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1. INTRODUCTION

Thank you for choosing the Starfrit 1,100-Watt Espresso and Cappuccino Machine. This appliance is designed to provide
you with high-quality espresso and cappuccino beverages in the comfort of your home. Please read this manual
thoroughly before operating the machine to ensure safe and efficient use. Keep this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before use.

Do not touch hot surfaces. Use handles or knobs.

To protect against fire, electric shock, and injury to persons, do not immerse cord, plugs, or appliance in water or
other liquid.

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

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

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions, or has been
damaged in any manner.

The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric
shock, or injury to persons.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.
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Extreme caution must be used when moving an appliance containing hot liquids.

3. PRODUCT OVERVIEW

Familiarize yourself with the components of your Starfrit Espresso and Cappuccino Machine.

Figure 3.1: Front view of the Starfrit Espresso and Cappuccino Machine, showing the main unit, portafilter, and drip tray, with a cup of
espresso being brewed.

3.1 Components and Controls

A. Control Panel: Features indicator lights and a selector dial for espresso or steam functions.

B. Selector Dial: Used to switch between brewing espresso and generating steam for frothing.

C. Portafilter: Holds the ground coffee for brewing. Features a dual-spout design for one or two cups.

D. Steam/Frother Wand: Swiveling wand for frothing milk for cappuccinos and lattes.

E. Removable Drip Tray: Collects excess liquid and can be removed for easy cleaning or to accommodate taller cups.

F. Water Tank: 1.2 L detachable tank for water supply.

G. Cup Warming Tray: Integrated tray on top to keep cups warm.



Figure 3.2: Close-up of the machine's control panel with the selector dial and indicator lights, and the removable drip tray.

3.2 Included Accessories

Measuring Spoon: For accurate coffee dosage.

Ground Coffee Filter: Fits inside the portafilter.

Dual Spout Portafilter: As described above.

Removable Drip Tray: As described above.



Figure 3.3: The included accessories: a measuring spoon, a ground coffee filter basket, and the dual spout portafilter handle.

4. SETUP

Before first use, follow these steps to prepare your machine:

1. Unpack: Carefully remove all packaging materials and ensure all parts are present.

2. Clean: Wash the water tank, portafilter, filter, and drip tray in warm, soapy water. Rinse thoroughly and dry. Wipe
the exterior of the machine with a damp cloth.

3. Fill Water Tank: Remove the detachable water tank from the back of the machine. Fill it with fresh, cold water up to
the MAX level. Replace the tank securely.



Figure 4.1: The removable 1.2L water tank being filled with water.

4. Prime the Pump:

Place a large cup under the portafilter.

Plug the machine into a grounded electrical outlet.

Turn the selector dial to the "Espresso" position. The pump will start to draw water. It may take some time for
water to flow through initially.

Once water flows continuously, turn the dial to "Off". The machine is now primed.

5. OPERATING INSTRUCTIONS

5.1 Making Espresso

1. Preheat: Ensure the machine is plugged in and the water tank is filled. Turn the machine on. Allow it to preheat until
the indicator light signals it's ready (refer to your machine's specific light indicators).

2. Prepare Portafilter: Insert the ground coffee filter into the portafilter. Use the measuring spoon to add desired
amount of finely ground espresso coffee. For a single shot, use one level scoop; for a double shot, use two. Tamp
the coffee firmly and evenly.

3. Attach Portafilter: Align the portafilter with the group head on the machine and twist it firmly to the right until it is
securely locked in place.

4. Place Cups: Place one or two espresso cups on the drip tray directly under the portafilter spouts.

5. Brew Espresso: Turn the selector dial to the "Espresso" position. Hot water will begin to flow through the coffee.
Turn the dial back to "Off" once the desired amount of espresso is brewed.



Figure 5.1: The espresso machine brewing two shots of espresso simultaneously into two glass cups.

6. Remove Portafilter: Carefully remove the portafilter by twisting it to the left. Discard the used coffee grounds.

5.2 Frothing Milk for Cappuccino/Latte

1. Prepare Milk: Fill a stainless steel frothing pitcher with cold milk (dairy or non-dairy) to about one-third full.

2. Activate Steam: Turn the selector dial to the "Steam" position. Wait for the steam indicator light to illuminate,
indicating the machine has reached frothing temperature.

3. Position Wand: Submerge the tip of the steam wand just below the surface of the milk.

4. Froth Milk: Slowly open the steam knob (if applicable, otherwise the dial controls it) to release steam. Move the
pitcher up and down slightly to incorporate air and create foam. Continue until the milk is frothed to your desired
consistency and temperature.



Figure 5.2: The steam wand actively frothing milk in a metal pitcher.

5. Clean Wand: Immediately after frothing, wipe the steam wand with a damp cloth to remove any milk residue. Briefly
release a burst of steam into an empty cup to clear any internal blockages.

6. Combine: Pour the frothed milk over your freshly brewed espresso to create a cappuccino or latte.

6. MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your espresso machine.

6.1 Daily Cleaning

Drip Tray: Empty and clean the removable drip tray after each use. It can be washed with warm, soapy water.

Portafilter and Filter: After each use, remove the portafilter, discard coffee grounds, and rinse the portafilter and
filter under running water.

Steam Wand: As mentioned in the operating instructions, wipe the steam wand immediately after frothing and purge
steam to prevent milk residue buildup.

Water Tank: Rinse the water tank daily and refill with fresh water.

Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners or immerse the
machine in water.

6.2 Descaling

Mineral deposits from water can build up inside the machine over time, affecting performance. Descale your machine
every 2-3 months, or more frequently if you have hard water.

1. Prepare a descaling solution according to the descaler manufacturer's instructions, or use a mixture of white vinegar
and water (1:1 ratio).

2. Fill the water tank with the descaling solution.

3. Place a large container under the portafilter and steam wand.

4. Run half of the solution through the espresso function, then switch to the steam function and release steam until half
of the remaining solution is gone.

5. Turn off the machine and let it sit for 15-20 minutes.

6. Run the remaining solution through both functions until the tank is empty.

7. Rinse the water tank thoroughly and fill with fresh water. Run several tanks of fresh water through the machine
(both espresso and steam functions) to rinse out any descaling solution residue.



7. TROUBLESHOOTING

If you encounter issues with your machine, refer to the table below for common problems and solutions.

Problem Possible Cause Solution

No water flow /
Pump not priming

Water tank empty or not seated correctly;
air in the system.

Ensure water tank is full and properly seated.
Follow priming steps in Section 4.

Espresso brews too
slowly or not at all

Coffee ground too fine or tamped too
hard; machine needs descaling.

Use coarser grind or less tamping pressure.
Descale the machine (Section 6.2).

Espresso brews too
quickly / Weak
coffee

Coffee ground too coarse or not enough
coffee; insufficient tamping.

Use finer grind, more coffee, or tamp more firmly.

No steam from wand
Wand clogged; machine not hot enough
for steam.

Clean steam wand thoroughly. Allow machine to
fully preheat for steam. Descale if necessary.

Machine leaks water

Water tank not seated correctly;
portafilter not locked properly; internal
seal issue.

Ensure water tank and portafilter are securely in
place. If problem persists, contact customer support.

If the problem persists after trying these solutions, please contact Starfrit customer support.

8. SPECIFICATIONS

Technical details for the Starfrit 1,100-Watt Espresso and Cappuccino Machine.

Feature Detail

Model Name Starfrit 1,100-Watt Espresso and Cappuccino Machine

Model Number 024005-001-0000

Power 1,100 Watts

Pressure 15 Bars

Water Tank Capacity 1.2 Liters (approx. 40 oz)

Product Dimensions (D x W x H) 9.5"D x 6.5"W x 10"H

Item Weight 7.17 pounds

Color Black

Operation Mode Fully Automatic

Human Interface Input Dial

UPC 069858240051



Figure 8.1: Dimensions of the Starfrit Espresso and Cappuccino Machine: 11.6 inches (29.5 cm) high, 7.9 inches (20.2 cm) deep, and 14.4
inches (36.5 cm) wide.

9. WARRANTY AND SUPPORT

For warranty information or technical support, please contact Starfrit customer service. Keep your proof of purchase for
any warranty claims.

Contact information can typically be found on the manufacturer's official website or on the product packaging.

© 2024 Starfrit. All rights reserved.
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