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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric shock, and/or injury to persons,
including the following:

Read all instructions.

Do not touch hot surfaces. Use handles or knobs. Care must be
taken, as burns can occur from touching hot parts or from spilled,
hot liquid.

. To protect against electric shock, do not place cord, plug, or

coffeemaker in water or other liquid.

. Close supervision is necessary when any appliance is used by

or near children.

. Allow to cool before putting on or taking off parts and before clean-

ing the appliance.

. Coffeemaker must be operated on a flat surface away from the edge

of counter to prevent accidental tipping.

. Do not operate any appliance with a damaged cord or plug, or after

the appliance malfunctions or has been damaged in any manner. Call
our customer service number for information on examination, repair,
or adjustment.

. The use of accessory attachments not recommended by the

appliance manufacturer may cause injuries.

. Do not use outdoors.
. Do not let cord hang over edge of table or counter or touch hot

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

The carafe is designed for use with this coffeemaker. It must never
be used on a range top or in a microwave oven.

Do not set a hot carafe on a wet or cold surface.

Do not use a cracked carafe or one with a loose or weakened handle.
Do not clean carafe with cleansers, steel wool pads, or other abrasive
materials.

Do not use appliance for other than intended use.

WARNING: To reduce the risk of fire or electric shock, do not remove
the bottom cover of the coffeemaker. There are no user-serviceable
parts inside. Repair should be done by authorized service personnel
only.

To disconnect, turn any control to the OFF position and then remove
plug from wall outlet.

Be certain carafe lid is securely in place during brew cycle and when
pouring coffee. Do not use force when placing lid on carafe.
CAUTION: In order to avoid a hazard due to inadvertent resetting of
the thermal cut-out, this appliance must not be supplied through and
external switching device, such as a timer, or connected to a circuit
that is regularly switched on and off by the utility.

SAVE THESE INSTRUCTIONS!

OTHER CONSUMER SAFETY INFORMATION

rating of the appliance. Care must be taken to arrange the extension cord

This appliance is intended for household use only.

The length of the cord used on this appliance was selected to reduce
the hazards of becoming tangled in or tripping over a longer cord. If a

longer cord is necessary, an approved extension cord may be used. The
electrical rating of the extension cord must be equal to or greater than the
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so that it will not drape over the countertop or tabletop where it can be
pulled on by children or accidentally tripped over.

To avoid an electrical circuit overload, do not use another high-wattage
appliance on the same circuit with this appliance.
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How to Use

Single-Serve Side

AUTOMATIC SHUTOFF: The
coffeemaker will automatically
shut off after brew cycle is
complete.

NOTES:

* The unit will only brew on one
side at a time.

* To avoid overflow, use slightly
less grounds when brewing
decaf or flavored coffees.

* For Hotter Coffee: Rinse the
travel mug with warm water
before brewing; then replace
travel mug lid. Brew directly
into the travel mug with travel
mug lid in place.

PNVLGIITCE Burn Hazard.

To avoid contact with hot coffee or water:

¢ Do not use more than 14 ounces
(410 ml) of water.

* Fill single-serve reservoir with mug or
cup into which the coffee will be brewed.

e Fully insert mug or cup under filter

How to Use Single-Serve Side (cont)
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Push lever left to select Single-
Serve.

7A-1 - GROUNDS

For regular coffee, use a
maximum of two level table-
spoons of grounds. To avoid
overflow, use slightly less

grounds when brewing decaf

or flavored coffees.

WARNING! Keep ground coffee
below MAX fill line to prevent

overflow.

- (-

MAX FILL MIN FILL

LINE @ LINE

INCORRECT
7A-2 — GROUNDS

Single-serve brew basket has two
markings: the lower level marking
if making 8 oz. (250 ml) of coffee,
and the higher level mark if
making 14 oz. (410 ml) of coffee.
DO NOT fill scoop to top or this
will cause overflow.




How to Use Single-Serve Side (cont.)
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Press 1/0 (ON/OFF) button

to begin the flow of coffee.
Coffeemaker will shut off when
brew cycle is complete. To stop
flow of coffee midcycle, press
1/0 (ON/OFF) button.

How to Use Carafe Side

AUTOMATIC SHUTOFF: The coffeemaker will automatically
shut off 2 hours after brew cycle is complete.

NOTE: The unit will only brew on one side at a time.
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Lift lid and pour water from
carafe into reservoir.

NOTE: Do not fill past the 12-cup
mark (60 ounces [1.8 L]).

Place carafe, with carafe lid
attached, on keep-hot plate.

Place a permanent filter in brew
basket. A cupcake-style paper
filter may also be used.

For each cup of coffee being
made, place one level tablespoon
(15 ml) of coffee into filter.

7



How to Use Carafe Side (cont.)
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Place brew basket in brew basket

well. Ensure brew basket is fully
seated.

For enhanced full/strong-flavored
coffee, press BREW OPTIONS
button until BOLD is displayed.

Press 1/0 (ON/OFF) button to
start. Press 1/0 (ON/OFF) button
again to turn off.

NOTE: If the coffeemaker is not
turned off manually, it will auto-
matically shut off in 2 hours.

NOTE: BOLD mode will require additional time to complete a
brewing cycle. If Brew Option is not selected, the coffeemaker
will automatically brew on the regular/default setting.

Prog rammi N (For Either the Single-Serve OR Carafe Side)

NOTE: The unit will only brew on one side at a time.
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Press HOUR and then MINUTE to Hold PROGRAM until clock flashes. Continue holding PROGRAM Press PROGRAM to activate

set clock. button, press HOUR and MINUTE automatic brewing. A green
until the desired brewing start LED will illuminate to indicate the
time is reached, and then release  unit is programmed.
PROGRAM button.
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* All coffees are made from either arabica beans or robusta beans, or * Using a water filter, filtered water, or bottled water will yield
some combination of both. Arabica beans are slightly more expensive, better-tasting coffee than tap water.
but tend to produce better-tasting coffee. * Use approximately 1 tablespoon of grounds for each cup of coffee
* Ground coffee will become stale much faster than whole beans. being made. To avoid overflow, use slightly less grounds (3/4 table-
If buying preground coffee, choose a package with the latest spoon [11 ml]) when brewing decaf or flavored coffees. Also, be aware
expiration date or a smaller quantity. that using coffee that is ground too finely may also cause the filter

* If grinding whole beans, set your coffee grinder on a fine/medium basket
grind. This will yield the best-tasting grounds. Try to use freshly to overflow.
ground coffee within about a week of grinding. * Make sure your coffeemaker is clean. See “Care and Cleaning”
sections.



Care and C

All coffeemakers should be cleaned

eaning — Single-Serve Side

at least once a month (once a week for areas with hard water).
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Care and C

All coffeemakers should be cleaned

eaning — Carafe Sic

at least once a month (once a week for areas with hard water).
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Pour 1/2 cup (125 ml) of plain white vinegar and 1/2 cup (125 ml) of
cold water into single-serve side reservoir.

DISHWASHER-SAFE

Run 2-3 more brew cycles with
CLEAN WATER only. Allow to
cool between cycles.
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Press | (ON) button. Press

O (OFF) button after 30 seconds
and wait 30 minutes. Press | (ON)
button. Press O (OFF) button
when finished.

Pour 1 pint (2 cups/500 ml)
vinegar into carafe side reservoir.
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BREW OPTIONS

&

==
= =]

Run 2-3 more brew cycles with
CLEAN WATER only. Allow to

cool between cycles.

DISHWASHER-SAFE
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Press | (ON) button. Press

O (OFF) button after 30 seconds
and wait 30 minutes. Press | (ON)
button. Press O (OFF) button
when finished.
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Troubleshooting isingleserve side)

PROBLEM
Weak coffee.

Coffee overflows from
brew basket, travel mug,
or regular mug.

Coffee tastes bad.
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PROBABLE CAUSE
* Not enough ground coffee used. See “How to Use Single-Serve Side.”

* Excessive amount of water in single-serve reservoir. Use travel mug or mug into which coffee
will be brewed to fill reservoir. Use slightly less grounds when brewing decaffeinated or flavored
coffees. Set coffee grinder to automatic drip grind.

» Coffeemaker needs cleaning.

 Coffee ground too coarsely or too finely. Set coffee grinder to automatic drip grind.

* Poor coffee quality and freshness.

* Poor water quality (use filtered or bottled water).

Troubleshooting (carafe side)

PROBLEM

Brew basket overflows

or coffee brews slowly.

Coffee leaks onto base.

Coffee tastes bad.

PROBABLE CAUSE

* Excessive amounts of ground coffee.

* Decaffeinated and/or coffee ground too finely can cause overflow. Set coffee grinder to
automatic drip grind and use slightly less grounds.

* Coffeemaker needs cleaning.

If using a paper filter:
* Coffee grounds between paper filter and brew basket.
* Paper filter not open and in proper position.

* Rinse brew basket before inserting paper filter so the edges will remain pressed against the
sides of the basket.

* Poor-quality paper filter.

» Carafe removed from keep-hot plate for more than 20 seconds during the brewing cycle.

* Coffeemaker needs cleaning.

* Coffee ground too coarsely or too finely. Set coffee grinder to automatic drip grind.
* Coffee-to-water ratio unbalanced. Adjust for personal preference.

* Poor coffee quality and freshness.

* Poor water quality (use filtered or bottled water).
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TI’OU bleShOOti N(J (Carafe Side) (cont.)

PROBLEM
Coffee sediment in cup.

Coffee not brewing or
unit will not turn on.

Longer than normal
brew time.

14

PROBABLE CAUSE

* Use a high-quality, basket-style paper filter instead of permanent coffee filter.

* Carafe not positioned on keep-hot plate.

* Water reservoir is empty.

* Unit is unplugged.

* Power outage.

* Power surge. Unplug; then plug the unit back in.
* Clock requires reset after power outage.

* Mineral deposits can build up in the pump of your coffeemaker. Periodic cleaning of the inside
of the unit is recommended. More frequent cleaning may be necessary, depending on the
hardness of your water. See “Care and Cleaning — Carafe Side” section.

NOTE: Do not disassemble the unit.
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EREmRMEE H

FERAEHNRRREERVERER, ERZMAMEENTIVENTEEFERIEMANT:

FRPEEYRNEREEE

Name and content of hazardous substances in product

EB B R

BAEWF (hazardous substance)

x @ e ZRBRE ZIR KB
(Component name) Leadﬁ: Pb) Mercury Cadmium Hexavalent Chromium Polybrominated Polybrominated diphenyl
(Hg) (Cd) (Cr(Vvly) biphenyls (PBB) ethers (PBDE)
Fg i 4 (Power Cord) X 0] 0] 0 0 0
LR (PCBA) X 0 0 0 0 0

Fes 2R MR HATARE &t
BAKFERE, TS, KW, K28, TRt IETR
1R, e S R 22 18, WMIERR AR, /N IR R
1 INTNHERE FRITME IRI TR S PR, RIFHBY(PP) GB 4806.1-2016 /
MnEE FE AR 2SIk M, 7k 78, T 25 R AT, 7K FE 25 GB 4806.6-2016
A ] {5, R e BR, K R GB 4806.7-2016
) -~ 1,35- =8 k5 13- “8XENRET )
(POM )

3 B WIR 4 53R 25 0, 1R 3 25 REE4N 06Cr19Ni 10 (SUS304) GB4806.1-2016 /
4 BRE BA4(6063) GB4806.9-2016 /
ERHE LRERE, NHKE EE . e g GB4806.1-2016
° BMAEZHE ERE SREE BARSREASE @R GB4806.11-2016 /
6 — —_— GB4806.1-2016 |

GB4806.5-2016

E: RFRE R

T 8 IR R P R BT DA B R AR AR

AREKIE SI/T 11364 BIMERE]. This table is prepared in accordance with the provisions of SJ/T 11364.

0: RTZAEYRE

ZEMERTE RV RS 27 GB/T 26572 MIEMREERM T

Indicates that the said hazardous substance contained in all the homogeneous materials for this component is below the limit requirement in

GB/T 26572.
X: RNZEEMREDE

ZEMFRE— MRS 28 GB/T 26572 MERIREEKR. X

XRHTBIRARZFENERERTELRENR.

Indicates that the said hazardous substance contained in at least one of the homogeneous materials used for this component is above the limit

requirement in GB/T 26572. Due to technological and/ or economic reasons, these hazardous substances cannot be easily replaced at this time.

- RERPEFRAREESEARST, Rl RERERFER.

EIRIE RS
This is the logo of environmental protection use. The number inside indicates the environmental protection use recommended period (Year)

of product in normal use.




Model/E S Type/Z51: Rating/#&
49980-CN A77 220V ~ 50Hz 950W
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Hedk: FRUITEAR FEERE LB X X R XEERE 1306-1308. 1309-1311 BT
EEEGEHITHRE: GB4706.1-2005, GB4706.19-2008
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Free Manuals Download Website
http://myh66.com
http://usermanuals.us

http://www.somanuals.com

http://www.4manuals.cc

http://www.manual-lib.com

http://www.404manual.com

http://www.luxmanual.com

http://aubethermostatmanual.com

Golf course search by state

http://golfingnear.com

Email search by domain

http://emailbydomain.com

Auto manuals search

http://auto.somanuals.com

TV manuals search

http://tv.somanuals.com
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