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Model: 3700 Essential | Brand: CASABREWS

1. INTRODUCTION

This manual provides detailed instructions for the safe and efficient operation, setup, and maintenance of your
CASABREWS 3700 Essential Espresso Machine. Please read all instructions carefully before first use and retain this
manual for future reference.
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Image: The CASABREWS 3700 Essential Espresso Machine in silver, actively brewing espresso into a clear glass cup. The machine features a sleek stainless

steel design with control buttons and a steam wand.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric

shock, and injury to persons. These include:

Read all instructions before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against fire, electric shock, and injury, do not immerse cord, plugs, or the 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.

« 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.

« Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

3. ProbucTt OVERVIEW AND COMPONENTS

The CASABREWS 3700 Essential Espresso Machine is designed for home use, featuring a 20-bar professional pump and
a powerful steam frother. Key components include:

o Espresso Machine Unit

» 43.9 0z Removable Water Tank
 Portafilter

e One Cup Brewing Filter (51mm)
o Two Cup Brewing Filter (51mm)

o Tamper with Spoon



Product Dimensions
122" H x5.7"W x12.6" D

Image: The CASABREWS 3700 Essential Espresso Machine displayed with its accessories: a tamper with spoon, instruction manual, removable drip tray,
portafilter, and two filter baskets.

4. INTIAL SETUP

1. Unpacking: Carefully remove all packaging materials and ensure all components listed in Section 3 are present.
2. Placement: Place the machine on a stable, flat, heat-resistant surface, away from water sources and heat.

3. Water Tank Preparation:

Remove the 43.9 oz water tank from the back of the machine.

o

o

Locate and remove the rubber plug at the bottom of the water tank. This is crucial for proper water flow.

o

Fill the water tank with fresh, cold water up to the MAX line.

o

Place the water tank back into its position securely.



Image: A hand is shown removing the transparent water tank from the side of the CASABREWS 3700 Essential Espresso Machine for refilling or cleaning.

4. First Use Cycle (Priming):

o Ensure the machine is plugged into a grounded electrical outlet.

o Turn on the power button. The machine will begin to heat up.

o Place a large cup or container under the portafilter head and the steam wand.
o Run a cycle of hot water through the portafilter head without coffee grounds.

o Activate the steam function to release steam for a few seconds. This primes the pump and removes any air
from the system.

o Repeat this process 2-3 times to thoroughly clean and prime the machine.

5. OPERATING INSTRUCTIONS

5.1 Making Espresso

Follow these steps to brew a perfect espresso shot:



Image: A visual guide showing four steps to make coffee: 1. Turn on and pre-heat, 2. Add coffee grounds to filter and tamp, 3. Attach portafilter, 4. Start extraction.

1.

Pre-heat: Turn on the machine and allow it to pre-heat until the indicator light is solid, signaling it's ready for
brewing.

. Prepare Coffee Grounds:

o Select the appropriate filter basket (one-cup or two-cup) and place it in the portafilter.
o Add finely ground espresso coffee to the filter basket.

o Use the tamper to press the coffee grounds firmly and evenly. Ensure the surface is level.

. Attach Portafilter: Insert the portafilter into the group head on the machine and twist it firmly to the right until it locks

into place.

Brew Espresso: Place your espresso cup(s) on the drip tray under the portafilter. Press the desired brewing button
(single or double shot). The machine will automatically dispense the espresso.



20 Bar pressure ensures perfect espresso
every time

Image: A close-up view of two streams of rich, dark espresso flowing from the portafilter into a clear glass cup, showcasing the crema.

5.2 Milk Frothing

The powerful steam wand allows you to create creamy milk foam for lattes and cappuccinos.

1. Prepare Milk: Fill a stainless steel frothing pitcher with cold milk (whole milk is recommended for best results) to just
below the spout.

2. Activate Steam: Turn the steam control knob to activate the steam function. Wait for the steam indicator light to
illuminate steadily, indicating the machine is ready to produce steam.

3. Froth Milk:

o

Submerge the tip of the steam wand just below the surface of the milk.

o

Open the steam valve fully.

o

Angle the pitcher to create a swirling motion, incorporating air into the milk to create foam.

o

Once the desired texture and temperature are reached, close the steam valve and remove the pitcher.



4. Clean Steam Wand: Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.
Briefly open the steam valve again to clear any milk from inside the wand.

Powerful steam wand for creamy latte and
cappuccino froth

Image: A person's hands are shown holding a metal frothing pitcher under the steam wand of the CASABREWS 3700 Essential Espresso Machine, actively
frothing milk.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure optimal performance and longevity of your espresso machine.
« Daily Cleaning:

o Drip Tray: Empty and clean the drip tray after each use or when the indicator floats up. The drip tray is easily
removable.

o Portafilter and Filter Baskets: Remove spent coffee grounds and rinse the portafilter and filter baskets under
hot water.

o Steam Wand: As mentioned in the operating instructions, wipe the steam wand immediately after frothing and



purge it briefly.

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

¢ N

43.9 oz detachable tank for easy refilling and
mess-free maintenance

Image: A hand is shown lifting the removable drip tray from the base of the CASABREWS 3700 Essential Espresso Machine, revealing the red full indicator.

« Water Tank: Clean the water tank periodically with mild detergent and rinse thoroughly.

« Descaling: Depending on water hardness and frequency of use, descaling should be performed every 2-3 months.
Refer to the full instruction manual for detailed descaling procedures using a suitable descaling solution.

7. TROUBLESHOOTING

This section addresses common issues you might encounter. For more detailed troubleshooting, please refer to the
comprehensive user guide or contact customer support.

Problem Possible Cause Solution
No water flow / Water tank empty or not properly seated; Fill water tank and ensure it's seated correctly.
Machine not rubber plug at bottom of tank not removed; Remove rubber plug if not already done. Perform

brewing machine not primed. first use cycle (priming).



Problem

Espresso flows
too slowly or not
at all

Espresso flows
too quickly /
Weak espresso

Steam wand not
producing steam

Water has an
unusual smell or
taste

Possible Cause

Coffee grounds too fine or tamped too hard;
machine needs descaling.

Coffee grounds too coarse or not enough
coffee; not tamped firmly enough.

Steam function not activated; wand clogged
with dried milk.

Machine not flushed sufficiently during initial
setup; water left in tank for too long.

8. SPECIFICATIONS

« Model Name: 3700 Essential
« Brand: CASABREWS

o Coffee Maker Type: Semi-Automatic Espresso Machine

o Pressure System: 20 Bar Professional Pump

« Power: 1350 W

« Voltage: 120 Volts

o Water Tank Capacity:43.9 oz (1.3 Liters)
¢ Product Dimensions: 12.6"D x 5.7"W x 12.5"H

o Item Weight: 8.14 pounds

« Material: Stainless Steel

Solution

Use coarser grind or tamp less firmly. Descale the
machine.

Use finer grind, add more coffee, or tamp more
firmly.

Ensure steam function is selected and machine is
heated. Clean steam wand thoroughly.

Perform several flushing cycles with fresh water.
Use fresh water daily.

 Included Components: Espresso Machine, Removable Water Tank, One Cup Filter, Two Cup Filter, Portafilter,
Tamper with Spoon, Instruction Manual

9. WARRANTY AND CUSTOMER SUPPORT

CASABREWS is committed to providing quality products and excellent customer service. For any questions, concerns, or
support needs regarding your 3700 Essential Espresso Machine, please contact our U.S.-based support team.

« Warranty Information: Specific warranty details are typically provided with your purchase documentation. Please
refer to the warranty card included in your product packaging or visit the official CASABREWS website for the most
current information.

¢ Returns Policy: Products purchased may be eligible for return within 30 days of receipt, subject to the retailer's

return policy.

o Customer Support: For assistance, troubleshooting, or to inquire about parts, please reach out to CASABREWS
customer support. Many instructional videos are also available on the CASABREWS store page.



Image: Infographic detailing CASABREWS customer support commitment, including 24/7 human support, fast response times, high satisfaction rates, and efficient
issue resolution.
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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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