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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before operating the AMZCHEF Espresso Machine EM3131. Retain this
manual for future reference.

Ensure the appliance is connected to a grounded power outlet with the correct voltage (120 Volts).

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

Always unplug the machine from the power outlet before cleaning or when not in use.

Avoid contact with hot surfaces, such as the brewing head, steam wand, and cup warming plate, during and
immediately after operation. Use handles or knobs.

Keep children and pets away from the appliance during operation.

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

Use only cold, fresh water in the water tank. Do not use hot water or other liquids.

Exercise caution when handling hot steam and hot water.

The machine features a 30-minute auto power-off safety design for energy efficiency and safety.

2. PRODUCT OVERVIEW

Familiarize yourself with the components of your AMZCHEF Espresso Machine EM3131.
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Image: The AMZCHEF Espresso Machine EM3131 in Snow White, showcasing its compact design, control panel, portafilter, steam
wand, and removable water tank.

Components:

Control Panel: Power button, single shot button, double shot button, steam/hot water button.

Brewing Head: Where the portafilter attaches.

Portafilter: Holds the ground coffee.

Filter Baskets: For single and double espresso shots.



Steam Wand: For frothing milk and dispensing hot water.

Removable Water Tank: 50oz (approximately 1.5 liters) capacity.

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

Cup Warming Plate: Located on top of the machine to preheat cups.

3. SETUP

Follow these steps before first use.

1. Unpacking: Carefully remove all packaging materials and ensure all components are present.

2. Initial Cleaning: Wash the water tank, portafilter, filter baskets, and drip tray with warm, soapy water. Rinse
thoroughly and dry. Wipe the exterior of the machine with a damp cloth.

3. Fill Water Tank: Remove the 50oz water tank from the back of the machine. Fill it with fresh, cold water up to
the MAX line. Replace the tank securely.



Image: The transparent 50oz removable water tank, shown detached from the espresso machine, ready for filling or cleaning.

4. First Use / Priming:

Place a large cup under the brewing head and another under the steam wand.

Plug in the machine and press the power button. The machine will begin preheating.

Once preheated (indicator light stable), press the single shot button to run water through the brewing
head until water flows out.

Turn the steam knob to activate the steam wand and let water flow until steam appears. Close the steam
knob.

Repeat this process 2-3 times to ensure the system is primed and clean.



4. OPERATING INSTRUCTIONS

4.1 Preheating
The EM3131 features a 1350W heating system and PID temperature control for rapid and precise heating.

Plug in the machine and press the power button. The machine will preheat in approximately 30 seconds.

The PID system maintains the water temperature within +/- 2°C for optimal extraction.

Place your espresso cups on the cup warming plate on top of the machine to preheat them, helping to
maintain coffee temperature.



Image: An internal view highlighting the PID temperature control chip and the 1350W fast preheat heating element, illustrating the
machine's advanced thermal management.



Image: Two clear glass cups resting on the integrated cup warming plate, indicating the feature designed to maintain coffee
temperature and flavor.

4.2 Espresso Brewing

1. Prepare Coffee Grounds: Grind fresh coffee beans to a fine consistency suitable for espresso.

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

3. Tamp: Use a tamper to press the coffee grounds firmly and evenly into the filter basket.

4. Attach Portafilter: Insert the portafilter into the brewing head and turn it to the right until it is securely locked.

5. Place Cup(s): Position your preheated cup(s) on the drip tray directly under the portafilter spouts.

6. Brew Espresso:

Press the single shot button for a standard single espresso.

Press the double shot button for a standard double espresso.

For custom extraction, press and hold the desired shot button to start, and press it again to stop when
the desired volume is reached. The machine features a 20 Bar high-pressure pump and pre-infusion for
optimal flavor extraction.



Image: Two streams of espresso flowing into small glass cups, illustrating the 20 Bar high-pressure extraction process that produces
rich crema and coffee liquid.

Image: Icons representing single cup, double cup, and custom time options for espresso extraction, demonstrating the machine's
flexible brewing controls.



Image: A diagram comparing espresso extraction with and without pre-infusion, showing how pre-infusion soaks coffee powder for
richer extraction.

4.3 Milk Frothing
The stainless steel steam wand supports 360° rotation for convenient 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: Press the steam/hot water button on the control panel. Wait for the indicator light to stabilize,
indicating the machine is ready for steam.

3. Purge Steam Wand: Position the steam wand over the drip tray and 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. Slowly open the steam knob.
Angle the pitcher to create a swirling motion.

5. Monitor Froth: Continue frothing until the milk reaches the desired temperature and texture (fine, dense froth).

6. Stop Frothing: Close the steam knob, then remove the pitcher.

7. 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 residue.



Image: The stainless steel steam wand actively frothing milk in a pitcher, demonstrating its capability to produce fine and dense milk
froth.

4.4 Hot Water Function
The steam wand can also dispense hot water for Americanos or tea.

1. Activate Hot Water: Press the steam/hot water button. Wait for the indicator light to stabilize.

2. Dispense Water: Place a cup under the steam wand. Open the steam knob to dispense hot water.

3. Stop Water: Close the steam knob when the desired amount of hot water is reached.



Image: A split image showing the machine in 'Steam Mode' with steam emanating from the wand, and in 'Hot Water Mode'
dispensing hot water into a mug.

5. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your espresso machine.

Image: The espresso machine with its removable water tank and drip tray highlighted, indicating ease of disassembly for cleaning.

Daily Cleaning:

Empty and rinse the drip tray after each use.

Remove and clean the portafilter and filter basket with warm water.

Wipe down the steam wand immediately after each use to prevent milk residue buildup.

Empty and rinse the water tank daily.

Weekly Cleaning:

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

Clean the brewing head gasket and shower screen with a brush to remove coffee grounds.

Descaling:

Depending on water hardness and usage, descale the machine every 2-3 months.

Use a commercial descaling solution specifically designed for espresso machines, following the product's



instructions.

Run the descaling solution through the brewing head and steam wand, then rinse thoroughly with several
tanks of fresh water.

6. TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem Possible Cause Solution

No water flow from
brewing head

Water tank empty; machine not
primed; blockage.

Refill water tank; prime the machine (Section
3.3); descale if necessary.

No steam from wand
Steam function not activated; wand
blocked.

Press steam button and wait for readiness;
clean steam wand.

Espresso brews too
slowly or not at all

Coffee grounds too fine or tamped
too hard; filter basket clogged.

Use coarser grind or lighter tamp; clean filter
basket.

Espresso brews too
quickly, weak coffee

Coffee grounds too coarse or not
enough coffee; tamped too lightly.

Use finer grind or more coffee; tamp more
firmly.

Machine leaks water
Water tank not seated correctly; drip
tray full; gasket issue.

Ensure water tank is secure; empty drip tray;
contact support if gasket is damaged.

7. SPECIFICATIONS

Brand: AMZCHEF

Model Name: EM3131

Product Dimensions: 12"D x 4.7"W x 11.6"H

Item Weight: 8.2 pounds

Color: Snow White

Pressure System: 20 Bar

Power: 1350W

Water Tank Capacity: 50oz (approx. 1.5 liters)

Voltage: 120 Volts

Special Features: Cup Warmer, Milk Frother, PID Temperature Control, Auto Power-Off



Image: The AMZCHEF Espresso Machine with its dimensions clearly labeled as 12 inches deep, 4.7 inches wide, and 11.6 inches
high, demonstrating its compact size.

8. WARRANTY AND SUPPORT

For warranty information or technical support, please contact AMZCHEF customer service. Refer to the product
packaging or the official AMZCHEF website for contact details.
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