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Existing Beauty TQS CAFE Coffee Maker

Existing Beauty TQS CAFE Commercial Coffee
Maker Instruction Manual

Model: TQS CAFE Coffee Maker

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, maintenance, and troubleshooting of
your Existing Beauty TQS CAFE Commercial Coffee Maker. Please read this manual thoroughly before initial use
and retain it for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

To reduce the risk of fire, electric shock, or injury, always follow basic safety precautions when using electrical
appliances.

o Read all instructions before operating the appliance.

» Do not touch hot surfaces. Use handles or knobs.

o To protect against fire, electric shock, and injury to persons, do not immerse cord, plugs, or the appliance in
water or other liquid.

o 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.

o Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner. Contact customer service for examination, repair, or adjustment.

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.
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« 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.

o 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.

o Scalding may occur if the lid is removed during the brewing cycle.

3. ProbucT FEATURES

The TQS CAFE Commercial Coffee Maker is designed for high-capacity brewing in various commercial settings.

« High-Capacity Brewing: Brews up to 12 cups of coffee at once, suitable for high-traffic environments.

o Dual Independent Warmers: Equipped with two separate warming plates to keep multiple carafes hot
efficiently.

o Durable Construction: Made from stainless steel for longevity and professional appearance.
« Simple Operation: Features an easy-to-use pour-over design with clear brewing and warming switches.

o Energy-Saving Design: Separate control switches for brewing and warming allow for efficient energy
management.



COMMERCIAL
12-CUP COFFEE MAKER

High-Capacity Brewing

Brew up to 12 cups at once
Perfect for high-traffic offices
and busy restaurants

Dual Independent Warmers 8

Ensure maximum efficiency
Keep multiple pots hot with two
independent warmers

Durable Construction

Stainless Steel
Sleek, professional, and
built to last

Simple Operation

Hassle-free
Easy-to-use pour-over design
with a clear brewing switch

Energy-Saving Design

Separate control switch
Each warmer allows you to
manage energy usage

Figure 3.1: Overview of the TQS CAFE Commercial Coffee Maker highlighting its key features.
4. PackAGE CONTENTS

Please check the package contents upon unboxing. If any items are missing or damaged, contact customer support.

o TQS CAFE Commercial Coffee Maker Unit
o Glass Carafe (typically two, one for brewing, one for warming)
o Brew Basket

o Instruction Manual (this document)







Figure 4.1: The TQS CAFE Commercial Coffee Maker with its two glass carafes.

5. SETUP

Follow these steps to set up your coffee maker for first use.

1. Unpack: Carefully remove all packaging materials and place the coffee maker on a flat, stable, heat-resistant
surface.

2. Clean: Before first use, wash the glass carafes and brew basket in warm, soapy water. Rinse thoroughly and
dry. Wipe the exterior of the coffee maker with a damp cloth.

3. Position: Ensure the coffee maker is placed near a grounded electrical outlet and away from walls or cabinets
to allow for proper ventilation.

4. Initial Rinse Cycle: Fill a carafe with clean water and pour it into the water reservoir. Place an empty carafe
on the lower warming plate. Turn on the brew switch (coffee cup icon) and allow the water to run through a full
cycle. Discard the water. This cleans the internal components.

Figure 5.1: Proper placement of the coffee maker on a counter.

6. OPERATING INSTRUCTIONS

Follow these steps to brew coffee with your TQS CAFE Commercial Coffee Maker.

1. Prepare the Brew Basket: Place a standard commercial coffee filter into the brew basket. Add your desired
amount of ground coffee. For optimal results, follow coffee-to-water ratios recommended by your coffee
supplier.

2. Add Water: Fill a clean carafe with fresh, cold water. Carefully pour the water into the water reservoir at the
top of the coffee maker. Do not overfill.

3. Position Carafe: Place an empty glass carafe on the lower warming plate directly beneath the brew basket. If
using the upper warming plate, place a second empty carafe there.



4. Power On: Ensure the coffee maker is plugged into a grounded electrical outlet.

5. Start Brewing: Flip the brew switch (marked with a coffee cup icon) to the 'ON' position. The indicator light will
illuminate. Hot water will begin to flow over the coffee grounds.

6. Activate Warmers: If you wish to keep the brewed coffee hot, flip the warmer switch (marked with steam icon)
to the 'ON' position. This activates both warming plates.

7. Serving: Once brewing is complete, the coffee will drip into the carafe. Allow a few minutes for all coffee to
drip before removing the carafe for serving.

8. Keep Warm: The warming plates will keep the coffee at an optimal serving temperature. Do not leave coffee
on the warming plate for extended periods (more than 2 hours) as it may affect flavor.

9. Turn Off: After use, turn off both the brew and warmer switches and unplug the appliance.

Figure 6.1: The control panel with brew (left) and warmer (right) switches.
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Figure 6.2: Serving freshly brewed coffee.

7. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your coffee maker.
Daily Cleaning

o Unplug: Always unplug the coffee maker and allow it to cool completely before cleaning.
o Discard Grounds: Remove and discard the used coffee filter and grounds from the brew basket.

» Wash Removable Parts: Wash the glass carafes and brew basket in warm, soapy water. Rinse thoroughly
and dry. These parts may also be dishwasher safe (top rack only).

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

Descaling (Monthly or as Needed)
Mineral deposits from water can build up in your coffee maker, affecting performance and coffee taste. Descale
regularly.
1. Prepare Descaling Solution: Mix a solution of white vinegar and water (e.g., 1 part vinegar to 2 parts water)
or use a commercial descaling agent according to its instructions.

2. Run Cycle: Pour the descaling solution into the water reservoir. Place an empty carafe on the lower warming
plate. Run a full brew cycle.

3. Soak: After the cycle, turn off the coffee maker and let the solution sit in the reservoir for at least 30 minutes,
or longer for heavy buildup.

4. Rinse Cycles: Discard the descaling solution. Fill the reservoir with fresh, clean water and run at least two full
brew cycles with clean water to rinse out any remaining solution.

8. TROUBLESHOOTING



Refer to this section for common issues and their solutions.

Problem Possible Cause Solution
Coffee maker does  Not plugged in; power switch off; circuit Ensure unit is plugged in; check power
not turn on. breaker tripped. switch; reset circuit breaker.

Coffee does not

b No water in reservoir; brew switch off. Fill water reservoir; turn brew switch on.
rew.

Coffee brews too Mineral buildup (scale); clogged brew Perform descaling procedure; clean brew
slowly. basket. basket.

Coffee is not hot Warming plate not activated; mineral Ensure warmer switch is on; descale the
enough. buildup. unit.

Coffee overflows Too much coffee grounds; filter not Reduce coffee grounds; ensure filter is
from brew basket. properly seated; clogged brew basket. correctly placed; clean brew basket.

If the problem persists after attempting these solutions, please contact customer support.

9. SPECIFICATIONS

Feature Detail

Brand Existing Beauty

Model Number TQS CAFE Coffee Maker
Color Stainless Steel

Product Dimensions (D x W x H) 15" x 20" x 8"

Item Weight 18.16 pounds

Coffee Maker Type Pour Over

Operation Mode Manual

Capacity 12 Cup

UPC 850053170416

10. CUSTOMER SUPPORT

For assistance, warranty information, or to purchase replacement parts, please contact Existing Beauty customer
service through their official channels or the retailer where the product was purchased.
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