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1. INTRODUCTION

This manual provides essential instructions for the safe operation, maintenance, and troubleshooting of your
Ihomekee AM7303A Espresso Machine. Please read this manual thoroughly before first use and retain it for future
reference. Proper use and care will ensure optimal performance and longevity of your appliance.

Important Safety Information

Always connect the machine to a grounded power outlet.

Do not immerse the machine, power cord, or plug in water or other liquids.

Keep children away from the machine during operation.

Unplug the machine before cleaning and when not in use.

Do not operate the machine with a damaged cord or plug.

Use only cold, fresh water in the water tank.

2. PRODUCT OVERVIEW AND COMPONENTS

Familiarize yourself with the various parts of your Ihomekee AM7303A Espresso Machine to ensure correct
operation.
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Figure 2.1: Overall view of the Ihomekee AM7303A Espresso Machine, showing the integrated grinder and control panel.

Key Components:

Control Panel: Buttons for power, single/double shot, steam/hot water, grind amount, and pressure gauge.

Integrated Conical Burr Grinder: For fresh coffee bean grinding.

Portafilter: Holds ground coffee for brewing.

Steam Wand: For frothing milk and dispensing hot water.



Removable Water Tank: Located at the back for easy refilling.

Drip Tray: Collects excess liquid and is removable for cleaning.

Cup Warmer: Top surface to pre-heat cups.

Tamper: For compacting ground coffee in the portafilter.

Figure 2.2: The espresso machine shown with its professional kit, including the portafilter, various filters, tamper, and measuring
scoop.



3. SETUP

3.1 Unpacking and Initial Placement

1. Carefully remove all packaging materials and accessories.

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

3. Ensure adequate space around the machine for ventilation and access to the water tank.

3.2 Filling the Water Tank

1. Remove the water tank from the back of the machine.

2. Fill the tank with fresh, cold water up to the MAX line. Do not use hot water or other liquids.

3. Replace the water tank securely into its position.

3.3 Initial Rinse Cycle

Before first use, perform an initial rinse to clean the internal components.

1. Ensure the water tank is filled.

2. Place a large container under the portafilter and another under the steam wand.

3. Plug in the machine and press the power button. The machine will heat up.

4. Once heated, press the single shot button to dispense water through the portafilter.

5. Turn the steam/hot water knob to dispense hot water through the steam wand.

6. Repeat these steps until the water tank is nearly empty. Refill the tank.

3.4 Grinder Setup

The integrated conical burr grinder allows for precise control over grind size.

1. Open the lid of the bean hopper and fill it with fresh whole coffee beans.

2. Adjust the grind setting dial to your desired fineness. A finer grind is typically used for espresso.

4. OPERATING INSTRUCTIONS

4.1 Making Espresso



Figure 4.1: The control panel, illustrating options for cup selection, powder amount, and steam/hot water functions.

1. Prepare the Portafilter: Insert the desired filter basket (single or double shot) into the portafilter.

2. Grind Coffee: Place the portafilter under the grinder outlet. Select your desired grind amount (single or double)
using the 'Powder Amount Select' button or dial. The machine will automatically grind and dispense coffee into
the portafilter.

3. Tamp Coffee: Use the included tamper to press the ground coffee firmly and evenly into the portafilter.

4. Attach Portafilter: Securely attach the portafilter to the brew head by twisting it to the right until it locks into



place.

5. Place Cup(s): Position one or two espresso cups on the drip tray beneath the portafilter spouts.

6. Brew Espresso: Press the single or double shot button. The machine will begin brewing. Monitor the pressure
gauge for optimal extraction (typically in the middle of the green zone).

7. Stop Brewing: The machine will stop automatically. You can also manually stop brewing by pressing the button
again.

Figure 4.2: Espresso extraction, demonstrating the 20 Bar professional pump for rich cream and delicate taste.

4.2 Milk Frothing



Figure 4.3: Powerful foaming in progress, showing the steam wand frothing milk for cappuccino or latte.

1. Prepare Milk: Fill a stainless steel frothing pitcher with cold milk (dairy or non-dairy) up to one-third full.

2. Activate Steam: Press the steam/hot water button. Wait for the steam indicator light to illuminate, indicating the
machine has reached steaming temperature.

3. Purge Steam Wand: Briefly open the steam knob to release any condensed water. Close the knob.

4. Froth Milk: Immerse the tip of the steam wand just below the surface of the milk. Open the steam knob. Move
the pitcher up and down to create foam.

5. Stop Steaming: Once desired foam consistency and temperature are reached, close the steam knob and
remove the pitcher.

6. Clean Steam Wand: Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.
Briefly open the steam knob again to clear any internal milk.

4.3 Hot Water Dispensing

The steam wand can also dispense hot water for Americanos or tea.

1. Press the steam/hot water button.

2. Place a cup under the steam wand.

3. Open the steam knob to dispense hot water.

4. Close the knob when the desired amount of hot water is reached.

5. MAINTENANCE

Regular cleaning and maintenance are crucial for the performance and lifespan of your espresso machine.

5.1 Daily Cleaning

Drip Tray: Empty and rinse the drip tray daily.



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

Steam Wand: Always wipe the steam wand immediately after frothing milk. Perform a quick purge to clear any
internal milk residue.

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

5.2 Water Tank Cleaning

Clean the water tank weekly or as needed to prevent mineral buildup.

1. Remove the water tank from the machine.

2. Wash the tank with mild detergent and warm water. Rinse thoroughly.

3. Ensure the tank is completely dry before refilling and placing it back into the machine.

5.3 Descaling

Descaling removes mineral deposits that can affect machine performance and coffee taste. The machine features a
descaling indicator.

1. When the descaling indicator illuminates, it's time to descale.

2. Fill the water tank with a descaling solution (follow the descaling solution manufacturer's instructions for dilution)
or a mixture of water and white vinegar (1:1 ratio).

3. Place a large container under the portafilter and another under the steam wand.

4. Run several cycles of hot water through both the brew head and the steam wand until the water tank is empty.

5. Rinse the water tank thoroughly and refill with fresh water.

6. Run several cycles of fresh water through the machine to rinse out any descaling solution residue.

6. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution

No coffee
dispenses

Water tank empty; Clogged filter;
Machine not heated

Refill water tank; Clean filter basket; Wait for
machine to heat up

Weak or watery
espresso

Coffee too coarse; Insufficient coffee;
Insufficient tamping

Adjust grinder to a finer setting; Use more
coffee; Tamp more firmly

No steam from
wand

Steam function not activated; Wand
clogged; Machine not heated

Press steam button; Clean steam wand; Wait
for steam indicator light

Machine making
whistling noise

Air in system; Blockage in steam/water
path

Perform a rinse cycle; Descale the machine if
necessary

Water leaking
from machine

Water tank not seated correctly; Drip
tray full; Seal issue

Ensure water tank is secure; Empty drip tray;
Contact support if issue persists

7. SPECIFICATIONS



7. SPECIFICATIONS

Technical details of the Ihomekee AM7303A Espresso Machine.

Feature Detail

Brand Ihomekee

Model Name Espresso Machine (AM7303A)

Color Silver

Product Dimensions 15.16"D x 14.76"W x 17.91"H

Special Features
Auto Shut-Off, Cup Warmer, Includes Hot Plate, Integrated Coffee Grinder, Self-
Cleaning

Coffee Maker Type Espresso Machine

Operation Mode Semi-Automatic

Voltage 120 Volts

Item Weight 20.5 pounds

Coffee Input Type Ground Coffee, Whole Beans (via integrated grinder)

Included
Components

Filter, Powder press (Tamper), User Manual

8. WARRANTY AND SUPPORT

For warranty information or technical support, please contact Ihomekee directly.

Manufacturer Contact Information: Ihomekee

Please refer to the product packaging or the official Ihomekee website for the most up-to-date contact details and
warranty terms.

© 2025 Ihomekee. All rights reserved.

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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