i
Manuals+

Manuals.plus /
> TIMEMORE /
> TIMEMORE Chestnut ESP Manual Coffee Grinder User Manual

TIMEMORE ESP

TIMEMORE Chestnut ESP Manual Coffee Grinder User
Manual

Model: ESP

INTRODUCTION

This manual provides detailed instructions for the proper use, maintenance, and troubleshooting of your TIMEMORE
Chestnut ESP Manual Coffee Grinder. Please read this manual thoroughly before first use to ensure optimal performance

and longevity of your grinder.
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Image: The TIMEMORE Chestnut ESP Manual Coffee Grinder, showcasing its sleek black design and handle.

Probuct FEATURES

o Patented E&B Steel Burrs: Designed for high precision and efficiency, suitable for a full range of grind sizes from
French press to espresso.

o Comfortable Grinding: 53mm diameter body with anti-slip texture for easy grip, and an ergonomically shaped
crank handle for smooth operation.

o Easy Grind Adjustment: Simple dial rotation for adjusting coarseness settings.

 Integrated Metal Body: Durable aluminum alloy body with stainless steel crank handle, driveshaft, and conical
burrs.



o Practical Capacity: Holds 25-30 grams of coffee beans, suitable for 1-2 cups.

CHESTNUT ESP
Effortless & Anti-slip Design

Knuried surface for tight hand grip
Especially made for Espresso coffee
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Image: Visual representation of the grinder's key features, including high sharpness burrs, consistent grinding, smooth grinding, and precise
coarseness.

SETUP

1. Unpacking: Carefully remove all components from the packaging. Verify that all parts are present: grinder body,
crank handle, and cleaning brush.

2. Initial Cleaning: Before first use, wipe down the exterior with a damp cloth. For internal cleaning, use the provided
brush to remove any manufacturing dust or debris from the burrs and collection chamber. Do not wash the burrs

with water.

3. Attach Handle: Insert the crank handle onto the top shaft of the grinder. Ensure it is securely seated.



Image: A hand demonstrating the comfortable grip of the TIMEMORE Chestnut ESP grinder.

OPERATING INSTRUCTIONS

1. Adjusting Grind Coarseness

The TIMEMORE Chestnut ESP grinder features a precise adjustable setting mechanism. To adjust the grind size:

1.
2.
3.

Remove the bottom collection container by twisting it counter-clockwise.
Locate the grind adjustment dial at the bottom of the main grinder body, above the burrs.

Rotate the dial clockwise for a finer grind and counter-clockwise for a coarser grind. Each click represents a specific
adjustment. Refer to the markings for general guidance (e.g., "FINE" for espresso, "COARSE" for French press).

. Once the desired setting is achieved, reattach the collection container by twisting it clockwise until secure.



Adjustable Coarseness
for Different Needs

Patented point to Point coarseness adjustment
To adjust coarseness precisely and meet Espresso,

Moka, Pour over and siphon, French Press etc

Image: Close-up of the grind adjustment dial, showing markings for fine to coarse settings.



Image: The bottom of the grinder with the collection container removed, illustrating the grind adjustment mechanism.

2. Grinding Coffee Beans

1. Ensure the collection container is securely attached.

2. Open the top lid of the grinder and pour your desired amount of whole coffee beans into the hopper. The grinder has
a capacity of 25-30 grams.

3. Place the lid back on the hopper.

4. Hold the grinder firmly with one hand. With the other hand, rotate the crank handle clockwise. Apply steady, even
pressure.

5. Continue grinding until no resistance is felt, indicating all beans have passed through the burrs.

6. Unscrew the collection container to access your freshly ground coffee.



<
]

® _ %

Image: The TIMEMORE Chestnut ESP grinder positioned next to whole coffee beans and a scoop, ready for grinding.

MAINTENANCE

Regular cleaning and proper care will extend the life of your TIMEMORE Chestnut ESP grinder.
« Daily Cleaning: After each use, tap the grinder gently to dislodge any remaining coffee grounds. Use the provided
brush to clean the burrs and the inside of the collection container.

o Deep Cleaning (Monthly/As Needed): For a more thorough cleaning, you may carefully disassemble the burr set.
Use the brush to remove all coffee residue from the burrs and internal components.

+ Do Not Wash with Water: The burrs and internal mechanisms should not be washed with water, as this can lead to
rust and damage. Use only a dry brush or cloth for cleaning.

o Storage: Store the grinder in a dry place away from direct sunlight and moisture.



Optimized inner Burr to
Grind Faster and More Efficient

After repeated adjustments, we cut inner
burrs’ s ring and adjusted many details to improve

the efficiency for espresso grinding

Image: A detailed view of the optimized inner burr, highlighting its design for efficient grinding.

Original design E&B burrs for
Both Espresso and Pour over

Featured with Spike to Cut
Achieve secondary cutting

Higher uniformity and higher grinding efficiency

Material: 420 stainless steel

Processing: 5-axis CNC cutting
Hardness: 600HV

Grind Pour over: higher consistency

Grind Espresso: improve grinding efficiency

Image: lllustration of the original design E&B burrs, engineered for both espresso and pour-over grinding.

TROUBLESHOOTING

Problem Possible Cause Solution



Problem

Grinder is difficult to turn.

Inconsistent grind size.

Ground coffee sticks to
the collection container
(static).

Handle detaches during
grinding.

Possible Cause

Grind setting is too fine;
beans are too hard; burrs
are clogged.

Burrs are dirty; burr
assembly is loose; worn
burrs.

Static electricity buildup,

especially with dry beans.

Handle not properly seated.

Solution

Adjust to a coarser setting. Use fresh, quality beans.
Clean burrs thoroughly.

Clean burrs. Ensure burr assembly is tight. If burrs are
worn, replacement may be necessary (contact support).

Lightly mist beans with a tiny amount of water before
grinding (Ross Droplet Technique). Tap the container
after grinding.

Ensure the handle is fully pushed onto the shaft before
grinding.

SPECIFICATIONS

o Model: TIMEMORE Chestnut ESP

o Material: Stainless Steel, Aluminum, Polycarbonate

o Burr Type: Patented E&B Steel Conical Burrs

o Capacity: 25-30 grams of coffee beans

+ Dimensions: Body: 163mm (height) x 53mm (diameter)
« Handle Length: 160mm

o Weight: Approximately 600 grams (1.32 pounds)

o Color: Black

o Country of Origin: China

WARRANTY AND SUPPORT

For warranty information or technical support, please contact TIMEMORE customer service through their official website
or the retailer where the product was purchased. Please have your purchase receipt and product model number (ESP)
ready when contacting support.

For more information, visit the official TIMEMORE store: TIMEMORE Store on Amazon

© 2024 TIMEMORE. All rights reserved.

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


https://www.amazon.com/stores/TIMEMORE/page/3CD983F9-A852-4652-9B00-EAE4140D0BAA

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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