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The London Sip EM9G

London Sip Glass and Stainless Steel Stovetop Espresso
Maker (Model EM9G)

Instruction Manual

INTRODUCTION

Thank you for choosing The London Sip Glass and Stainless Steel Stovetop Espresso Maker. This manual provides
essential information for the safe and efficient use of your new espresso maker. Please read these instructions carefully

before first use and retain them for future reference.
This stovetop espresso maker is designed to produce rich, full-bodied espresso. It features a durable borosilicate glass

carafe and a rust-resistant stainless steel base, compatible with all stovetops, including induction.
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Figure 1: Exploded view of the London Sip Stovetop Espresso Maker, highlighting its key components: easy open lid, heat resistant ergonomic

handle, borosilicate glass carafe, rust and corrosion resistant stainless steel construction, and compatibility with all stove types.

The London Sip Stovetop Espresso Maker consists of three main parts:

« Water Chamber (Base): The lower section where water is heated.
o Filter Basket: Sits inside the water chamber and holds the coffee grounds.

o Collection Chamber (Top): The upper section, typically made of borosilicate glass, where the brewed espresso
collects. It includes a heat-resistant handle and an easy-open lid.

SETUP

Unpacking and Initial Cleaning

Upon receiving your London Sip Stovetop Espresso Maker, carefully remove all packaging materials. Before first use,
disassemble the unit and wash all parts thoroughly with warm, soapy water. Rinse completely and dry. It is recommended
to brew 2-3 batches of espresso and discard them to season the pot and remove any manufacturing residues.

Assembly

1. Ensure all parts are clean and dry.
2. Fill the water chamber (base) with cold water up to the level of the safety valve. Do not overfill.

3. Insert the filter basket into the water chamber.



4. Fill the filter basket with medium-fine ground coffee. Do not tamp the coffee. Level the grounds gently.

5. Screw the collection chamber (top) firmly onto the water chamber. Ensure a tight seal to prevent leaks during
brewing.
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Figure 2: The London Sip Stovetop Espresso Maker fully assembled and ready for use.

OPERATING INSTRUCTIONS

Brewing Espresso

1. Place the assembled espresso maker on your stovetop. Use a burner that matches the size of the base to ensure
even heating.

2. Set the heat to low to medium. High heat can burn the coffee and damage the pot.

3. As the water heats, pressure builds in the lower chamber, forcing hot water up through the coffee grounds and into
the glass collection chamber.

4. Observe the brewing process through the clear borosilicate glass. When the collection chamber is full of espresso
and you hear a gurgling sound, remove the espresso maker from the heat source immediately.

5. Pour the freshly brewed espresso into cups. The heat-resistant handle ensures safe pouring.



Induction Stove Compatibility
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May not be compatible on induction hobs (burners)
larger than 5.5 inches (14 cm). Always use smallest hob (burner].

Figure 3: Induction stove compatibility. Ensure the hob size is appropriate, typically not larger than 5.5 inches (14 cm), and always use the
smallest compatible hob.

Note: For optimal flavor, do not allow the espresso to boil in the collection chamber. Remove from heat as soon as
brewing is complete.

MAINTENANCE

Cleaning
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Figure 4: Steps for caring for your espresso maker, including cleaning: Once cool, drain and dry all components.

o Always allow the espresso maker to cool completely before disassembling and cleaning.

o Wash all parts by hand with warm, soapy water. Do not use abrasive sponges or harsh detergents, as these can
scratch the stainless steel or glass.

¢ Rinse thoroughly to remove all soap residue.
o Dry all components completely before reassembling or storing to prevent water spots and mineral buildup.

o Periodically check the rubber gasket and filter plate for wear and tear. Replace if necessary to maintain a proper
seal.

Storage

Store the clean and dry espresso maker in a cool, dry place. For best results, store the unit disassembled or with the top
loosely screwed on to allow air circulation and prevent odors.

TROUBLESHOOTING
Problem Possible Cause Solution
Weak or Coffee grounds too coarse; not Use a finer grind; fill the filter basket completely; increase

watery coffee enough coffee; low heat. heat slightly (but keep it low to medium).



Problem Possible Cause Solution

No coffee Coffee grounds too fine or tamped too . .
] ) . Use a slightly coarser grind and do not tamp; ensure water
brews or slow tightly; insufficient water; clogged o )
) ) is filled to the safety valve; clean filter and funnel thoroughly.
brewing filter.

Ensure the top and bottom are screwed on firmly; inspect
and replace the rubber gasket if it appears worn or
damaged.

Water leaking Top and bottom not screwed on
from the side tightly; worn gasket.

Burnt taste Heat too high; coffee left on heat too Reduce heat to low-medium; remove from heat immediately
long after brewing. after brewing is complete.

SPECIFICATIONS

o Brand: The London Sip

« Model Name: London Sip Stainless Steel Stovetop Espresso Maker Moka Pot Italian Coffee Percolator
o Model Number: EM9G

o Capacity: 15.2 Fluid Ounces (9 Espresso Cups)

o Color: Glass

o Material: Borosilicate glass and rust-proof, non-corroding Stainless Steel

o Product Dimensions: 6.38"D x 4.5"W x 8.31"H

o Item Weight: 2.24 pounds (1.02 Kilograms)

o Operation Mode: Manual

o Coffee Input Type: Ground coffee

o Special Features: Heat-proof ergonomic handle, compatible with all stovetops including induction.
o UPC: 850036490524

WARRANTY

The London Sip products are manufactured to high-quality standards. For specific warranty details and terms, please refer
to the product packaging or contact customer support. Keep your proof of purchase for warranty claims.

SUPPORT

For further assistance, questions, or to provide feedback, please visit The London Sip store on Amazon or contact their
customer service directly. You can find contact information on the product packaging or the official brand website.
Online Store: The London Sip Store


https://www.amazon.com/stores/TheLondonSip/page/FCA155E0-5CA8-4722-A73F-75DD377FAF7D
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