Machines

How to make coffee. Operation and usage for all the machines in the kitchen

* Espresso Machine
Filter Coffee Machine
Filter Coffee Grinder
Dish washer

® PUQpress

Pitcher Rinser



Espresso Machine

Starting the machine

1. Turn on the espresso machine by flipping on the lowest two switches on the front of
the machine (right side).

2. The boiler will start heating up the machine. The display shows about 120*C when the
espresso machine is ready.

3. Clean the porta filters and filter baskets with water and assemble the portafilters.

4. place the porta filters in the group heads and let warm water run through them in 1
minute, to heat up the porta filters.

5. Open the steamers and let them steam for some seconds.

Voila. You're now ready to serve delicious espresso.


https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/cVOzJ9aj9bNWYl0F-espressobuttons.png

Common problems and troubleshooting

Runtime

Display Error

Cleaning and shutting down the espresso
machine

See Cleaning and shutting down instructions under Cleaning Guidelines.


https://barista.cafeanalog.dk/books/kitchen-and-operations-handbook/page/how-to-clean-the-espresso-machine-bd4

Filter Coffee Machine

Startup

1. Turn on machine by flip the switch on the back of the machine’s left side.

2. push both Enable Brew On/Off buttons on the panel.

Wait ~16 mins for the machine to heat up its water tank. Display shows Ready to brew when it has

reached its temperature.

ENABLE
ON /OFF

BREW

Making a brew

1. Insert funnel with freshly grinded coffee and place a thermo. Make sure it is properly
placed and the small top lid is open.

2. Choose brew batch size:
Full is for the large thermo - 5,71

Half is for the small thermo - 3,8l

3. Press Brew A button to start brew.
4. Filter coffee machine will show now brewing and now dripping in the display. Brew is

done after the now dripping timer has finished.


https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/72RJv2ivmL4b2nbm-filter-onoff.png
https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/OSz50RTS4dhOAqu5-filter-brewonoff.png

Shutting down the machine

1. Rinse funnels with water and a wet cloth.

2. Rinse thermos by making an empty brew (no coffee or filter in funnel) and empty the
thermo. Alternatively rinse with tap water.

3. Clean the machine with a wet cloth.

4. Switch off the machine by flipping the switch.


https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/6t9ZnxiLYFHP5INC-filter-fullhalf.png
https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/O4Ciy9uZcfp0FPzq-filter-brewa.png

Filter Coffee Grinder

Grinding

1. Place a funnel with a coffee filter into the grinder.
2. Choose batch size on the size indicator:

Top is for the large thermo - 5,71

Middle is for the small thermo - 3,8l

3. Drocc oroon £rind bytton to start grinding.



https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/7NlzzBsTLyDygafx-grindsizes.png
https://barista.cafeanalog.dk/uploads/images/gallery/2020-08/aWCV5GilkS1NBBXM-grindbutton.png

Dish washer

Hvilke vaskeprogrammer skal man bruge

Symboler ved manger pa afspeending eller salt
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