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Cafe Bueno Super Automatic Espresso Machine
Model: CB-3000 - User Instruction Manual

INTRODUCTION

Welcome to the world of Cafe Bueno! This manual provides detailed instructions for the setup, operation, and
maintenance of your new Cafe Bueno Super Automatic Espresso Machine, Model CB-3000. Designed for home use, this
machine allows you to enjoy barista-quality coffee, espresso, lattes, cappuccinos, and more, right in your kitchen. Please
read this manual thoroughly before first use to ensure safe and optimal performance.
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Image: Front view of the Cafe Bueno Super Automatic Espresso Machine, showcasing its sleek design and intuitive touchscreen interface.

SeTuP AND FIRsT USE

Proper setup is crucial for the performance of your espresso machine. Follow these steps carefully.

1. Unpacking and Placement

o Carefully remove all packaging materials from the machine and accessories.



» Place the machine on a stable, level, and dry surface, away from heat sources and direct sunlight. Ensure adequate
ventilation around the unit.

o Ensure the power cord is easily accessible and not obstructed.

Image: The Cafe Bueno espresso machine positioned on a kitchen counter, ready for use.

2. Water Tank and Bean Hopper

« Fill the water tank with fresh, cold water. Do not exceed the MAX fill line.
« Open the bean hopper lid and pour fresh whole coffee beans into the hopper. Do not use ground coffee in the bean
hopper.

3. Initial Rinse Cycle

o Plug the machine into a grounded electrical outlet.

» Follow the on-screen prompts for the initial rinse cycle. This cleans the internal components and prepares the
machine for brewing.



OPERATING YOUR MACHINE

Your Cafe Bueno machine offers a wide range of customizable coffee beverages through its intuitive touchscreen
interface.

1. Selecting a Drink

o The 7-inch touchscreen displays 19 customizable drink options, including Espresso, Lungo, Americano, Cappuccino,
Macchiato, Latte, Latte Macchiato, Flat White, Warm Milk, Milk Foam, and Hot Water. Double versions of these
drinks are also available.

» Simply tap on your desired drink icon to begin the brewing process.
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Image: A selection of coffee beverages, including cappuccino, warm milk, americano, flat white, lungo, latte macchiato, latte, macchiato,
and espresso, demonstrating the machine's versatility.

2. Customizing Your Beverage
The machine allows for precise customization of each drink:

« Coffee Grounds: Adjust the amount of coffee grounds used per serving.

o Grind Level: Tailor the taste by adjusting the built-in grinder from very fine to coarse (4 adjustable settings).
« Temperature: Set your preferred brewing temperature.

« Water Volume: Control the amount of water used for your drink.

o Milk Foam/Warm Milk: Adjust the quantity of milk foam or warm milk for milk-based beverages.

Image: The machine's touchscreen displaying customization options for a latte, including settings for grounds, coffee volume, temperature,
milk foam, and warm milk.
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Image: A detailed view of the integrated coffee bean grinder, illustrating the four adjustable grind settings from coarse to fine.

3. Milk Frother

The built-in milk frother allows you to create foam from various milk types, from light foam to silky smooth textures, perfect
for lattes and cappuccinos.

Unleash Your Inner Barista

Barista quality coffee in the comfort of your home
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Image: The espresso machine with a milk frother tube extending into a milk bottle, demonstrating its capability to froth various milk types for
different coffee beverages.



MAINTENANCE AND CLEANING

Regular cleaning and maintenance ensure the longevity and optimal performance of your Cafe Bueno machine. The
machine features several self-cleaning options.

1. Self-Cleaning Options
Access these options directly from the touchscreen:

o Milk System Clean: Cleans the milk frothing system.
« Regular Brewer Clean: A routine cleaning cycle for the brewing unit.

Descaling: Removes mineral buildup from the internal water system. Perform this as prompted by the machine or
regularly based on water hardness.

» Deep Brewer Clean: A more thorough cleaning for the brewing unit.

2. Daily Maintenance

« Empty Drip Tray: The drip tray collects excess water and coffee spills. Empty and rinse it daily.

« Empty Coffee Grounds Container: The machine will alert you when the waste ground container is full. Empty and
clean it regularly.

« Refill Water Tank: Ensure the water tank is filled with fresh water before each use.

« Refill Bean Hopper: Keep the bean hopper adequately filled with fresh coffee beans.

TROUBLESHOOTING

The Cafe Bueno machine is equipped with smart alerts to notify you of common issues. Refer to the table below for
solutions.
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Smart Alerts

Image: The machine's smart alert system indicating low water level, full waste water tray, full waste ground container, and low coffee beans.

Issue
"Water level is low" alert

"Waste water tray is full"
alert

"Waste ground container
is full" alert

"Coffee beans are low"
alert

Coffee not brewing

Milk not frothing properly

Possible Cause

Water tank is empty or below minimum level.

Drip tray needs emptying.

Used coffee grounds container is full.

Bean hopper is nearly empty.

Machine not powered on, water tank empty, or
brewing unit clogged.

Milk system clogged or milk type unsuitable.

Solution
Refill the water tank with fresh, cold water.

Carefully remove, empty, and clean the drip
tray. Reinsert properly.

Empty and clean the coffee grounds container.
Reinsert properly.

Add fresh whole coffee beans to the bean
hopper.

Check power, refill water, perform a brewer
clean cycle.

Perform a milk system clean. Ensure fresh, cold
milk is used.

SPECIFICATIONS
Feature Detail
Brand Cafe Bueno



Feature

Model Name

Iltem Model Number
UPC

Product Dimensions
Item Weight

Coffee Maker Type
Operation Mode

Human Interface Input

Special Features

Recommended Uses

Included Components

Daily Capacity

WARRANTY AND SUPPORT

Detail

Super Automatic Coffee Machine
CB-3000

606795299713

18"D x 11.25"W x 14.5"H

26.5 pounds

Espresso Machine

Fully Automatic

Touchscreen

Milk frother for latte and cappuccino, Programmable, Removable tank, Built-in bean
grinder, Adjustable spout, Automatic cleaning

Home coffee preparation, Variety of coffee drinks (Cappuccino, Latte, Americano,
Espresso, Flat White, Macchiato, Latte Macchiato, Lungo, Warm Milk, Milk Foam, Hot
Water)

User Manual, Power cord, Measuring cup for pre-ground coffee, Milk Frother

Up to 10 cups of coffee per day (designed for home use)

Cafe Bueno is committed to customer satisfaction. We take pride in our products and offer dedicated support.

« Hassle-Free Satisfaction: If you encounter any issues with your machine, please contact us directly.

+ USA Based Customer Service: Our customer service team is available to assist you with any questions or

concerns you may have.

For support, please refer to the contact information provided with your product packaging or visit the official Cafe Bueno

website.

Note: Specific warranty terms and conditions may vary. Please refer to the warranty card included with your purchase for detailed

information.

© 2023 Cafe Bueno. All rights reserved.
For more information, visit Cafe Bueno Store


https://www.amazon.com/stores/CafeBueno/page/959B360C-7343-4258-87B1-924C134D904F
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