
Manuals+
Q & A | Deep Search | Upload

manuals.plus /

›  Smeg /

›  Smeg CGF11CREU 50's Style Cream Coffee Mill Instruction Manual

Smeg CGF11CREU

Smeg CGF11CREU 50's Style Cream Coffee Mill
Instruction Manual

Model: CGF11CREU

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Smeg CGF11CREU 50's Style
Cream Coffee Mill. Please read these instructions carefully before using the appliance and retain them for future
reference. This coffee mill is designed for grinding whole coffee beans for various brewing methods.
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Image 1.1: The Smeg CGF11CREU 50's Style Cream Coffee Mill. This image displays the complete coffee mill unit, highlighting its
cream color and 50's style design, with the bean hopper at the top and the ground coffee container at the bottom.



2. SAFETY INSTRUCTIONS

To ensure safe operation, always follow these basic safety precautions:

Read all instructions before use.

Do not immerse the appliance, power cord, or plug in water or other liquids.

Keep the appliance out of reach of children.

Unplug the appliance from the outlet when not in use, before assembling or disassembling parts, and before
cleaning.

Avoid contact with moving parts.

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

Use only attachments recommended or sold by the manufacturer.

Do not use outdoors.

Ensure the voltage indicated on the appliance corresponds to your local mains voltage before connecting.

3. PACKAGE CONTENTS

Verify that all components are present and undamaged:

Smeg CGF11CREU Coffee Mill base unit

Bean hopper with lid

Ground coffee container with lid

Cleaning brush

Instruction Manual (this document)

4. SETUP

4.1 Unpacking and Placement

1. Carefully remove all packaging materials from the coffee mill.

2. Place the appliance on a stable, flat, and dry surface. Ensure there is adequate space around the unit for
ventilation. The anti-slip base will help secure the unit.

3. Keep the appliance away from heat sources and direct sunlight.

4.2 Initial Cleaning

Before first use, clean all removable parts:

Wash the bean hopper, its lid, the ground coffee container, and its lid with warm, soapy water. Rinse
thoroughly and dry completely.

Wipe the exterior of the main unit with a damp cloth. Do not immerse the main unit in water.

4.3 Assembly

1. Place the ground coffee container into its designated slot on the base unit.

2. Attach the bean hopper to the top of the main unit, ensuring it is securely locked in place.

3. Place the lid on the bean hopper.



5. OPERATING INSTRUCTIONS

5.1 Filling the Bean Hopper

Open the bean hopper lid and pour whole coffee beans into the hopper. The maximum capacity of the bean
container is 350 grams.

5.2 Adjusting Grind Settings

The coffee mill offers 30 degrees of grind coarseness, suitable for various brewing methods. Use the grind selection
lever to choose your desired setting:

Fine: Ideal for Espresso (single or double shots).

Medium: Suitable for Moka pots and filter coffee.

Coarse: Recommended for French press and Americano preparations.

Adjust the lever to align with the desired grind level indicator on the appliance.

5.3 Selecting Coffee Quantity

Use the quantity selection button to choose the amount of coffee to be ground. The mill supports various quantities,
including specific settings for single/double espresso and up to 6 servings for Americano/French press.

5.4 Grinding Process

1. Ensure the ground coffee container is correctly placed.

2. Select the desired grind setting and coffee quantity.

3. Press the start button to begin grinding. The mill will automatically stop once the selected quantity is ground.

4. For manual control, use the manual function button. Press and hold to grind, release to stop.

The conical stainless steel burrs ensure a consistent grind, enhancing the aroma and flavor of your coffee.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your coffee mill.

6.1 Daily Cleaning

After each use, unplug the appliance.

Remove the ground coffee container and empty any remaining grounds. Wash it with warm, soapy water,
rinse, and dry.

Use the provided cleaning brush to remove any coffee residue from the grinding chamber and burrs. The upper
burr is removable for thorough cleaning.

Wipe the exterior of the appliance with a soft, damp cloth.

6.2 Deep Cleaning (Monthly)

Unplug the appliance.

Remove the bean hopper and the upper burr. Clean both thoroughly with the brush and a damp cloth. Ensure
they are completely dry before reassembling.

Clean the lower burr and grinding chamber with the cleaning brush to remove all accumulated coffee oils and
particles.

Reassemble all parts, ensuring they are securely in place.



Do not use abrasive cleaners or scouring pads, as these can damage the surfaces of the appliance.

7. TROUBLESHOOTING

If you encounter issues with your coffee mill, refer to the following common problems and solutions:

Appliance does not turn on: Ensure the power cord is securely plugged into a working electrical outlet.
Check if the bean hopper and ground coffee container are correctly assembled and locked in place.

Coffee is not grinding: Verify that there are whole coffee beans in the hopper. Check if the burrs are clear of
obstructions; clean them if necessary.

Inconsistent grind: Ensure the burrs are clean and free of old coffee residue. Adjust the grind setting to a
different level and test.

Excessive noise during operation: This may indicate an obstruction in the grinding mechanism. Unplug the
unit and carefully inspect and clean the burrs.

If the problem persists after attempting these solutions, contact Smeg customer support for assistance.

8. SPECIFICATIONS

Feature Specification

Brand Smeg

Model Number CGF11CREU

Dimensions (L x W x H) 46 x 25 x 17 cm

Weight 3.1 Kilograms

Color Cream

Power 150 Watts

Voltage 220-240 Volts (DC)

Frequency 50-60 Hz

Bean Hopper Capacity 350 Grams

Ground Coffee Container Capacity 130 Grams

Burr Type Conical Stainless Steel

Grind Settings 30 (Fine, Medium, Coarse)

Antistatic System Yes

Anti-slip Base Yes

Cord Length 1 meter

Cord Storage Yes



9. WARRANTY AND SUPPORT

Your Smeg CGF11CREU Coffee Mill is covered by a manufacturer's warranty. Please refer to the warranty card
included with your purchase for specific terms and conditions, including the warranty period and coverage details.

For technical support, service, or to inquire about replacement parts, please contact Smeg customer service.
Contact information can typically be found on the Smeg official website or on your product's packaging.

© 2025 Smeg. All rights reserved.
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