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Chefman Crema Supreme 15 Bar Espresso Machine
Model: RJ54-G-SS

Your guide to perfect espresso at home.

1. OVERVIEW AND KEY FEATURES

The Chefman Crema Supreme Espresso Machine is designed to provide a professional coffee experience with
ease. It features an integrated conical burr grinder, a powerful 15-bar pump, and a steam wand for milk frothing,
allowing for a variety of coffee beverages.

Integrated Conical Burr Grinder: Offers 30 customizable grind settings for fresh coffee.

15-Bar Pump System: Ensures rich, flavorful espresso extraction.

Barista Steam Wand: For frothing milk to create lattes and cappuccinos.

3-Liter Removable Water Tank: Large capacity for extended use and easy refilling.

Customizable Settings: Adjust shot temperature and volume for personalized brewing.

Included Accessories: Milk pitcher, stainless-steel tamper, cleaning tools, and grinding funnel.

2. COMPONENTS AND WHAT'S IN THE BOX

Upon unpacking, ensure all components are present and undamaged.

Chefman Crema Supreme Espresso Machine

Coffee Bean Hopper

Portafilter with Single-Shot Basket

Double-Shot Basket

Milk Pitcher

Stainless-Steel Tamper

Cleaning Tools (brush, wire handle)

Grinding Funnel
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Image: The espresso machine with its included accessories: milk pitcher, grinding funnel, shot baskets, stainless-steel
tamper, and cleaning tools, all stored within the detachable drip tray.

3. SETUP

1. Unpack and Position: Carefully remove the machine from its packaging. Place it on a stable, flat, and heat-
resistant surface near a power outlet.

2. Clean Components: Wash the water tank, portafilter, and milk pitcher with warm, soapy water. Rinse
thoroughly and dry.

3. Fill Water Tank: Remove the 3-liter water tank from the back of the machine. Fill it with fresh, filtered water
up to the MAX line. Reinsert the tank securely.



Image: A person filling the large, removable 3-liter water tank directly from a sink faucet, highlighting its ease of use.
4. Install Bean Hopper: Place the coffee bean hopper onto the grinder opening at the top of the machine.

Turn clockwise to lock it into place. Fill with fresh whole coffee beans.

5. Initial Rinse Cycle: Before first use, perform a rinse cycle without coffee. Fill the water tank, turn on the
machine, and run a few cycles of hot water through the portafilter and steam wand to prime the system and
remove any manufacturing residues.

4. OPERATING INSTRUCTIONS

4.1 Grinding Coffee

The integrated conical burr grinder allows for fresh grinding directly into the portafilter.

Adjust Grind Setting: Use the grind setting dial on the hopper to select one of the 30 available settings.
Finer settings are for espresso, coarser for other brewing methods.

Insert Portafilter: Place the portafilter (with desired basket) under the grinder chute.

Grind: Press the 'GRIND' button. The machine will dispense freshly ground coffee. You can manually stop
grinding or use the pre-set single/double shot buttons.



Image: A detailed view of the espresso machine's control panel, highlighting the 30 grind settings available for precise
coffee preparation.

4.2 Brewing Espresso

Achieve rich, flavorful espresso with the 15-bar pump.

Tamp Grounds: After grinding, use the included tamper to press the coffee grounds firmly and evenly into
the portafilter.

Attach Portafilter: Securely attach the portafilter to the brew head by inserting it and twisting to the
'LOCKED' position.

Select Shot Size: Place your cup(s) under the portafilter spouts. Press the 'SINGLE' or 'DOUBLE' button for
a pre-programmed shot, or use the 'PROGRAM' button to customize volume.

Monitor Pressure: Observe the pressure gauge on the user interface to ensure optimal extraction pressure.



Image: The semi-automatic espresso machine in action, demonstrating the 15 bars of pressure as it brews a rich espresso
shot into a glass cup.

4.3 Milk Frothing

Use the steam wand to create perfectly frothed milk for lattes and cappuccinos.

Prepare Milk: Fill the milk pitcher with cold milk.

Activate Steam: Turn the steam wand knob to the 'STEAM' position. Wait for the steam to build pressure.

Froth Milk: Submerge the steam wand tip just below the surface of the milk. Angle the pitcher to create a
vortex. Move the pitcher up and down to incorporate air and heat the milk to desired temperature and
texture.

Clean Wand: Immediately after frothing, wipe the steam wand with a damp cloth and purge a small amount
of steam to clear any milk residue.



Image: A person using the integrated steam wand to froth milk in a stainless steel pitcher, preparing it for café-quality
espresso drinks.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your espresso machine.

5.1 Cleaning the Grinder

To clean the grinder, ensure the machine is powered off.

1. Remove Hopper: Turn the coffee bean hopper counter-clockwise and lift it off the machine.

2. Remove Remaining Beans: Use a handheld vacuum with a hose attachment to remove any remaining
beans above the burrs. Alternatively, empty the hopper, reattach it, grind until no more coffee comes out,
then remove the hopper again.

3. Remove Upper Burr: Using the wire handle from the cleaning tools, turn the upper burr counter-clockwise.
Carefully lift the upper burr straight up from the lower burr. Warning: The burrs are extremely sharp. Use
caution when handling and cleaning them.

4. Clean Burrs and Chute: Use the included brush to clean the upper burr, the lower burr, and the grounds
dispensing chute.

5. Reinstall Upper Burr: Place the upper burr back in position above the lower burr. Twist clockwise to lock it



securely.

6. Reinstall Hopper: Place the hopper back onto the machine and twist clockwise to lock it.

5.2 General Cleaning

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

Portafilter and Baskets: After each use, remove spent coffee grounds and rinse the portafilter and filter
baskets under hot water.

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

5.3 Descaling

Regular descaling is crucial to prevent mineral buildup and maintain machine performance. Refer to the full user
guide for detailed descaling instructions and recommended descaling solutions.

6. TROUBLESHOOTING

If you encounter issues, consult the following common troubleshooting tips:

Problem Possible Cause Solution

No coffee dispenses
Water tank empty; machine not primed;
clogged brew head.

Fill water tank; run hot water cycle; clean
brew head.

Weak espresso
Grind too coarse; insufficient coffee
grounds; tamping too light.

Adjust to finer grind; use more coffee; tamp
more firmly.

Coffee grinds too
slowly/not at all

Grinder clogged; beans stuck.
Clean grinder as per Section 5.1; ensure
beans are not oily or clumping.

Milk not frothing well
Steam wand clogged; insufficient steam
pressure.

Clean steam wand thoroughly; allow machine
to fully heat up for steam.

7. SPECIFICATIONS

Feature Detail

Brand Chefman

Model Number RJ54-G-SS

Coffee Maker Type Espresso Machine

Color Stainless Steel

Product Dimensions 12.8"D x 13.8"W x 19.2"H

Special Feature 30 Grind Settings

Power 1450 Watts / 120 Volts



Image: A visual representation of the espresso machine with its key dimensions: 19.2"H, 13.8"L, and 12.8"W.

8. WARRANTY AND SUPPORT

The Chefman Crema Supreme Espresso Machine comes with a 1-year Chefman warranty, ensuring advanced
safety technology and long-lasting durability. For technical support, warranty claims, or additional information,
please refer to the official Chefman website or contact their customer service directly.

Related Documents - RJ54-G-SS

Chefman Barista Pro Espresso Machine User Manual and Guide
Comprehensive guide to using, cleaning, and troubleshooting the Chefman Barista Pro Espresso
Machine (Model RJ54-I-SV-BLK), including safety instructions, operation details, and warranty
information.
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Chefman CraftBrew Espresso Machine User Manual
Comprehensive user manual for the Chefman CraftBrew Espresso Machine (Model RJ54-SS-15-
D), covering setup, operation, cleaning, troubleshooting, and warranty information.

Chefman Barista Pro Espresso Machine User Manual
Comprehensive user manual for the Chefman Barista Pro Espresso Machine (Model RJ54-V2-I-
SV), covering setup, operation, cleaning, troubleshooting, and warranty information.

Chefman Easy-Brew Espresso Machine User Guide (RJ54-SS-15)
This user guide provides comprehensive instructions for operating, cleaning, and maintaining the
Chefman Easy-Brew Espresso Machine (Model RJ54-SS-15). It includes safety precautions,
features, operating procedures, troubleshooting tips, and warranty information.

Chefman Easy-Brew Espresso Machine User Guide
Comprehensive user guide for the Chefman Easy-Brew Espresso Machine, covering safety
instructions, features, operating procedures, troubleshooting, cleaning, maintenance, and warranty
information.

Chefman Espresso Machine+ (RJ54) User Guide
Comprehensive user guide for the Chefman Espresso Machine+ (RJ54), detailing safety
instructions, features, operating procedures, troubleshooting tips, cleaning and maintenance
guidelines, and warranty information.
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