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Making Beverages:

Before making all kinds of coffee, please ensure “READY” is indicated on the display. As
shown below.

Press and hold the middle dial to open up the settings on the machine. You will
hear a beep to let you know the machine is entering settings. When you hear
the beep release hand from the dial.

Rotate the dial clockwise to go through the settings. Once you see
beverage settings. Press the dial in to select the setting you want.

When you press beverage settings you will see all the drinks on the front
of the machine flash. Press the icon of the drink you want to change
recipe.
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Adjust the strength from 1 bean to 3 beans.

Adjust the coffee by turning the dial to your preference. Clockwise
increasing and anti-clockwise to decrease.

Adjust the milk time by turning the dial to your preference.
Clockwise increasing and anti-clockwise to decrease.

Adjust the cream time by turning the dial to your preference.
Clockwise increasing and anti-clockwise to decrease.
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Set wait time. This is required for certain types of drinks like a macchiato.

Press dial in to confirm the changes.

Repeat for all drinks on front of the machine.

When you press confirm you will go back to the settings, scroll through
the settings till you see exit. Press in the dial to exit settings. Machine
will say ready and you can make drinks again.

When drinks are being made, you will see the settings of the drink as
well as a loading bar until it has completed the current step. You can
manually change each recipe with each drink by turning the dial.
These settings will not save and be just for the current drink being
made.




