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Sunbeam EMM2900SS

Sunbeam Compact Barista Espresso Machine User Manual

Model: EMM2900SS

INTRODUCTION

This manual provides essential information for the safe and efficient operation, maintenance, and troubleshooting of your
Sunbeam Compact Barista Espresso Machine. Please read it thoroughly before first use and retain it for future reference.
The Sunbeam Compact Barista Espresso Machine is designed to bring the café experience into your home, allowing you
to create delicious espresso and milk-based coffee beverages with ease. Its compact design makes it suitable for any
kitchen size.

SAFETY PRECAUTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, and/or
injury to persons, including the following:

» Read all instructions before operating 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.

o 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.

« 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.

ComPONENTS OVERVIEW

Familiarize yourself with the various parts of your espresso machine.
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Figure 1: Front view of the Sunbeam Compact Barista Espresso Machine. This image displays the main body of the machine, including the
portafilter handle, steam wand, control knob, and drip tray. The sleek silver finish and compact design are visible.



1. Water Tank (removable, located at the back/side)
Control Panel (buttons for single/double shot, power)
Control Knob (for steam/hot water)

Portafilter

Filter Baskets (single shot, double shot)

Steam Wand

Drip Tray (removable)
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Cup Warming Tray (top surface)

Figure 2: Side view of the Sunbeam Compact Barista Espresso Machine, showing a hand lifting the lid of the water tank. This illustrates the
easy access for refilling the water reservoir, which is located on the side of the machine.

SeTuP AND FIRsT USE

Unpacking

1. Carefully remove all packaging materials.
2. Check that all components are present and undamaged.
3. Wipe the exterior of the machine with a damp cloth.

4. Wash the portafilter, filter baskets, and drip tray with warm soapy water, then rinse thoroughly.
Filling the Water Tank
The water tank is located at the back/side of the machine and is removable for easy filling.

1. Lift the lid of the water tank.



2.
3.

Fill the tank with fresh, cold filtered water up to the MAX line. Do not overfill.

Replace the lid securely.

Priming the Machine

Before first use, or if the machine has not been used for a long period, it must be primed to ensure proper water flow.

1.
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Ensure the water tank is filled.

Place a large cup or container under the portafilter spout (without coffee).

Turn the control knob to the "Hot Water" position.

Press the "Single Shot" or "Double Shot" button to run water through until it flows steadily.
Turn the control knob back to "Off" and press the button again to stop.

Repeat this process for the steam wand by turning the knob to "Steam" and activating the steam function until steam
is produced.

OPERATING INSTRUCTIONS

Making Espresso

1.

Preheat: Turn on the machine. Allow it to preheat for at least 20-30 seconds. The indicator light will stop flashing
when ready.

. Prepare Portafilter: Insert the desired filter basket (single or double) into the portafilter.

. Add Coffee: Grind fresh coffee beans to a fine consistency suitable for espresso. Fill the filter basket with ground

coffee.

Tamp: Tamp the coffee grounds evenly and firmly using a tamper. Wipe any excess grounds from the rim of the
portafilter.

. Insert Portafilter: Align the portafilter with the group head and insert it. Rotate the handle firmly to the right until it is

securely locked in place.

. Place Cups: Place one or two preheated espresso cups under the portafilter spouts.

Extract Espresso:
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Figure 3: The Sunbeam Compact Barista Espresso Machine in operation, extracting espresso into two cups simultaneously. This
image highlights the "Auto Shot Control" feature with preset buttons for single or double shots, ensuring consistent volume.

o For a single shot, press the "Single Shot" button.

o For a double shot, press the "Double Shot" button.

The machine features Auto Shot Volumetric Control, which will automatically stop the extraction when the preset
volume is reached. Pre-infusion gently soaks the grounds for balanced flavor.

8. Remove Portafilter: Once extraction is complete, carefully remove the portafilter by rotating it to the left. Dispose of
the used coffee grounds ("puck”).

Steaming Milk

The powerful steam wand creates velvety microfoam milk for lattes and cappuccinos.
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Figure 4: A hand holding a milk jug under the steam wand of the Sunbeam Compact Barista Espresso Machine, demonstrating the milk
frothing process. The steam wand is designed to produce powerful and consistent dry steam for creating microfoam.
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1. Fill a stainless steel milk jug with cold milk (dairy or non-dairy) to just below the spout.

2. Position the steam wand over the drip tray and turn the control knob to "Steam" briefly to purge any condensed
water. Turn it back to "Off".

3. Insert the steam wand tip just below the surface of the milk.
4. Turn the control knob to "Steam". You will hear a gentle hissing sound.

5. Lower the jug slightly to introduce air, creating foam. Once desired foam is achieved, submerge the wand deeper to
heat the milk.

6. Continue heating until the jug is too hot to touch (approximately 140-150°F / 60-65°C).
7. Turn the control knob back to "Off" before removing the jug.

8. Wipe the steam wand immediately with a damp cloth to prevent milk residue from drying.

MAINTENANCE AND CLEANING




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

Daily Cleaning

Portafilter and Filter Baskets: After each use, remove the coffee grounds and rinse the portafilter and filter basket
under hot water.

Steam Wand: Immediately after steaming milk, wipe the steam wand with a damp cloth. Purge steam briefly to clear
any internal milk residue.

Drip Tray: Empty and rinse the drip tray daily or when the "Full" indicator appears.

Group Head: Wipe the group head screen with a damp cloth to remove any coffee grounds.

Weekly Cleaning

Water Tank: Remove and rinse the water tank. Refill with fresh water.

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

Descaling

Over time, mineral deposits (scale) can build up in the machine, affecting performance. Descale your machine every 2-3

months, or more frequently if you have hard water.

1.
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Prepare a descaling solution according to the descaler manufacturer's instructions (or use a mixture of white vinegar
and water, 1:1 ratio).

. Fill the water tank with the descaling solution.

. Place a large container under the portafilter and steam wand.

Turn on the machine. Once heated, run approximately half of the solution through the group head (as if making
espresso, without coffee).

Then, run the remaining half of the solution through the steam wand.
Turn off the machine and let it sit for 15-20 minutes.
Empty the water tank and rinse it thoroughly.

Fill the tank with fresh water and run several full tanks of clean water through both the group head and steam wand
to rinse out any descaling solution.

TROUBLESHOOTING

Problem

No water flow / Machine not
brewing.

Espresso flows too fast / Weak
coffee.

Espresso flows too slow / No
flow.

Possible Cause

Water tank empty.
Machine not primed.

Scale buildup.

Coffee ground too coarse.

Not enough coffee in filter basket.

Coffee not tamped firmly enough.

Coffee ground too fine.
Too much coffee in filter basket.
Coffee tamped too firmly.

Group head clogged.

Solution

Fill water tank.
Prime the machine as per "Setup” section.

Descale the machine.

Use finer grind.
Increase coffee dose.

Tamp more firmly and evenly.

Use coarser grind.
Reduce coffee dose.
Tamp with less pressure.

Clean group head screen.



Problem

Steam wand not producing
steam.

SPECIFICATIONS

Possible Cause

Solution

Clean steam wand thoroughly, use a pin to

Steam wand clogged with dried milk.

clear tip.

Machine not heated to steam

temperature.

Allow machine more time to heat up for

steam.

Feature

Model Number
Brand

Coffee Maker Type
Operation Mode
Pump Pressure
Heating Technology
Volumetric Control
Steam Wand
Dimensions (L x W x H)
Item Weight

Color

Coffee Input Type

WARRANTY AND SUPPORT

Detail

EMM2900SS

Sunbeam

Espresso Machine
Manual

15-Bar

Thermoblock

Auto Shot (Single/Double)
Powerful, Café Style

12.2 x 5.43 x 12.01 inches
11.35 pounds

Silver

Ground Coffee

For warranty information and customer support, please refer to the warranty card included with your product or visit the

official Sunbeam website. Keep your purchase receipt as proof of purchase.
For further assistance, you may contact Sunbeam customer service:

o Website: www.sunbeam.com

» Phone: Refer to your regional Sunbeam support contact details.

Please have your model number (EMM2900SS) and date of purchase ready when contacting support.

© 2024 Sunbeam Products, Inc. All rights reserved.
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Espresso extraction guide

Sunbeam Compact Barista EMM2900: Espresso Extraction Guide

A comprehensive guide to achieving optimal espresso extraction with the Sunbeam
Compact Barista EMM2900. Learn about under, optimum, and over extraction,
including tips on grind size, dosage, and tamping. The guide also provides
instructions for starting up the machine, priming, and making café-style coffee.
lang:en score:33 filesize: 526.89 K page_count: 2 document date: 2022-03-03
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