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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the Wonderchef Regalia Espresso Machine. Retain this manual
for future reference.

o Electrical Safety: Ensure the appliance is connected to a grounded power outlet with the correct voltage. Do
not immerse the machine, cord, or plug in water or other liquids.

» Hot Surfaces: The machine produces hot water and steam. Exercise caution to avoid burns. Do not touch hot
surfaces directly during or immediately after operation.

« Children and Supervision: This appliance is not intended for use by persons with reduced physical, sensory,
or mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety. Children should be
supervised to ensure they do not play with the appliance.

« Maintenance: Unplug the machine before cleaning and allow it to cool completely. Do not operate the
appliance with a damaged cord or plug.

« Intended Use: This machine is designed for household use only for preparing coffee and frothing milk. Any
other use may result in damage or injury.

2. ProbucTt OVERVIEW

The Wonderchef Regalia Espresso Machine combines a semi-automatic espresso maker with an integrated coffee
grinder, offering a complete bean-to-cup experience.
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By Barista-trained Executive
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Image: Diagram showing the various labeled components of the Wonderchef Regalia Espresso Machine, including the coffee bean
container, ground coffee powder dispenser, aluminum alloy porta filter, removable drip tray, anti-slip base, two drip outlets, knob for
frothing, steel tube for frothing milk, and detachable water tank.

Key Features:

o 20-Bar Pressure: Ensures optimal extraction for rich, creamy espresso.

Integrated Coffee Grinder: Features high-grade stainless steel conical burrs with 20 grinding adjustments for
customized texture.

Dual Thermo-block Heating System: Provides rapid heating for consistent espresso temperature.

Automatic Cold Brew Function: Allows for convenient preparation of cold brew coffee.

Intuitive LCD Touch Screen Panel: For easy selection of brewing functions.

3. SETUP

3.1 Unboxing and Placement

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



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

3. Ensure adequate ventilation around the machine.

3.2 Filling the Water Tank

1. Remove the detachable water tank from the back of the machine.
2. Fill the tank with fresh, cold drinking water up to the MAX level indicator. Do not use hot water or other liquids.

3. Securely place the water tank back into its position.

3.3 Filling the Bean Hopper

1. Open the lid of the coffee bean container located on top of the machine.

2. Pour fresh, whole coffee beans into the hopper. Do not overfill. The hopper can hold up to 100 grams of coffee
beans.

3. Close the lid securely.

4. OPERATING INSTRUCTIONS

4.1 Grinding Coffee Beans

1. Ensure the porta filter is clean and dry.
2. Place the metal porta filter into the grinding section beneath the grinder outlet.

3. Adjust the grind size by rotating the dial on the side of the machine. Choose from 20 settings, ranging from fine
(for espresso) to coarse (for other brewing methods).



For the Perfect Texture

Image: A hand rotating the grind size adjustment dial on the Wonderchef Regalia Espresso Machine, illustrating the 20
available settings from fine to coarse.

4. Press the 'Grind' button on the touch screen. The machine will automatically fill the porta filter with ground
coffee.

5. Remove the porta filter once grinding is complete. Tamp the coffee grounds evenly if desired.

4.2 Brewing Espresso

1. After grinding, securely insert the porta filter into the brewing head and lock it into place.
2. Place your espresso cup(s) on the drip tray beneath the porta filter.

3. Press the desired espresso function button (e.g., '1 Espresso’ or '2 Espresso') on the touch screen.
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Image: A finger pressing the 'Espresso’ button on the touch control panel of the Wonderchef Regalia Espresso Machine,
indicating readiness for brewing.

4. The machine will automatically dispense the espresso.

5. Once brewing is complete, carefully remove the porta filter and discard the used coffee grounds.

4.3 Automatic Cold Brew Function

1. Prepare your coffee grounds as described in section 4.1, using a coarser grind setting for cold brew.
2. Insert the porta filter into the brewing head.
3. Place a suitable glass or container under the porta filter.

4. Select the 'Cold Brew' function on the touch screen. The machine will initiate the cold brewing process.

4.4 Frothing Milk

1. Fill a stainless steel frothing pitcher one-third full with cold milk (whole, skimmed, or plant-based).
2. Position the steam wand into the milk, just below the surface.

3. Press the 'Steam' button on the touch screen to activate the steam function.



Whole Milk Skimmed Milk Plant-Based (Soy, Aimond, Oat)
Creamy Texture, Rich Froth Light. Airy Froth Delicate Froth, Unique Flavour

« Fill one-third of your frothing jug with milk

*Dip the steam wand just under the top layer
*Open steam valve and create a swirling motion
s Froth until milk volume nearly doubles

Image: The steam wand of the Wonderchef Regalia Espresso Machine actively frothing milk in a metal pitcher, creating a
creamy texture.

4. Move the pitcher gently up and down to incorporate air and create froth. Continue until the milk volume nearly
doubles and reaches the desired temperature.

5. Turn off the steam function. Wipe the steam wand immediately with a damp cloth to prevent milk residue from
drying.

5. CLEANING AND MAINTENANCE

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

5.1 Daily Cleaning

o Drip Tray: Empty and clean the drip tray daily. Wash with warm, soapy water and rinse thoroughly.
o Porta Filter: After each use, remove the porta filter, discard coffee grounds, and rinse under running water.

« Steam Wand: Always wipe the steam wand immediately after frothing milk to prevent blockages. Periodically,
use a pin to clear any dried milk from the steam nozzle.

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



5.2 Descaling

Descaling is essential to remove mineral buildup and maintain machine efficiency. The frequency depends on water
hardness and usage. Follow the instructions provided with a suitable descaling solution for espresso machines.

5.3 Grinder Cleaning

Periodically clean the coffee grinder to remove old coffee grounds and oils. Refer to the detailed instructions in the
full product manual for specific steps on disassembling and cleaning the burrs.

6. TROUBLESHOOTING

If you encounter issues, please consult the following common problems and solutions before contacting customer

service.
Problem Possible Cause Solution
No coffee Water tank empty, porta filter clogged, Fill water tank, clean porta filter, allow machine to
dispenses machine not heated. preheat.
Weak or Grind too coarse, insufficient coffee Adjust grind to finer setting, use more coffee, ensure
watery coffee  grounds, low pressure. proper tamping.
No steam from Steam wand clogged, machine not at Clean steam wand nozzle, wait for machine to reach
wand steaming temperature. steaming temperature.
Grinder not Bean hopper empty, foreign object in Fill bean hopper, check for and remove any
working grinder. obstructions.

For more detailed troubleshooting or persistent issues, please refer to the comprehensive troubleshooting guide in
the full manual or contact Wonderchef customer support.

7. SPECIFICATIONS

¢ Model Number: WCCTMO01RFA2001

o Pressure: 20 Bar

« Grinding Options: 20 levels

o ltem Weight: 3 kg

¢ Item Dimensions (LxWxH): 29.5 x 21.5 x 36 Centimeters
¢ Included Components: 1N Coffee Maker

o Manufacturer: Wonderchef Home Appliances Pvt Ltd

8. WARRANTY AND SUPPORT

Your Wonderchef Regalia Espresso Machine comes with a2-Year Warranty, ensuring peace of mind and reliable
performance.

8.1 Register Your Purchase

To activate your warranty and receive priority service, please register your product online.



REGALIA BEAN-TO-CUP
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Image: A QR code for quick access to the Wonderchef warranty registration page. Scan this code to register your product.
You can register your product and access support services via this link\ Wonderchef Warranty Registration

8.2 Customer Support Services

« Pan-India Doorstep Service: Convenient service available across India.
« Quick Resolutions: Aim for resolutions within 48 hours.

« On-demand Virtual Product Demo: Get assistance with product usage through virtual demonstrations.


https://wonderchef.servitiumcrm.com/wonderchef/getCustInfoWarrantyExtLogin.jsp
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