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This image shows the Smeg ECF02 Manual Espresso Machine in a pastel blue finish, viewed from the front. Two small
glass espresso cups filled with coffee are placed on the drip tray, highlighting the machine's primary function.

1. Introduction

This manual provides essential instructions for the safe and efficient operation, maintenance, and
troubleshooting of your Smeg ECF02 Manual Espresso Machine. Please read this manual thoroughly
before first use and retain it for future reference. This appliance is designed for domestic use only.

2. Safety Instructions

o Ensure the appliance is connected to a grounded power outlet with the correct voltage (120 Volts).
« Do not immerse the appliance, power cord, or plug in water or any other liquid.

o Keep hands and cords away from hot surfaces and steam. The steam wand and portafilter can become
very hot during operation.

o Always unplug the machine before cleaning and when not in use.

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

« Children should be supervised to ensure they do not play with the appliance.

3. Components Overview

Familiarize yourself with the main parts of your espresso machine:

o Water Tank: Removable, 1-quart capacity, located at the back.

Control Panel: Backlit buttons for power, single espresso, double espresso, and steam/hot water.

Portafilter: Stainless steel holder for ground coffee or pods.

Steam Wand: Adjustable wand for frothing milk and dispensing hot water.

Drip Tray: Removable stainless-steel tray to catch drips, with a removable cup tray for taller glasses.

Passive Cup Warmer: Located on top of the machine.



This image provides a close-up view of the control panel on the top of the Smeg ECF02 Espresso Machine, showing the
backlit buttons for various functions.

4. Setup

1. Unpacking: Carefully remove all packaging materials and ensure all components are present.

2. Initial Cleaning: Wash the water tank, portafilter, and drip tray with warm soapy water. Rinse
thoroughly. Wipe the exterior of the machine with a damp cloth.

3. Fill Water Tank: Remove the water tank, fill it with fresh, cold water up to the MAX level, and place it
back securely. An optional water filter can be inserted into the tank.

4. First Use / Priming:

o Plug in the machine. The power button will illuminate.
o Place a container under the portafilter spout and the steam wand.
o Press the single espresso button to run water through the system until it flows steadily.

o Turn the steam lever to release steam for a few seconds, then close it. This primes the steam circuit.



5. Operating Instructions

5.1 Making Espresso
1. Prepare Portafilter:

o Insert the desired filter (1 cup, 2 cups, or paper pod filter) into the portafilter.

o For ground coffee: Add finely ground espresso coffee to the filter. Use the included measuring
scoop/tamper to level and tamp the coffee firmly. Ensure the rim is clean.

o For paper pods: Place one paper pod into the appropriate filter.
2. Attach Portafilter: Align the portafilter with the group head and twist firmly to the right until it is securely
locked.

3. Place Cup: Position your espresso cup(s) on the drip tray directly under the portafilter spouts. For taller
cups, remove the cup tray.

4. Brew Espresso: Press the single or double espresso button. The machine will automatically dispense
the correct amount of espresso.

5. Adjust Settings: The machine features adjustable temperature and water hardness settings for
personalized brewing. Refer to the full manual for detailed instructions on adjusting these settings.
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This image shows a single shot of espresso being brewed into a small glass cup, demonstrating the machine's brewing
process.

5.2 Using the Steam Wand

1. Activate Steam Function: Press the steam button on the control panel. Wait for the indicator light to
signal readiness.

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

3. Froth Milk: Immerse the steam wand tip just below the surface of the milk. Turn the chrome Zama
steam lever to release steam. Move the pitcher up and down to create velvety foam.

4. Clean Steam Wand: Immediately after frothing, turn the steam lever briefly to clear any milk residue.
Wipe the wand with a damp cloth.



5. Hot Water Dispensing: The steam wand can also dispense hot water for tea or other beverages.
Activate the steam function and turn the lever to dispense hot water into a cup.
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This image illustrates a hand holding a stainless steel pitcher, frothing milk using the steam wand of the Smeg ECF02
Espresso Machine, ideal for cappuccinos and lattes.

6. Maintenance

6.1 Daily Cleaning

o Portafilter: After each use, remove the portafilter, discard spent coffee grounds, and rinse the filter and
portafilter under running water.

o Drip Tray: Empty and clean the drip tray regularly. It is removable for easy access.

« Steam Wand: As mentioned in operation, purge and wipe the steam wand immediately after each use
to prevent milk residue buildup.

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

6.2 Descaling

Regular descaling is crucial to maintain performance and extend the life of your machine, especially in



areas with hard water. The frequency depends on water hardness and usage. Refer to the full Smeg
ECF02 manual for the specific descaling procedure and recommended descaling solution.

6.3 Water Filter

If using the optional water filter in the tank, replace it according to the manufacturer's recommendations,
typically every 2-3 months, or as indicated by the machine.

7. Troubleshooting

If you encounter issues with your Smeg ECF02, consult the following table for common problems and

solutions:

Problem

No espresso/water
flow

Espresso lacks crema
or is watery

Steam wand not
producing steam

Machine overheats
after one use (as
reported by users)

Coffee grounds spill
during preparation (as
reported by users)

Possible Cause

Water tank empty; machine not
primed; clogged filter/group head;
limescale buildup.

Coffee too coarse; insufficient
tamping; old coffee; machine not
hot enough.

Steam function not activated;
wand clogged with milk residue;
machine not hot enough.

Normal operation for some
thermoblock systems; potential
internal issue.

Portafilter size mismatch with
scoop/tamping technique.

Solution

Refill water tank; prime the machine;
clean portafilter/group head; descale the
machine.

Use finer grind; tamp more firmly; use
fresh coffee; allow machine to fully heat

up-.

Activate steam function and wait for
readiness; clean steam wand; allow
machine to heat.

Allow adequate cooling time between
uses, especially after steaming. If
persistent, contact Smeg support.

Ensure proper dosing and tamping
technique. Clean rim of portafilter before
attaching.

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

8. Specifications

Feature

Brand

Model Name

Product Dimensions

ltem Weight

Color

Detail

Smeg

ECF02 Espresso
13"D x 6"W x 13"H
10.34 pounds

Pastel Blue



Feature Detail

Special Feature Milk Frother

Coffee Maker Type Espresso Machine
Operation Mode Semi-Automatic
Voltage 120 Volts

Output Pressure 15 Bars

Coffee Input Type Ground coffee, pods

Included Components Portafilter, 3 Filters (1 cup, 2 cups, paper pods), Measuring Scoop/Tamper
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This image displays the Smeg ECF02 Espresso Machine with its key dimensions (width, depth, height) clearly labeled,
providing a visual reference for its size.



9. Warranty Information

Your Smeg ECF02 Manual Espresso Machine is covered by a manufacturer's warranty. Please refer to the
warranty card included with your product or visit the official Smeg website for detailed terms, conditions,
and registration information. Retain your proof of purchase for warranty claims.

10. Customer Support

For further assistance, technical support, or service inquiries, please contact Smeg customer service.
Contact details can typically be found on the official Smeg website or in the documentation provided with
your appliance.

© 2025 Smeg. All rights reserved.
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