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INTRODUCTION

Welcome to the world of authentic Italian espresso with your new Smeg Semi-Pro Espresso Machine. This manual
provides comprehensive instructions for the setup, operation, and maintenance of your machine, ensuring you can enjoy
barista-quality coffee at home. Designed and crafted in Italy, this machine combines advanced technology with elegant
design to deliver exceptional performance.

SAFETY INFORMATION

Please read all safety instructions carefully before using the appliance. Keep this manual for future reference. Always
ensure the machine is unplugged before cleaning or maintenance. Do not immerse the appliance in water or other liquids.
Keep out of reach of children.

WHAT'S IN THE BOX

Smeg Semi-Pro Espresso Machine

Stainless steel tamper

Stainless steel milk jug

Double wall 1-cup filter

Double wall 2-cup filter

Single wall 1-cup filter

Single wall 2-cup filter

Cleaning brush

Water hardness test strip

Steam wand cleaning needle

User manual

Warranty information
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PRODUCT OVERVIEW

The Smeg Semi-Pro Espresso Machine features a robust design with intuitive controls for a superior brewing experience.



Front view of the Smeg Semi-Pro Espresso Machine, showcasing its sleek design and controls.



The espresso machine positioned on a wooden countertop, accompanied by a milk pitcher and tamper.



The machine actively brewing espresso into two clear cups, highlighting its dual-shot capability.



A selection of filter baskets and the professional 58mm portafilter, essential for different coffee preparations.



The machine with a glass of latte, demonstrating its milk frothing capabilities for specialty drinks.



A close-up view of rich espresso being extracted from the portafilter, showcasing the quality of the shot.



A detailed shot of the integrated pressure gauge, allowing precise monitoring of the extraction process.

Key Features:

Authentic Italian Craftsmanship: Designed and made in Italy for a premium coffee experience.

Triple Thermoblock Technology: Ensures rapid heating, temperature stability, and strong steam power.

15-Bar Pump Pressure: Delivers consistent extraction for smooth, flavorful espresso.

Professional 58mm Filter Holder: Ensures barista-quality coffee in every cup.

Integrated Pressure Gauge: Monitors coffee extraction for precision and consistency.

Stainless Steel Steam Wand: Creates silky, café-quality milk foam for lattes and cappuccinos.

Compact & Elegant Design: Measures 13.3" W x 17.3" D x 17.6" H, perfect for countertops.

My SMEG Assistant App: Scan the QR code on the machine for brewing guides and troubleshooting.

SETUP

1. Unpacking: Carefully remove all packaging materials and ensure all components listed in 'What's in the Box' are



present.

2. Placement: Place the machine on a stable, level, and heat-resistant surface, away from water sources and direct
sunlight.

3. Water Tank: Remove the water tank, rinse it, and fill it with fresh, cold filtered water up to the MAX level. Reinsert
the tank securely.

4. Initial Rinse: Before first use, perform an initial rinse cycle to prime the system. Refer to the detailed instructions in
the full manual for this process.

5. Power Connection: Plug the machine into a grounded electrical outlet.

OPERATING INSTRUCTIONS

Making Espresso:

1. Preheat: Turn on the machine and allow it to preheat until the temperature indicator is stable.

2. Prepare Portafilter: Select the appropriate filter basket (single or double shot). Add freshly ground coffee to the
filter basket.

3. Tamp Coffee: Use the provided tamper to evenly press the coffee grounds. Ensure a level and firm tamp.

4. Insert Portafilter: Securely insert the portafilter into the group head.

5. Brew Espresso: Place your cup(s) under the spouts. Select the desired shot size (single or double) using the
control buttons. Monitor the pressure gauge for optimal extraction.

Frothing Milk:

1. Prepare Milk: Fill the stainless steel milk jug with cold milk.

2. Activate Steam Wand: Turn the steam knob to activate the steam wand. Purge any condensed water into a
separate container.

3. Froth Milk: Immerse the steam wand tip just below the surface of the milk. Angle the jug to create a vortex. Heat
and froth until desired texture and temperature are achieved.

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

MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your Smeg Espresso Machine.
Your browser does not support the video tag.

Official video from SMEG USA, Inc. demonstrating how to clean the SMEG EMC02 Espresso Machine. This video covers daily cleaning of
external surfaces, portafilter, and steam wand, as well as weekly backflushing with a cleaning tablet.

Daily Cleaning (After Every Use):

External Surfaces: Wipe down the exterior of the machine with a soft, damp cloth to remove any coffee splashes or
milk residue.

Portafilter and Filter Basket: Remove the portafilter and discard used coffee grounds. Rinse the portafilter and
filter basket under hot water. Use the cleaning brush to remove any stubborn coffee residue.

Steam Wand: Immediately after frothing milk, wipe the steam wand with a damp cloth. Purge a small amount of
steam to clear any internal milk residue.

Drip Tray: Empty and rinse the drip tray regularly to prevent overflow and bacterial growth.



Weekly Cleaning:

Backflushing: Perform a backflush cycle using a cleaning tablet (as shown in the video). This cleans the group
head and internal components. Follow the instructions provided with your cleaning tablets.

Water Tank: Rinse the water tank thoroughly and refill with fresh water.

Descaling:

The frequency of descaling depends on your water hardness and usage. The machine will typically indicate when
descaling is required. Use a descaling solution recommended by Smeg and follow the instructions carefully. Regular
descaling prevents mineral buildup and ensures optimal machine performance.

TROUBLESHOOTING

If you encounter any issues with your Smeg Semi-Pro Espresso Machine, please refer to the following common
troubleshooting tips:

No Power: Ensure the power cord is securely plugged into both the machine and a working electrical outlet. Check
the circuit breaker.

No Water Flow: Check if the water tank is filled and properly seated. Ensure there are no blockages in the water
path. Descaling might be necessary.

Weak Espresso/No Crema: Adjust coffee grind size (finer for more crema), ensure proper tamping pressure, and
check if the filter basket is clean.

Steam Wand Not Producing Steam: Ensure the machine has reached steaming temperature. Check for blockages
in the steam wand tip and clean if necessary.

Leaking: Check that the portafilter is securely locked into the group head. Inspect seals and gaskets for wear or
damage.

For more detailed troubleshooting, consult the 'My SMEG Assistant App' by scanning the QR code on your machine or
visit the official Smeg support website.

SPECIFICATIONS

Feature Detail

Brand Smeg

Model Name EMC02 Semi-Automatic Espresso Machine

Color Black

Product Dimensions 16.5"D x 8.75"W x 14.25"H

Coffee Maker Type Espresso Machine

Filter Type Reusable

Operation Mode Semi-Automatic

Voltage 220 Volts

Item Weight 28 pounds

UPC 812895025569



WARRANTY AND SUPPORT

Your Smeg Semi-Pro Espresso Machine is covered by a manufacturer's warranty. Please refer to the included warranty
information for details on coverage and duration. For technical assistance, troubleshooting, or to register your product, you
can utilize the 'My SMEG Assistant App' by scanning the QR code on your machine. US-based Smeg experts are also
available to provide support throughout the lifespan of your machine.
Optional protection plans are available for extended coverage:

3-Year Protection Plan

4-Year Protection Plan

Complete Protect (monthly plan)
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