
Manuals+

☰

Manuals.plus /

› Salter /

› Salter Chocolatier Hot Chocolate Machine - 4-in-1 Automatic Milk Frother Hot & Cold Milk Warmer and Frother 240ml/115ml 500W
Cordless LED Control Panel for Iced Coffee

Salter EK5134FVDE

Salter Chocolatier Hot Chocolate Machine User Manual
Model: EK5134FVDE

INTRODUCTION

Thank you for purchasing the Salter Chocolatier Hot Chocolate Machine. This versatile 4-in-1 appliance is designed to
create luxurious hot chocolate, perfectly frothed milk for lattes, cappuccinos, and even cold foam for iced beverages. With
its cordless design and intuitive LED control panel, preparing your favorite drinks is quick and easy.
This manual provides essential information for the safe and efficient operation of your new machine. Please read it
thoroughly before first use and retain it for future reference.
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Image: The Salter Chocolatier Hot Chocolate Machine, a sleek black unit with a handle and a control button on the front, sitting on a white
surface.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before use.

Do not immerse the base unit, cord, or plug in water or any other liquid.

This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental
capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

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

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.

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

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.

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.

Extreme caution must be used when moving an appliance containing hot liquids.

Do not use appliance for other than intended use.

Avoid contact with moving parts.

Ensure the whisk is correctly inserted before operation.

Do not overfill the jug beyond the maximum fill lines.

COMPONENTS

Familiarize yourself with the parts of your Salter Chocolatier Machine:

Main Unit (Jug with handle)

Power Base

Lid

Frothing Whisk (removable)

Heating Whisk (removable, typically the same whisk used for frothing, but sometimes a separate one for heating
only)

Control Button with LED Indicators



Image: The Salter Chocolatier Machine placed on a kitchen counter, showing its main unit and power base, ready for use.

SETUP AND FIRST USE

1. Unpack the appliance and remove all packaging materials.

2. Wipe the exterior of the main unit with a damp cloth.

3. Wash the inside of the jug, the lid, and the whisk(s) with warm, soapy water. Rinse thoroughly and dry completely.

4. Place the power base on a stable, flat, heat-resistant surface.

5. Ensure the whisk is securely placed at the bottom of the jug.

6. Connect the power cord to a suitable electrical outlet.

OPERATING INSTRUCTIONS

General Operation:



Ensure the whisk is correctly inserted into the bottom of the jug.

Pour your desired liquid (milk, water) and/or chocolate flakes into the jug. Do not exceed the maximum fill lines
indicated inside the jug (240ml for heating, 115ml for frothing).

Place the lid securely on the jug.

Place the jug onto the power base.

Press the control button to select your desired function. The LED indicator will illuminate to show the selected mode.

The machine will automatically stop when the process is complete.

Functions:

1. Hot Chocolate: Add milk (dairy or plant-based) and chocolate flakes/powder. Press the button for the hot chocolate
function. The machine will heat and stir to create a smooth, creamy hot chocolate. (Max 240ml liquid capacity).

2. Hot Milk Froth (Thick/Light): Add milk up to the 115ml frothing line. Press the button to select hot froth. The
machine will heat and froth the milk to your desired consistency.

3. Cold Milk Froth: Add cold milk up to the 115ml frothing line. Press the button to select cold froth. The machine will
froth the milk without heating, ideal for iced coffees and cold beverages.

4. Milk Heating: Add milk up to the 240ml heating line. Press the button for the heating function. The machine will heat
the milk without frothing.



Image: A finger pressing the central control button on the Salter Chocolatier machine, indicating the start of an operation.



Image: Hot chocolate being poured from the Salter Chocolatier machine into a clear glass mug, with marshmallows and chocolate pieces
on the table.



Image: Frothed milk being poured from the Salter Chocolatier machine into a clear glass mug, demonstrating its frothing capability.

CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and longevity of your machine.

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Remove the jug from the power base.

3. Remove the whisk(s) from the bottom of the jug.

4. Wash the inside of the jug, the lid, and the whisk(s) with warm, soapy water using a soft sponge or cloth. Do not use
abrasive cleaners or scourers.

5. Rinse all parts thoroughly under running water.

6. Dry all parts completely before reassembling or storing.

7. Wipe the exterior of the main unit and the power base with a damp cloth. Never immerse the power base in water.



8. The whisk is removable for easy cleaning. A cleaning brush is included for thorough cleaning of the whisk and jug
interior.

TROUBLESHOOTING

Problem Possible Cause Solution

Machine does
not turn on.

Not plugged in; power outage; jug not
correctly placed on base.

Ensure plug is securely in outlet; check power supply; ensure jug is
properly seated on the power base.

Milk is not
frothing.

Whisk not inserted correctly; too much
milk; type of milk.

Ensure whisk is firmly in place; do not exceed 115ml fill line; some plant-
based milks may not froth as well as dairy milk.

Hot chocolate is
not smooth.

Chocolate not fully dissolved; too
much chocolate.

Ensure chocolate flakes/powder are finely ground; reduce amount of
chocolate; allow machine to complete full cycle.

Machine stops
prematurely.

Overheating protection activated; jug
removed from base.

Allow machine to cool down before next use; ensure jug remains on base
during operation.

SPECIFICATIONS

Model Number:  EK5134FVDE

Brand:  Salter

Power:  500 Watts

Heating Capacity:  240 Milliliters

Frothing Capacity:  115 Milliliters

Dimensions (L x W x
H):  16.8 x 11.1 x 18.6 cm

Weight:  970 grams

Material:  Plastic

Special Feature:  4-in-1 functionality (heating, frothing, hot chocolate)

Components Included: Cleaning brush, Frothing jug

WARRANTY AND SUPPORT

This Salter Chocolatier Machine comes with a 3-year guarantee from the date of purchase. Please retain your proof of
purchase as this will be required for any warranty claims.
The guarantee covers defects in materials and workmanship under normal use. It does not cover damage caused by
misuse, neglect, accidental damage, or unauthorized modifications.
For technical support, spare parts, or warranty claims, please contact Salter customer service. Contact details can
typically be found on the official Salter website or on the product packaging.
For more information, visit the official Salter website: www.salter.com

© 2024 Salter. All rights reserved.
This manual is for informational purposes only. Salter reserves the right to make changes to product specifications without prior notice.

https://www.salter.com


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

http://127.0.0.1/privacy-policy
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