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INTRODUCTION

Welcome to the COSIKIE Semi-Automatic Espresso Machine user manual. This guide provides comprehensive
instructions for setting up, operating, maintaining, and troubleshooting your new espresso machine. Designed for home
baristas, this machine allows you to create a variety of coffee beverages, from classic espresso to creamy cappuccinos,
with ease and precision.
Please read this manual thoroughly before first use to ensure safe operation and optimal performance of your appliance.
Keep this manual for future reference.

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 using the appliance.

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.
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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.

PRODUCT OVERVIEW

Familiarize yourself with the components of your COSIKIE Semi-Automatic Espresso Machine:

Figure 1: Labeled components of the COSIKIE Semi-Automatic Espresso Machine, including the coffee bean box, steam knob, pressure
gauge, grinder, pressurized funnel, coffee scoop, detachable drip plate, 1-cup filter, 2-cup filter, powder tamper, cleaning pin, cleaning

brush, water tank, steam tube, and milk frother cup.

Coffee Bean Box: For storing and feeding whole coffee beans to the integrated grinder.

Steam Knob: Controls the release of steam for frothing milk.

Pressure Gauge: Displays the brewing pressure, indicating optimal extraction.

Grinder: Integrated grinder with adjustable settings for fresh coffee grounds.



Pressurized Funnel (Portafilter): Holds the coffee grounds for brewing.

Steam Tube / Milk Frother Wand: Used to steam and froth milk for lattes and cappuccinos.

Water Tank: Removable tank for water supply.

Detachable Drip Plate: Removable tray that collects excess liquid and is easy to clean.

Control Buttons: Power, grind, brew, and steam functions.

SETUP

1. Unpacking

Carefully remove all packaging materials and components from the box. Retain packaging for future storage or transport if
needed. Ensure all accessories are present: 1-cup filter, 2-cup filter, powder tamper, cleaning pin, cleaning brush, and
milk frother cup.

2. Initial Cleaning

Before first use, wash the water tank, portafilter, filter baskets, milk frother cup, and drip tray with warm soapy water.
Rinse thoroughly and dry all parts. Wipe the exterior of the machine with a damp cloth.

3. Filling the Water Tank

Remove the water tank from the back of the machine. Fill it with fresh, cold, filtered water up to the MAX line. Do not
exceed the MAX line. Place the water tank back securely into its position.

4. Power Connection

Place the espresso machine on a stable, flat, heat-resistant surface. Ensure the power switch is in the OFF position. Plug
the power cord into a grounded electrical outlet. Press the power button to turn on the machine. The machine will begin
preheating.

OPERATING INSTRUCTIONS

1. Grinding Coffee Beans

Your COSIKIE machine features an integrated grinder with 30 adjustable settings, allowing you to achieve the perfect
grind size for your espresso.



Figure 2: The integrated grinder with adjustable settings for fresh espresso. The image shows coffee beans in the hopper and a close-up of
the portafilter receiving ground coffee.

1. Fill the coffee bean box with fresh, whole coffee beans.

2. Adjust the grind knob to your desired setting. Finer grinds are typically used for espresso.

3. Place the portafilter under the grinder outlet.

4. Press the grind button to dispense the desired amount of coffee grounds into the portafilter.

2. Brewing Espresso

The machine is equipped with PID temperature control for precise water temperature and a professional pressure system
for optimal extraction.



Figure 3: Illustration of the PID Temperature Control and Professional Pressure System, highlighting the pressure gauge and showing
brewing and frothing processes.

1. After grinding, use the powder tamper to evenly press the coffee grounds in the portafilter. Ensure the grounds are
level and compacted.

2. Insert the portafilter into the group head and twist it firmly to lock it into place.

3. Place one or two espresso cups on the drip tray beneath the portafilter spouts.

4. Once the machine has preheated (indicator light solid), select the 1-cup or 2-cup brew button.

5. Monitor the pressure gauge during brewing. The needle should ideally be in the optimal range for a perfectly
balanced extraction.

6. The machine will automatically stop brewing after dispensing the programmed amount.

3. Milk Frothing and Steaming

Create rich, creamy froth for lattes and cappuccinos with the powerful steam wand. The quick preheating function allows
steam to be ready within 10 seconds.



Figure 4: The powerful steam wand in action, demonstrating its ability to create creamy froth and micro-foam milk after a 10-second fast
preheating.

1. Fill the milk frother cup with cold milk (dairy or non-dairy).

2. Press the steam button. The machine will preheat for steam, indicated by a solid light.

3. Once ready, immerse the steam wand tip just below the surface of the milk.

4. Turn the steam knob to release steam. Move the pitcher up and down to create foam.

5. When desired texture and temperature are reached, turn off the steam knob and remove the pitcher.

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

MAINTENANCE AND CLEANING

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

1. Daily Cleaning



Drip Tray: Empty and clean the detachable drip tray daily. Wash with warm soapy water and rinse thoroughly.

Portafilter and Filter Baskets: After each use, remove spent coffee grounds. Rinse the portafilter and filter baskets
under hot water. Use the cleaning brush to remove any stubborn coffee residue.

Steam Wand: Immediately after frothing milk, wipe the steam wand with a damp cloth. Purge a small amount of
steam to clear any internal milk residue. If the tip is clogged, use the cleaning pin to clear the opening.

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

2. Descaling

Over time, mineral deposits (limescale) can build up inside the machine, affecting performance and taste. The machine
may have an indicator light for descaling. Descaling should be performed regularly, depending on water hardness and
usage frequency (e.g., every 2-3 months).
General Descaling Procedure:

1. Prepare a descaling solution according to the descaler manufacturer's instructions. Use a descaling solution
specifically designed for coffee machines.

2. Fill the water tank with the descaling solution.

3. Place a large container under the group head and steam wand.

4. Run approximately half of the solution through the group head by initiating a brew cycle without coffee.

5. Run the remaining half of the solution through the steam wand.

6. Turn off the machine and let it sit for 15-30 minutes to allow the solution to work.

7. Empty and rinse the water tank thoroughly. Fill it with fresh, clean water.

8. Run several full tanks of fresh water through both the group head and steam wand to rinse out any remaining
descaling solution.

Note: If you have lost your specific descaling instructions, please refer to the COSIKIE website or contact customer
support for detailed guidance for your model.

TROUBLESHOOTING

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

Problem Possible Cause Solution

No coffee dispenses or very slow
flow.

Coffee grounds too fine or too
much coffee.

Coffee tamped too hard.

Group head or filter clogged.

Adjust grind setting coarser or use less coffee.

Reduce tamping pressure.

Clean the group head and filter basket.

Espresso tastes weak or watery.

Coffee grounds too coarse or
too little coffee.

Coffee not tamped enough.

Insufficient brewing pressure.

Adjust grind setting finer or use more coffee.

Increase tamping pressure.

Ensure water tank is full and machine is
preheated.

Steam wand not producing steam
or weak steam.

Steam wand clogged with dried
milk.

Not fully preheated for steam.

Clean the steam wand tip with the cleaning pin.

Wait for the steam indicator light to become
solid.

Machine not turning on.
Not plugged in.

Power switch off.

Ensure power cord is securely plugged into a
working outlet.

Press the power button.



Cleaning light is on.
Indicates machine needs
descaling.

Perform a descaling cycle as described in the
Maintenance section.

Problem Possible Cause Solution

SPECIFICATIONS

Feature Detail

Brand COSIKIE

Model B0BGP2F2BF

Colour Silver

Product Dimensions 34.29 x 33.02 x 46.99 cm

Item Weight 11.8 kg

Capacity
2.69 kg (Note: This may refer to bean hopper capacity or product weight, not water
tank volume.)

Power/Wattage 800 watts

Material Stainless Steel

Special Features
Milk Frother, PID Temperature Control, Integrated Grinder with 30 Settings, 10s
Rapid Preheating

Coffee Maker Type Semi-Automatic Espresso Machine

Filter Type Reusable

WARRANTY AND SUPPORT

For warranty information, product registration, or technical support, please refer to the official COSIKIE website or contact
their customer service department. Keep your purchase receipt as proof of purchase for warranty claims.
For further assistance, you may visit the product page on Amazon: COSIKIE Espresso Machine on Amazon.ca

© 2024 COSIKIE. All rights reserved.

https://www.amazon.ca/COSIKIE-Semi-Automatic-Espresso-Machine-Frother/dp/B0BGP2F2BF
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