To akpo@Uaio.
‘Etreira ByAATe To KaAwdio peUPaTog atrod TNy TTPIa KAl a@riaTE T GUCKEUR VA KPUWOEL.

* AQaIp£aTE TO OTOUIO TOU OKPOQPUOIOU TPARWVTAG TO TTPOG TA KATW Kal TTAUVETE TO KAAd pe
vepO Kal gatrouvi. BeBaiwBeite 011 0 PeTAAAIKOG CwAAvAG dev éxel PPAgel Ue UTTOAEiUuaTa
y&AakTog. Edv cival atmrapaitnto, kaBapioTe Tn pikpr TpUTTa €£680U TOU ATPOU E MIO KOPQITaa.
» ETTavaTotmoBeTiaTE TO GTOMIO TOU OKPOPUCIOU 0T CWOTH Tou Béan.

* Mnv ToTT00€TEITE GTO TTAUVTAPIO TTIATWV.

AtrooTrwpevn oxdapa Kai 3iokog CUAAOYNG UYpWV:

* Ade1adeTe auxva To O0OXEI0 GUAAOYNG UYPWV.

* ApaipéoTe TN oxdpa kai Tov dioko CUAAOYAG uypwv, TTAUVETE PE VEPO Kal Aiyo aTTOPPUTTAVTIKO
KOl OTEYVWOTE KAAG PETE atrd KABe xpron.

* Mnv TOTT00€TEITE GTO TTAUVTAPIO TTIATWV.



10

Avtipetwtmion MpofAnudtwy

ZUUTTTWHA

Aitia

EmiAuon

Tpéxel vepd amo 1o
doxeio

To doyeio dev £xel
TOTT00€TNOEI CWOTA.

dpovrioTte 0 Gfovag Tou doxeiou
va gival cwoTd
€UBUYpPaPUIOUEVOG.

To etritredo TOU VEPOU OTO
doxeio utrepPBaivel TNV EvOeIEn
MAX.

To etriredo TOU vEPOU OTO doYEIO
Ba péTTel va gival HETAGU Twv
evoeitewv MIN kai MAX.

Tpéxel vepod atrd T
Bdaon g
E0TTPECIEPAG.

YT1apxel TToAU vepd OTO
doxeio CUANOYIG UYpWwV.

MapakaAoUpe kaBapioTe TO
dox€Eio CUANOYIG UYPWV.

H eomrpeoiépa &€ Aeitoupyei
owoTa.

MNapakaAoUpE ETTIKOIVWVNOTE YE
€va a1ré Ta §ouaiodoTnuéva
KEVTPA ETTIOKEUWV
MMOENPOYMIH

Tpéxel vepod atrd TNV
€EWTEPIKN TTAEUPG TOU
QiATpou

‘Exel peivel kagég otnv akpn
TOU QIATPOU.

A@aipéoTe ToV KaQE atrd TNV
dkpn Tou QIATpOU.

O ka@pég €xer 6Eivn
yeuaon

Aev €xel KaBaploTei CWOTA N
OUOKEUN PETA OTTO TOV
KaBapIoPO TwV aAATWV.

AopnoTe va Tpégel vepd (Xwpig
KOQ€) a1rd TNV KOQETIEPA
QPKETEG POPEG.

H okdvn kag iva
ATTOONKEUPEVN YIA APKETO
XPOVIKO didaTnua o€ (eaTo,
uypo MEPOG Kal £XEI XAAAOEL.

XpPNOIKOTTOINOTE PPECKO KAPE A
a1ro0nkeUOTE TOV KAPE a€ KPUO
Kal ENpo pEPOG. Aol avoigeTe
TN CUOKEUQOIQ TOU KAPE,
g@payioTe KaAd Kai
a1roBnKeUOTE TN OTO YUYEIO yIa
va diaTnperaoel TN PPEcKAda Tou.

H eotrpeoiépa de
AeIToupyei.

To @Ig TNG OUOKEUNG BeV £XEl
UTTEI CWOTA OTNV TTPICa.

BdaATe cwoTa TO QIG TNG
OuUOKeung atnv Trpia. Eav 10
TTPORANUA TTAPANEVEI,
ETTIKOIVWVAOTE WE €va aTTd TA
eCoualodotnuéva KEvTpa
emokeuwv MIMENPOYMIH.

O arudég d¢e
dnuioupyei appo.

H evdeIkTIKA Auxvia aTuou dev
£XEl avAayel.

O aTuég umopei va
XpnoigoTroinBei yia va
onuioupyroel appod Povo
€QOOOV €xEl avayel N Auyvia
arpod.

To doxeio eival TTOAU peyaro i
TO OXNMa Tou O¢v ival
KaTéAAnAo.

XpNoIPoTToIRoTE éva UWNAO Kal
oTevo doxeio.

L
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Texvikd XapakTnPIoTIKA

MovTéAo: Mnxavr) Espresso Venezia. 1Z-6001
HAekTpikA Tdon: 220-240V ~50-60Hz

lox0g: 1050W-max1100W

XwpnTikéTNTa doxeiou vepou: 1,2 Aitpa
Mieon avtAiag: 20 bar

Ao@aAig ATTéppipn TnG ZUOCKEUNG

ii]

210 TEAOG TNG WOEAINNG JWAG TOU, TO TTPOIOV Oev TTPETTEI VO OTTOPPITITETAI PE TA QACTIKA
amoppipparta. Mpémer va ammoppipbei o €dkd ké€vipa Olagopotroinuévng  OUAAoyng
ATTOPPIMHATWY TTOU OPIfoUV OI BNUOTIKEG OPXEG N OTOUG QOPEIG TTOU TTAPEXOUV OUTH ThV
uTTnpPEeoia. H xwpioTr améppiyn PIag NAEKTPIKAG OIKIAKI) CUCKEUAG, ETTITPETTEI TRV ATTOPUYI)
MOAVWY apvNTIKWY CUVETTEIWYV Yia To TTEPIBAAAOV Kail TNV uyeia atrd TNV akatdAAnAn atréppiyn
KAl ETITPETTEI TNV AVOKUKAWON TWV UAIKWY atrd Ta OTToia ATTOTEAEITAI WWOTE VA ETTITUYXAVETAI
ONUAVTIKN €E0IKOVOUNGN EVEPYEIAG KAl TTOPWV.

Ma TNV emonuavon TG UTTOXPEWTIKAG XWPIOTAG ATTOPPIYNG OIKIOKWY NAEKTPIKWY CUOKEUWY,
TO TTPOIOV PEPEI TO Oa TOU DIAYPANPEVOU TPOXOPOPOU KASOU aTTOPPIUUATWY.

Eyyonon

* H eTaipia MITENPOYMIH gyyudTal Ta TTpOidvTa TNG YIO OTTOIAdNTTOTE EAGTTWHA KATAOKEUAG
UANIKWV yia 800 (2) £€tn ammd TNV nuEPoPnvia ayopdg i Tapddoong PE TNV TTPOCKOMIoN TG
amédeigng ayopds. Edv 1o TTpoidv TTou €XETE ayopdaaoel, TTAPOUCIACEl EAATTWHO KOTOOKEURG N
UANIKWYV, atreuBuvBeite oto katdotnua ayopds R oe efouaiodotnuévo Kévipo Service
MMENPOYMIH. MNa tnv evnuépwaon oag OXeTIKA e To TTANCIECTEPO e€ouaiodoTnuévo Kévtpo
Service  MMNENPOYMIH, emoke@Beite Tn 10To0€Aida pag www.benrubi.gr. Eival otnv
amokAeioTiky  kpion Tng MIMENPOYMIMH n avmikatdotaon avti  emdidpbwong Tou
eAQTTWHATIKOU TTPOIGVTOG.

* H gyyunon dev KaAUTITEl EAaTTWPATA TTOU Ba TTPOKUWOoUV atrd QUACIOAOYIKA @Bopd, oTTdoIuo,
ouoowpeuan aAdTwy, AavBaopévn eykatdaTacon r] GUVTAPNON TOU TTPOIOVTOG, KOKO XEIPIOUO,
QAVTIKAVOVIKEG OUVONKEG AEITOUPYIOg, PN €QAPUOYN Twv 0dnylwv XProng, METATpoTA 1
€TTIOKEUN TOU TTPOIGVTOG aTTO PN €§0UCIODOTNHEVO TEXVIKO TToU Ogv avikel aTa Kévipa Service
MMENPOYMIH.

ETiong, n eyyunon dev KOAUTITEl TA TTAPAKATW EVOEIKTIKA ava@epopeva:
e  Znuadia, aTTOXPWHATIONO ) YPAT{OUVIEG.

o  Kayiyara e€aitiag €kBeong o€ ewTIA 1 PAOYQ.

e  BAdBn atmé Bepuikd ook (ammdToun ahlayr Bepuokpaciag f Taong).


http://www.benrubi.gr/

rIA NMEPIZZOTEPEZ MMTAHPO @OPIEZ:
(NEA) X. MIIENPOYMIMH& YIOZA.E.

Ay. Owua 27, 15124, Mapouoi— ABriva,
TnA./Egutpétnon MeAatwyv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

eCe
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EN

Thank you for having chosen an appliance from the IZZY range.

A (54

Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (pls see below
“Guaranteeand Customer Service”) Any use which does not
conform to the instructions will absolve IZZY from any liability.

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

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

*Never leave the appliance unattended when it is operating.

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

» This appliance is not intended for use by people with reduced
physical, sensory or mental capabilities, children or those with lack of
experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible
for their safety.

 Switch off and unplug:

- Before filling with water

- Before cleaning

- After each use

» Allow the appliance to cool down completely before putting on or
taking off parts and before cleaning and storaging the appliance.
*Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device
outdoors.

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



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

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

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

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

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

* Do not use the appliance without water in the water tank.

* Do not use sparkling water to fill the water tank.

+ Make sure the water in the water tank is not less than "MIN"
indication and does not exceed "MAX" indication;

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

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

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

* Do not use the appliance at altitudes higher than 2,200m above sea
level.

*Never leave the power cable wrapped during use. Unwind it
completely.

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

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

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

* Do not let the cord touch hot parts.

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

* Always make sure there is water in the tank before switching on.

*Do not move the appliance when it is in operation.

*Do not touch the appliance with wet or damp hands.

*Do not use an extension power cord.

*Check the power cord periodically for possible damages.

14



« If the power cord or the plug of the appliance have been damaged,
do not use the appliance and contact an authorized BENRUBI Service
Center.

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

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

* Any misuse of the device cancels the guarantee.

*Only use original spare parts.

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

SAVE THESE INSTRUCTIONS

15
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Parts of the Appliance

. Power indicator light

. Power button

. Coffee indicator light

. Coffee button

. Filter handle

. Cup preheat tray

. Steam control knob

. Steam indicator light

. Steam/hot water pump

10. Steam button

11. Water tank 1.2 L

12. Detachable rack

13. Detachable drip tray

14. Stainless steel filter (single dose)
15. Stainless steel filter (double dose)
16. Filter holder

17. Filter holder clip

18. Measuring spoon and tamper

Before the First Use

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

©Co~NoOOUOWNERE
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Preheating the Espresso Machine

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

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

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

2. Place the water tank (9) in place by inserting first the water pipe into the water tank and
make sure it snaps firmly.

3. Remove the filter handle (5) by turning counterclockwise and place the filter (14 or 15) of
your choice without coffee.

4. Place the filter handle (5) by turning clockwise. Ensure that the filter handle snaps firmly to
its place.

5. Place a cup on the detachable rack (12) and connect the plug into the socket. Make sure
that the steam control knob (7) is in the "OFF" position before plugging in the appliance.

6. Press the power button (2) to prepare the appliance. The power indicator light will turn red.
7. When the coffee indicator light (3) will turn green, press the coffee button (4) to run water in
the cup.

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

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

Note:
* There may be noise when the water is pumped the first time, it is normal, the appliance
releases the air to the device. After about 20 seconds, the noise will stop.

Espresso Preparation

1. Preheat the Espresso Machine. See section "preheating the espresso machine”.

2. Remove the filter handle (5) by turning counterclockwise and place the desired coffee dose
using the measuring spoon and tamper (18) and press the coffee on the filter with the back
side of the spoon.

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

3. Place the filter handle (5) by turning clockwise. Ensure that the handleffilter holder snaps
firmly to the "lock" position.

4. Remove hot water from the cup and re-place the warm cup into the detachable rack (12).

5. As the power indicator light (1) is red and the coffee indicator light (3) is green, press the
coffee button (4).
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6. When the desired amount of coffee runs, press again the coffee button (4) to stop the
process.

7. When you are finished, press the power button (2) and remove the plug from the socket.

8. Remove the filter handle (5) by turning counterclockwise and allow to cool before emptying
the coffee filter.

9. Once the filter handle (5) and the filter (14 or 15) have cooled down, lift the filter holder clip
(17) to snap to the end of the filter and drain coffee from the filter.

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

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

To Make Milk Froth

1. Prepare the espresso as described in "Espresso Preparation” section.

2. Make sure there is enough water in the water tank (11) and that the steam control knob (10)
is in the "OFF" position. Make sure the water in the water tank is not less than "MIN" and does
not exceed "MAX" indication.

3. Press the steam button (5). When the steam indicator light turns green, the appliance is
ready for steam preparation.

4. Add about 100ml of milk for each cup of cappuccino that you want to make in a metal jug.

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

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

5. Turn the steam/hot water pump (9) to the right and place the metal jug with the milk under
the steam nozzle.

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

7. Move the jug cyclically and upwards and downwards.

8. When the procedure is complete, turn the steam control knob (7) clockwise to the "OFF"
position.

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

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

11. Clean the steam nozzle with a damp cloth or sponge immediately after each use with
care not to burn.

12. Press the steam button (5) to turn off the steam indicator light (8). The coffee indicator light
will turn green.

13. Press the power button (2) to turn off the appliance.

14. Remove the plug from the socket.

Notes:

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

* Never operate the steam/hot water pump (9) for more than 2 minutes at a time.

* Never allow the milk to reach boiling temperature to prevent the taste of cappuccino.

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



Tips for Great-tasting Coffee

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

* Always use fresh, cold water in the coffee maker.

* Do not use very finely ground coffee as it may clog the filters.

* When buying ground coffee make sure it is suitable for espresso machines.

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

* For optimal effect, buy whole coffee beans and grind them just before the filtering
process.

* Do not use the same coffee for the second time, as this would destroy its aroma.

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

 Allow the coffee maker to cool down at least for 3 minutes before making coffee
again. Otherwise burnt odor may occur in your espresso coffee.

Descaling

1. Buy a suitable descaler.

2. Descale the machine following the instructions on the package.

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

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

Care and Cleaning

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

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

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

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

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

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

*Do not clean with alcohol, or solvent cleanser.

Water tank/Filter holder:

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

* Do not put on a dishwasher.

Coffee filters:

» Wash and dry thoroughly after each use.

« After about 100 uses, thoroughly clean the filter by following the procedure below: Remove
the metal filter from the case. Clean the filters with hot water using a brush. Make sure all the
filter holes are open, if coffee remains have remained in the filter holes, use a pin to remove
them.



Steam/Hot Water pump and nozzle:

» Before proceeding with cleaning, leave hot water to run from the nozzle. Then unplug the

power cord and allow the appliance to cool down.

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

outlet hole with a pin.

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

Detachable rack and drip tray:
» Empty the drip tray frequently.

* Remove the detachable rack and drip tray, wash with water and detergent and dry thoroughly

after each use.

* Do not put on a dishwasher.

Basic Problem Solving

Symptom

Cause

Solution

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

The water tank is not located
properly.

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

The water level in the tank
exceeds the MAX indication.

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

Water leakage from the
base of the coffee
maker.

There is much water in the
drip tray.

Please clean the drip tray

The coffee maker
malfunctions

Please contact an authorized
BENRUBI service center.

Water leaks out of outer
side of filter.

There is some coffee powder
on filter edge.

Clean filter edge.

Acid (vinegar) taste
exists in espresso
coffee.

The appliance has not been
cleaned properly after
descaling.

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

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

off.

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

The coffee maker does
not work.

The plug of the appliance is
not properly plugged in.

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

Steam does not create
froth.

The steam ready indicator is
not illuminated.

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

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

Use a high and narrow jug.

20



Technical Characteristics
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Model: Espresso Maker Venezia. 1Z-6001

Rated voltage / Frequency: 220-240V ~50-60Hz
Power: 1050W-MAX1100W

Carafe capacity: 1.2 Liters

Pump pressure: 20 bar

Safe Appliance Disposal

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

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

Guarantee & Customer Service

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

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

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

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

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

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

27 AghiouThomastr, GR15124, Maroussi— Athens,
Tel/Customer Support.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

eCe
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