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1. INTRODUCTION

Thank you for choosing the Oster Xpert Perfect Brew Espresso Coffee Maker. This manual provides essential information
for the safe and efficient operation, maintenance, and troubleshooting of your new espresso machine. Please read it
thoroughly before first use and keep it for future reference.

With its integrated grinder, advanced temperature control, and powerful Italian pump, the Oster Xpert Perfect Brew allows
you to enjoy professional-quality espresso and milk-based beverages in the comfort of your home.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

« Read all instructions before operating this appliance.

¢ Do not touch hot surfaces. Use handles or knobs.

o To protect against electric shock, do not immerse cord, plugs, or appliance in water or other liquid.

o 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. Return appliance to the nearest authorized service facility for examination, repair, or
adjustment.

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

o 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.
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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.

Scalding may occur if the water reservoir lid is removed during the brewing cycle.

o This appliance is for household use only.

3. PackaGE CONTENTS

Please check that all items are present and in good condition:

o Oster Xpert Perfect Brew Espresso Coffee Maker (220V)
o Portafilter

o 2 Single Filters

o 2 Double Filters

o Tamper

o Milk Frothing Pitcher (250ml)

o Cleaning Brush (implied by "itens de limpeza")
4. PropucT OVERVIEW

Familiarize yourself with the key features of your Oster Xpert Perfect Brew Espresso Coffee Maker.
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Modern Design: The espresso machine features a sleek stainless steel finish, adding a touch of sophistication to any
kitchen.
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Italian Pump: Equipped with a high-quality Iltalian pump, ensuring excellent espresso extraction and capable of preparing
up to two cups simultaneously.

BOMBA ITALIANA

Garanta um espresso de excelente qualidade com o toque
de apenas um botdo, preparando até 2 xicaras por vez.
Bomba com 15 bars de pressao, proporcionando um
sabor dnicol

Advanced Temperature Control: Features exclusive technology for stable brewing temperature, Thermoblock for perfect
extraction, and pre-infusion for a richer espresso flavor.
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Integrated Grinder: With a capacity for up to 250g of coffee beans, the integrated grinder offers 30 different grind settings
to suit your preference.

RESERVATGRIO DE AGUA ACESSORIOS INCLUSOS
REMUVWEI. DE 2,3 |. Gonte com uma variedade de acessorios:

porta-filtro, prensador. jarra para o leite, 2
filtros simples e 2 filtros duplos (um para
espresso curto e outro para longa), escova e
itens de limpeza.

Espago suficiente para armazenar a quantidade

de dgua necessaria.

Stainless Steel Steam Wand: The steam wand creates smooth microfoam, perfect for lattes, cappuccinos, and other
milk-based beverages.



Includes Milk Frothing Pitcher: A 250ml stainless steel pitcher is included for convenient and practical milk frothing,

achieving a silky texture.

The machine also features a 2.8-liter removable water reservoir, providing ample capacity for multiple servings without
frequent refills.

5. SETUP

1. Unpacking: Carefully remove all packaging materials and ensure all components listed in Section 3 are present.

2. Placement: Place the espresso machine on a stable, level, heat-resistant surface, away from water sources and
heat. Ensure adequate ventilation around the unit.

3. Water Reservoir: Remove the water reservoir, rinse it with fresh water, and fill it to the MAX line with cold, filtered
water. Place it back securely.

4. First Use / Priming:
o Plug the machine into a grounded 220V electrical outlet.
o Turn the machine ON. The indicator lights will flash as the machine heats up.
o Once the lights are solid, place a cup under the portafilter spout (without coffee).

o Press the single espresso button to run a cycle of hot water through the system. Repeat this process 2-3 times
to clean and prime the machine.

o Run the steam wand for 10-15 seconds to prime it as well.

6. OPERATING INSTRUCTIONS

6.1. Grinding Coffee Beans

1. Open the lid of the bean hopper and fill it with fresh, roasted coffee beans (max 250g).

2. Select your desired grind setting using the grind selector knob. A finer grind is generally preferred for espresso.
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. Place the portafilter under the grinder chute.

Press the grind button to dispense freshly ground coffee into the portafilter. Use the tamper to lightly compress the
coffee grounds.

Preparing Espresso

. Ensure the machine is ON and preheated (indicator lights are solid).

Insert the appropriate filter basket (single or double) into the portafilter.

Fill the filter basket with freshly ground coffee and tamp it evenly.

Attach the portafilter to the brew head by aligning it and twisting firmly to the right until secure.

Place one or two espresso cups under the portafilter spouts.

Press the single or double espresso button. The machine will automatically brew the correct amount of espresso.

Once brewing is complete, carefully remove the portafilter and discard the used coffee grounds.

Frothing Milk

. Fill the included milk frothing pitcher with cold milk (dairy or non-dairy) up to the recommended level.

Turn the steam control knob to the steam icon. Wait for the steam indicator light to become solid.

. Purge the steam wand briefly into an empty cup to remove any condensed water.

. Immerse the tip of the steam wand just below the surface of the milk.

. Open the steam valve fully by turning the knob.

. Angle the pitcher to create a swirling motion, incorporating air for microfoam.

. Once the desired temperature and texture are achieved, close the steam valve and remove the pitcher.

. Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.

Hot Water Function

To dispense hot water, ensure the machine is preheated. Place a cup under the steam wand, turn the control knob to the
hot water icon, and open the steam valve. Close the valve when done.

7. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your espresso machine.

Daily Cleaning:
o Empty and rinse the portafilter and filter baskets after each use.
o Wipe the steam wand immediately after frothing milk.
o Wipe down the exterior of the machine with a damp cloth.

o Empty and clean the drip tray.

Water Reservoir: Clean the water reservoir weekly with mild detergent and rinse thoroughly.

Grinder Cleaning: Periodically clean the grinder burrs according to the instructions in the full manual (refer to Oster
support for detailed steps).

Descaling: Descale the machine every 2-3 months, or more frequently in hard water areas. Use a commercial
descaling solution specifically designed for espresso machines and follow the product's instructions.

8. TROUBLESHOOTING



Problem

No coffee
dispenses.

Espresso brews
too slowly or
drips.

Espresso brews
too quickly.

No steam from
wand.

Machine leaks
water.

Possible Cause

No water in reservoir; machine not primed; coffee

too finely ground/over-tamped; brew head clogged.

Coffee too finely ground; too much coffee in filter;
tamping too hard.

Coffee too coarsely ground; not enough coffee;
tamping too lightly.

Wand clogged; machine not heated to steam
temperature.

Water reservoir not seated correctly; drip tray full;
portafilter not secured.

Solution

Fill reservoir; prime machine; adjust grind
setting/tamping pressure; clean brew head.

Use a coarser grind; reduce coffee amount;
tamp lighter.

Use a finer grind; increase coffee amount;
tamp firmer.

Clean steam wand hole; wait for steam
indicator light to be solid.

Reseat reservoir; empty drip tray; secure
portafilter firmly.

For more detailed troubleshooting, please refer to the full product manual or contact Oster customer support.

9. SPECIFICATIONS



DIMENSOES DO PRODUTO

Product Dimensions: Depth 39.6 cm, Width 36.6 cm, Height 44 cm.

Feature

Brand

Model Number

Color

Product Dimensions (D x W x H)
Input/Output Voltage

Connector Type

Detail

Oster

BVSTEM7300-057

Silver

39.6 cm x 36.6 cm x 44 cm
220 Volts

Standard electrical plug

44 cm



Feature Detail

Integrated Grinder Capacity Up to 2509 coffee beans

Grind Settings 30 types

Water Reservoir Capacity 2.8 Liters (Removable)

Included Components Portafilter, 2 Single Filters, 2 Double Filters, Tamper, Milk Frothing Pitcher
Country of Origin China

External Test Certification Inmetro

GTIN/UPC 053891126311

10. WARRANTY AND SUPPORT

Oster products are manufactured to the highest quality standards. This product comes with a limited warranty. Please
refer to the warranty card included in your product packaging for specific terms and conditions.

For technical support, spare parts, or warranty claims, please contact Oster customer service or visit the official Oster
website.

You can also visit the Oster Store on Amazon for more information and product accessories.

© 2023 Oster. All rights reserved.
This manual is for informational purposes only. Specifications are subject to change without notice.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details
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Submit question

Open the live page
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