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1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the GarveeHome Espresso Coffee Maker. Retain this manual for future
reference.

Ensure the appliance is properly grounded.

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

Close supervision is necessary when the appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts, and before
cleaning the appliance.

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

The use of accessory attachments not recommended by the appliance manufacturer may result in fire, electric shock,
or injury to persons.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended household use.

Scalding may occur if the water reservoir lid is removed during the brewing cycle.

Use caution when operating the steam wand as hot steam can cause burns.

2. PRODUCT COMPONENTS

Familiarize yourself with the parts of your GarveeHome Espresso Coffee Maker.
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Figure 1: Front view of the GarveeHome Espresso Coffee Maker, highlighting its sleek design, integrated grinder, and intuitive LED
display.

Bean Hopper: For storing whole coffee beans.

Built-in Conical Burr Grinder: Grinds fresh coffee beans directly into the portafilter.

LED Display/Smart Control Panel: For selecting drink profiles, monitoring progress, and adjusting settings.

Portafilter: Holds the ground coffee for brewing.

Filter Baskets: Includes single and double shot options.

Steam Wand: For frothing milk and dispensing hot water.



Water Tank: Removable tank for water supply.

Drip Tray: Collects excess water and coffee, removable for easy cleaning.

Tamper: For compacting ground coffee in the portafilter.

Milk Pitcher: Stainless steel pitcher for frothing milk.

Cleaning Brush & Needle: For maintenance and unclogging.

Figure 2: Overview of the espresso machine's dimensions and all included accessories, such as the portafilter, coffee filters, milk
pitcher, cleaning brush, tamper, and cleaning needle.

3. SETUP GUIDE

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future transport or storage.

2. Placement: Place the machine on a flat, stable, heat-resistant surface, ensuring it fits under cabinets (under 16
inches height recommended). Ensure adequate ventilation around the unit.

3. Clean Components: Wash the water tank, portafilter, filter baskets, milk pitcher, and drip tray with warm, soapy
water. Rinse thoroughly and dry.



4. Install Water Tank: Remove the water tank from the back of the machine, fill it with fresh, cold water up to the MAX
line, and securely place it back into position.

Your browser does not support the video tag.

Video 1: Demonstrates the process of filling the water tank and placing it back into the espresso machine. This ensures the
machine has enough water for brewing and steaming.

5. Install Bean Hopper: Place the bean hopper on top of the machine, aligning it with the grinder. Turn to lock it in
place. Fill with desired whole coffee beans.

Figure 3: The bean hopper is clearly visible on top of the machine, illustrating its 250g capacity and the 15 adjustable grinding
settings.

6. Initial Rinse Cycle: Before first use, perform a rinse cycle. Plug in the machine and turn it on. Place a large container
under the brew head. Press the double shot button without coffee in the portafilter to run hot water through the
system. Repeat for the steam wand by turning the steam knob. This cleans the internal components and primes the
pump.

4. OPERATING INSTRUCTIONS



4.1. Making Espresso

1. Select Filter Basket: Choose either the single or double filter basket and place it into the portafilter.

2. Grind Coffee: Place the portafilter under the grinder spout. Select your desired grind setting (1-15) and press the
grind button. The machine will automatically dispense the correct amount of freshly ground coffee.

Figure 4: Close-up view of the stainless steel conical burr grinder, illustrating the 15 adjustable grinding levels for precise
coffee preparation.

3. Tamp Coffee: Use the included tamper to firmly and evenly press the ground coffee in the portafilter. Ensure the
coffee bed is level.

4. Lock Portafilter: Insert the portafilter into the brew head and twist firmly to lock it into place.

5. Place Cup: Position your espresso cup(s) under the portafilter spouts.

6. Brew Espresso: Select either the single or double shot button on the LED display. The machine will begin brewing.

Your browser does not support the video tag.

Video 2: Shows the step-by-step operating process of the espresso machine, from grinding to brewing, demonstrating how to
make a perfect espresso shot.

7. Enjoy: Once brewing is complete, remove your cup(s) and enjoy your fresh espresso.



4.2. Frothing Milk

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

2. Activate Steam: Turn the steam control knob to the steam position. Wait for the machine to heat up and the steam
indicator light to illuminate.

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

4. Froth Milk: Immerse the steam wand tip just below the surface of the milk. Open the steam valve fully. Move the
pitcher up and down to create foam. Continue until desired texture and temperature are reached (approx. 140-150°F /
60-65°C).

Your browser does not support the video tag.

Video 3: Demonstrates the process of frothing milk using the steam wand, showing how to achieve the perfect texture for
lattes and cappuccinos.

5. Clean Steam Wand: Immediately after frothing, wipe the steam wand with a damp cloth and briefly open the steam
valve again to clear any milk residue.

5. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your espresso machine.

Daily Cleaning:

Empty and rinse the drip tray and water tank.

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

Clean the portafilter and filter baskets after each use.

Purge and wipe the steam wand immediately after use.

Weekly Cleaning:

Clean the brew head: Remove the portafilter and use the cleaning brush to scrub the brew head. Run a short
water cycle without coffee to rinse.

Clean the bean hopper and grinder: Empty any remaining beans. Use a dry cloth to wipe the inside of the
hopper. For deeper cleaning, refer to the grinder disassembly instructions in the full manual.

Descaling (Self-Clean Function):

The machine features an automatic descaling function. When the descaling indicator light illuminates, it's time to
descale. This process typically takes 3 minutes.

a. Fill the water tank with descaling solution (or water and white vinegar as per solution instructions).

b. Place a large container under the brew head and steam wand.

c. Follow the instructions on the LED display to activate the self-clean cycle.

d. Rinse thoroughly by running several cycles with fresh water after descaling.

6. TROUBLESHOOTING GUIDE

Problem Possible Cause Solution



No coffee dispenses.
Water tank empty; machine not primed; brew
head clogged.

Fill water tank; perform initial rinse cycle;
clean brew head.

Espresso flows too
slowly or not at all.

Coffee ground too fine; too much coffee in
filter; coffee tamped too hard.

Use coarser grind setting; reduce coffee
amount; tamp with less pressure.

Espresso flows too
quickly.

Coffee ground too coarse; too little coffee in
filter; coffee tamped too lightly.

Use finer grind setting; increase coffee
amount; tamp with more pressure.

No steam from wand.
Steam wand clogged; machine not heated to
steam temperature.

Clean steam wand with cleaning needle; wait
for steam indicator light.

Water leaks from
machine.

Portafilter not properly locked; water tank not
seated correctly.

Ensure portafilter is tight; reseat water tank
firmly.

Problem Possible Cause Solution

7. TECHNICAL SPECIFICATIONS

Brand: GarveeHome

Model Name: 43574Y

Model Number: v1a49LiynYAXqlwV_Ukw_w5d4b

Color: Silver

Product Dimensions: 40.49 x 43.99 x 38.99 cm (15.94 x 17.32 x 15.35 inches)

Item Weight: 10.59 kg (23.35 lbs)

Pressure: 15 Bar Professional Pump

Water Tank Capacity: 2.3L removable

Grinder Settings: 15 adjustable conical burr grinder settings

Special Features: Integrated Coffee Grinder, Self-Clean Function, Programmable, Milk Frother, LED Display, PID
Temperature Control System.

8. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the official GarveeHome website or contact our customer
service team.

Return Policy: 31 days for refund/replacement (via Amazon).

Manufacturer: GarveeHome

Contact: Please visit GarveeHome on Amazon for further support.

© 2025 GarveeHome. All rights reserved.

https://www.amazon.ca/s/ref=bl_dp_s_web_0?ie=UTF8&search-alias=aps&field-keywords=GarveeHome
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