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INTRODUCTION

Thank you for choosing the AMZCHEF Espresso Machine. This 20-bar espresso maker is designed to bring the authentic coffee
shop experience to your home, allowing you to brew rich espresso, creamy cappuccinos, and lattes with ease. Featuring an
intelligent LCD control panel, adjustable temperature settings, and a powerful milk frother, this compact machine is equipped with
smart alerts for water levels and overheating to ensure safe and efficient operation. This manual provides detailed instructions for
setup, operation, maintenance, and troubleshooting to help you get the most out of your new espresso machine.

SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance. Improper use can result in personal injury or damage to
the machine.

Always connect the appliance to a grounded power outlet.

Do not immerse the machine, power cord, or plug in water or any other liquid.

Keep hands and cords away from hot surfaces and steam.

Unplug the machine from the power outlet before cleaning and when not in use.

Do not operate the appliance with a damaged cord or plug, or if the appliance malfunctions or has been damaged in any
manner.

Use only accessories recommended by the manufacturer.

This appliance is for household use only.

Ensure the water tank is filled to the appropriate level before operation.

Be cautious when handling hot components and hot beverages.

PRODUCT OVERVIEW

Familiarize yourself with the components of your AMZCHEF Espresso Machine.
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Image: The AMZCHEF Espresso Machine, a sleek silver unit, is shown actively brewing two shots of espresso into small glass cups. The
machine features an intuitive LCD control panel with various buttons for operation, a portafilter handle, a steam wand for milk frothing, and

a visible water tank on the side. Two clear glass cups are positioned on the drip tray, collecting the freshly brewed coffee.

Key Components:

Intelligent LCD Control Panel: Displays working status and allows selection of single cup, double cup, or manual brewing.

Portafilter: Holds the ground coffee for brewing.

Steam Wand/Milk Frother: For steaming and frothing milk for cappuccinos and lattes.

Detachable Water Tank: Easy to fill and clean, with a capacity of 1.3 liters.

Drip Tray: Collects excess liquid and is removable for easy cleaning.

Cup Warming Plate: Located on top of the machine to keep cups warm.



SETUP

Follow these steps to set up your espresso machine for the first time.

1. Unpack: Carefully remove all packaging materials and ensure all components are present: espresso machine, detachable
water tank, single cup brewing filter, double cup brewing filter, spoon, and user manual.

2. Clean: Wash the detachable water tank, portafilter, and filter baskets with warm, soapy water. Rinse thoroughly and dry.
Wipe the exterior of the machine with a damp cloth.

3. Fill Water Tank: Fill the detachable water tank with fresh, cold water up to the MAX line. Place it securely back into the
machine.

4. First Use / Priming:

Place a large cup under the portafilter.

Plug in the machine. The LCD panel will light up.

Press the power button to turn on the machine. It will begin heating.

Once heated, press the single or double cup button to run water through the system without coffee. This primes the
pump and cleans the internal components. Repeat this process 2-3 times.

Rotate the milk frother's button to release any pressure and run some steam through the wand to clear it.

OPERATING INSTRUCTIONS

Learn how to brew your favorite coffee beverages.

Making Espresso:

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

2. Add Coffee Grounds: Use the included spoon to add finely ground espresso coffee to the filter basket. For a single shot,
use one level spoon; for a double shot, use two.

3. Tamp Coffee: Lightly tamp the coffee grounds evenly. Wipe any excess grounds from the rim of the portafilter.

4. Attach Portafilter: Align the portafilter with the group head on the machine and twist it firmly to the right until it is securely
locked.

5. Place Cup: Place your espresso cup(s) on the drip tray directly under the portafilter spouts.

6. Brew: Once the machine is heated and ready (indicated on the LCD panel), press the single cup or double cup button to
start brewing. The machine will automatically stop when the desired volume is reached. For manual control, press the
manual brew button.

7. Remove Portafilter: After brewing, carefully remove the portafilter by twisting it to the left. Dispose of the used coffee
grounds.

Using the Milk Frother:

1. Prepare Milk: Fill a stainless steel frothing pitcher with cold milk (dairy or non-dairy) to just below the spout.

2. Activate Steam: Turn the steam knob to the steam position. Wait for the machine to heat up to steam temperature
(indicated on the LCD).

3. Purge Steam Wand: Briefly open the steam knob to release any condensed water from the wand into a separate cup. Close
the knob.

4. Froth Milk: Immerse the tip of the steam wand just below the surface of the milk. Slowly open the steam knob. Angle the
pitcher slightly to create a swirling motion. For microfoam, keep the tip near the surface; for more foam, lower it slightly.

5. Monitor Temperature: Continue frothing until the milk reaches your desired temperature (around 140-150°F / 60-65°C).
The pitcher will become hot to the touch.

6. Clean Wand: Immediately after frothing, close the steam knob. Wipe the steam wand with a damp cloth to remove any milk
residue. Briefly open the steam knob again to purge any milk from inside the wand.



Adjusting Temperature:
The machine allows you to adjust the brewing temperature to your preference. Refer to the LCD control panel and the specific
temperature adjustment function described in the full user manual for detailed steps.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your machine.

Daily Cleaning:

Empty and rinse the drip tray after each use.

Wipe down the exterior of the machine with a soft, damp cloth.

Clean the steam wand immediately after each use as described in the operating instructions.

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

Water Tank: Empty and rinse the detachable water tank daily. Refill with fresh water.

Descaling: Depending on your water hardness, descaling should be performed every 2-3 months. Use a commercial
descaling solution designed for espresso machines and follow the product's instructions.

TROUBLESHOOTING

Refer to this section for common issues and their solutions.

No Power: Ensure the power cord is securely plugged into a working outlet. Check the power button on the machine.

No Coffee Dispensing: Check if the water tank is empty. The machine features smart water alerts. Ensure the portafilter is
correctly locked in place.

Weak Coffee/Slow Flow: Coffee grounds might be too fine or tamped too hard. Clean the filter basket and group head.
Descaling might be needed.

Frother Not Producing Steam: Ensure the machine is at steam temperature. Purge the wand to clear any blockages.
Clean the steam wand thoroughly.

Overheating Alert: If an overheating alert appears, allow the machine to cool down. When refilling after a low water alert,
rotate the milk frother's button to release pressure, which helps prevent overheating and prolongs machine lifespan.

For issues not listed here, please contact customer support.

SPECIFICATIONS

Detailed technical specifications for your AMZCHEF Espresso Machine.

Brand AMZCHEF

Model Name CM1666 Espresso Machines

ASIN B0CKSJ5SPB

UPC 746566913698

Pressure 20 Bar

Voltage 120 Volts (AC)

Product Dimensions 12"D x 6.5"W x 13"H



Item Weight 8.51 pounds

Water Tank Capacity 1.3 Liters (Detachable)

Operation Mode Semi-Automatic

Special Features Adjustable Temperature, Milk Frother, LCD Control, Smart Alerts

WARRANTY AND SUPPORT

Your AMZCHEF Espresso Machine comes with a standard manufacturer's warranty. Please refer to the warranty card included in
your product packaging for specific terms and conditions.
For technical support, troubleshooting assistance, or warranty claims, please contact AMZCHEF customer service through the
contact information provided on the official AMZCHEF website or your purchase platform. Please have your model number
(CM1666) and proof of purchase ready when contacting support.

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 I 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

Open the live page
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