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Probuct OVERVIEW

The GE Profile Semi-Automatic Espresso Machine is designed to deliver a balanced espresso with advanced features for
customization and convenience. It includes a built-in conical burr grinder, a 15-bar Italian-made pump, and a steam frother
for various milk textures. The machine is WiFi-connected, allowing for drink customization via the SmartHQ app.
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Figure 1: Front view of the GE Profile Semi-Automatic Espresso Machine, showcasing its sleek design, bean hopper, control panel,
portafilter, and drip tray. Two espresso shots are visible in glasses on the drip tray, with a latte in a mug to the left.

SETUP

1. Unpacking: Carefully remove all packaging materials and accessories. Ensure all components listed in the packing list
are present.

2. Placement: Place the espresso machine on a stable, level surface near a grounded electrical outlet. Ensure adequate
clearance around the machine for ventilation and access to the water reservoir.

3. Water Reservoir Installation:
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Figure 2: Close-up view of the large 95-ounce water reservoir located on the right side of the machine, showing the 'Max Fill' and 'Min
Fill' lines. The integrated handle for easy removal and refilling is also visible.

Remove the 95-ounce water reservoir using its built-in handle. Fill it with fresh, filtered water up to the 'Max Fill' line.
Reinsert the reservoir securely into its position on the machine.

4. Bean Hopper Installation: Place the bean hopper onto the top of the machine, ensuring it is properly seated above
the conical burr grinder. Fill with fresh coffee beans.

5. Initial Rinse Cycle: Before first use, perform an initial rinse cycle to clean internal components. Refer to the detailed
instructions in the full user manual for specific steps.

OPERATING INSTRUCTIONS

Grinding Coffee Beans

1. Select Grind Size: Use the adjustable grind size levels (15 levels available) to suit your coffee beans and desired
extraction. Finer grinds are typically for espresso, while coarser grinds are for other brewing methods.

2. Insert Portafilter: Place the portafilter securely under the grinder outlet.

3. Start Grinding: The stainless steel conical burr grinder delivers an exact amount of fresh grounds directly into the
portafilter.
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Figure 3: The machine's integrated conical burr grinder dispensing freshly ground coffee into the portafilter, ready for tamping.

4. Tamping: Use the included steel tamper to evenly compress the coffee grounds in the portafilter. Proper tamping is
crucial for optimal extraction.
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Figure 4: A user demonstrating the tamping process, pressing down on the coffee grounds in the portafilter to create a compact puck.

Brewing Espresso

1. Insert Portafilter: Securely lock the filled and tamped portafilter into the group head.
2. Place Cups: Position your espresso cups on the drip tray directly beneath the portafilter spouts.

3. Start Brewing: Select your desired shot size (single or double) from the control panel. The 15-bar Italian-made pump
will slowly increase pressure for balanced extraction.




Figure 5: The espresso machine actively brewing, with rich, dark espresso flowing into two small glasses placed on the drip tray.

Using the Steam Frother

1. Prepare Milk: Fill the brushed stainless frothing pitcher with cold milk.
2. Position Steam Wand: Submerge the steam wand into the milk. The steam wand rotates 180 degrees for optimal

control.
3. Activate Steam: Turn the steam knob to activate the frother. Steam milk to your desired texture for lattes, flat whites,

or cappuccinos.



Figure 6: A user holding a milk pitcher under the steam wand, actively frothing milk to create microfoam for espresso beverages.

4. Clean Steam Wand: Immediately after frothing, wipe the steam wand with a damp cloth and purge a small amount of
steam to clear any milk residue.

WiFi Connectivity and SmartHQ App

The GE Profile Espresso Machine can connect to the SmartHQ app for enhanced control and customization. This feature
allows you to:

« Customize drink preferences by volume and strength.
» Receive software updates for your machine.

o Access cleaning and care instructions, and troubleshooting tips.
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Figure 7: A smartphone screen showing the SmartHQ app, which provides control and information for the espresso machine, including
cleaning reminders and drink customization options.

MAINTENANCE

Regular maintenance ensures the longevity and optimal performance of your espresso machine.
« Daily Cleaning:
o Empty and clean the drip tray after each use.

o Wipe down the exterior of the machine with a soft, damp cloth.

o Clean the steam wand immediately after use to prevent milk residue buildup.

o Weekly Cleaning:




o Clean the portafilter and filter baskets with warm water and mild detergent.

o Clean the conical burr grinder to prevent clogs and ensure consistent grinding. The cleaning kit includes a brush
for this purpose.

o Descaling: The machine will indicate when descaling is required. Use the provided descaling solution as per the
instructions in the full user manual to remove mineral buildup.
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Figure 8: The comprehensive cleaning kit for the espresso machine, including descaling solution, cleaning tablets, a water hardness test
strip, a cleaning brush, and a filter removal tool.



TROUBLESHOOTING

This section provides solutions to common issues. For more detailed troubleshooting, refer to the SmartHQ app or the full

user manual.

Problem
No coffee dispenses.

Espresso extracts too slowly
or not at all.

Espresso extracts too
quickly.

Steam wand not producing
steam.

Machine leaking water.

SPECIFICATIONS

« Brand: Profile

Possible Cause

Water reservoir empty; clogged filter basket;
grinder jammed.

Grind too fine; too much coffee in filter;
tamping too hard.

Grind too coarse; too little coffee in filter;
tamping too lightly.

Clogged steam wand; machine not heated to
steam temperature.

Drip tray full; reservoir not seated correctly;
internal leak.

Solution

Refill water reservoir; clean filter basket; clear grinder of
retained grounds.

Adjust grind coarser; reduce coffee dose; tamp with less
pressure.

Adjust grind finer; increase coffee dose; tamp with more
pressure.

Clean steam wand opening; wait for machine to reach
steam temperature.

Empty drip tray; re-seat reservoir; contact customer
support if problem persists.

+ Model Name: GE Profile Semi Automatic Espresso Machine + Frother
e Model Number: P7CESAS6RBB

« Color: Black

o Product Dimensions: 12.7"'D x 13.7"W x 16.1"H
« Item Weight: 15 pounds

o Coffee Maker Type: Espresso Machine

« Filter Type: Reusable

o Operation Mode: Semi-Automatic

« Voltage: 120.0V

o Coffee Input Type: Beans

o Special Features: Built-In Conical Burr Grinder, Cup-Warming Tray, Extra Large Water Reservoir (95-ounce), WiFi
Connected, Built-In Steam Wand

¢ Included Components: Milk Pitcher, Filter, Espresso Machine, Water Reservoir, Bean Hopper, Steam Wand, Drip
Tray, Cleaning Kit (pin, descale solution, water hardness test strip, cleaning brush/filter removal tool), Steel Tamper,
Single and Double Layered Filters.

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the official GE Profile website or the documentation
included with your product. You may also find additional resources and support through the SmartHQ app.
For the full User Manual in PDF format, please visit:GE Profile Espresso Machine User Manual (PDF)

© 2024 Profile. All rights reserved. Information subject to change without notice.
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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

Anonymous

Email

you@example.com

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

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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