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Small Espresso Maker

Generic Small Espresso Maker Instruction
Manual

Model: Small Espresso Maker

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, maintenance, and

troubleshooting of your Generic Small Espresso Maker. Please read this manual thoroughly before first use
and retain it for future reference.

Important Safety Information

o Always ensure the appliance is unplugged before cleaning or when not in use.

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

Keep hands and face away from the steam wand during operation to prevent burns.

This appliance is for household use only.

Keep out of reach of children.
SeTuP AND FirsT USE

1. Unpacking
Carefully remove all packaging materials from the espresso maker. Check that all components are present:

main unit, portafilter, single shot filter basket, double shot filter basket, measuring scoop/tamper, and water
tank.

2. Initial Cleaning

o Wash the water tank, portafilter, and filter baskets with warm, soapy water. Rinse thoroughly and dry.

o Wipe the exterior of the machine with a damp cloth.

3. Filling the Water Tank

Remove the water tank from the back of the machine. Fill it with fresh, cold water up to the MAX line.
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Replace the tank securely.

4. Priming the Machine (First Use)

1.
2.

Ensure the water tank is filled.
Place a cup under the brew head.

Plug in the machine and press the power button. Wait for the indicator light to show it's ready (usually
solid green).

Turn the control knob to the "Brew" position and let water flow through until the cup is half full. This
primes the pump and flushes the system.

Turn the control knob back to the "Standby" position.

Image: The Generic Small Espresso Maker positioned on a kitchen counter, ready for use.

OPERATING INSTRUCTIONS

1. Making Espresso

1.

Prepare Coffee Grounds: Use freshly ground espresso beans. For optimal results, grind beans to a fine
consistency.



2. Fill Portafilter: Place the desired filter basket (single or double) into the portafilter. Fill with ground
coffee, ensuring it is level.

3. Tamp Grounds: Use the tamper to press the coffee grounds firmly and evenly. Wipe any excess
grounds from the rim of the portafilter.

4. Attach Portafilter: Align the portafilter with the brew head and twist firmly to lock it into place.
5. Place Cup: Position an espresso cup or mug under the portafilter spouts.

6. Brew Espresso: Ensure the machine is preheated (indicator light solid). Turn the control knob to the
"Brew" position. Espresso will begin to flow. Turn the knob back to "Standby" once the desired volume is
reached (typically 25-30ml for a single shot, 50-60ml for a double shot).

20BAR pressure extraction, the golden

pressure ratio, one sip to understand the second

Extracts the true Italian flavor and aroma

Image: Espresso extraction process, showing coffee flowing into a graduated glass cup.

2. Milk Frothing

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

2. Activate Steam: Turn the control knob to the "Steam" position. Wait for the steam indicator light to
illuminate, indicating the machine has reached frothing temperature.

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



4. Froth Milk: Immerse the tip of the steam wand just below the surface of the milk. Open the steam valve.
Angle the pitcher to create a swirling motion. As the milk expands and froths, lower the pitcher slightly to
keep the wand tip just below the surface.

5. Heat Milk: Once desired foam volume is achieved, immerse the wand deeper into the milk to heat it to
approximately 140-150°F (60-65°C).

6. Finish: Close the steam valve, then remove the pitcher. Wipe the steam wand immediately with a damp
cloth to prevent milk residue from drying.

Make dense and thick steam milk foam

Milk froth is the lover of coffee, giving it a more interesting soul.

Image: A hand holding a milk pitcher while frothing milk using the integrated steam wand of the espresso machine.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your espresso maker.

Daily Cleaning

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

o Drip Tray: Empty and rinse the drip tray daily.



o Steam Wand: Immediately after frothing, wipe the steam wand with a damp cloth. Briefly open the
steam valve to clear any milk residue from inside the wand.

o Exterior: Wipe the exterior of the machine with a soft, damp cloth.

Descaling

Over time, mineral deposits can build up in the machine, affecting performance. Descale your espresso
maker every 2-3 months, or more frequently if you have hard water. Use a commercial descaling solution
designed for espresso machines and follow the product's instructions carefully. Always rinse the machine

thoroughly after descaling.

TROUBLESHOOTING

If you encounter issues with your espresso maker, refer to the common problems and solutions below. If

the problem persists, contact customer support.

Problem

No coffee dispenses or very
slow flow.

Weak or watery espresso.

No steam from wand.

Water leaking from machine.

SPECIFICATIONS

Model:

Brand:

Possible Cause

o Water tank empty.

o Coffee grounds too fine or too

much coffee.

o Machine needs descaling.

o Coffee grounds too coarse or too

little coffee.

o Insufficient tamping.

« Machine not at steam

temperature.

o Steam wand clogged.

o Water tank not seated correctly.
 Drip tray full.

o Seal issues (less common).
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Solution

Refill water tank.

Use coarser grind or less
coffee.

Perform descaling procedure.

Use finer grind or more
coffee.

Tamp coffee more firmly and
evenly.

Wait for steam indicator light.

Clean steam wand hole with
apin.

Re-seat water tank firmly.
Empty drip tray.

Contact customer support if
persistent.



Pump Pressure: 20 BAR

Power: 850 Watts

Water Tank Capacity: 0.8 Liters (27 0z)

Body Material: Stainless Steel + Plastic

Dimensions (Approx.): 270mm (10.6in) W x 230mm (9in) D x 290mm (11.4in) H

Product Size
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Image: Product dimensions diagram, illustrating the width, depth, and height of the espresso maker.

WARRANTY INFORMATION

This product comes with a3-month warranty from the date of purchase. This warranty covers



manufacturing defects under normal use. It does not cover damage resulting from misuse, accident,
alteration, or unauthorized repair. Please retain your proof of purchase for warranty claims.

CusTOMER SUPPORT

For any questions, concerns, or technical assistance regarding your Generic Small Espresso Maker, please
contact the seller or manufacturer directly. Refer to your purchase documentation for specific contact

details.
Friendly Tip: If the unit malfunctions during use, immediately turn the unit off by pressing the on/off button

and unplug the power cord.

© 2023 Generic. All rights reserved.
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