MANUAL

Espresso Coffee Maker

Model: Regency
Item no: 33869
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IMPORTANT SAFEGUARDS

1.

2.

Place appliance on flat surface or table, do not hang
power cord over the edge of table or counter.

Ensure the power cord do not touch hot surface of
appliance.

. To disconnect, turn any control to “off,” then remove plug

from wall outlet. Always hold the plug. But never pull the
cord.

. Do not let the appliance operate without water.
. Scalding may occur if the water tank is removed during

the brewing cycles.

. Do not remove the filter when appliance in brewing coffee

or when steam and hot water escape from filter and
ensure to release the pressure in water tank before
removing filter.

. Relief pressure through steam wand before removing

tank cover or filter.

. Household use only
. Do not use outdoors.
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KNOW YOUR COFFEE MAKER

(Product may be subject to change without prior notice)
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ABOUT THE COLOR OF INDICATOR LIGHTS

1. BLUE lights represent the Preheating and Making Espresso
Coffee State
2. White lights represent the Frothing Milk State

BEFORE THE FIRST USE

To ensure the first cup of coffee tastes excellent, you should

rinse the appliance with warm water as follows:

1. Pour water into water tank. The water level should not
exceed the “"MAX” mark in the tank. Then close the water
tank cover.
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Note: the appliance is supplied with a detachable tank for
easy cleaning, you can fill the tank with water firstly, and
then put the tank into the appliance.

2. Set steel mesh into filter 810 coffee in steel mesh).

3. Place an espresso cup (your cup) on drip plate. Make
sure the espresso/steam knob is on the “O” position.

4. Connect to power source. Press the ON/OFF switch. All
indicator lights will flash in BLUE color as the appliance
starts heating.

5. When the BLUE indicator lights stop flashing, it shows the
heating is finished. Turn the espresso/steam knob
towards symbol, then press one of the button. The water
will flow out and the indicator light will flash when
working.

6. When the appliance stops pumping water automatically,
you can start to brew espresso.

Note: There may be noise when pumping the water on the

first time, it is normal, the appliance is releasing the air in the

appliance. After about 20s, the noise will disappear.

PRE-HEATING

To make a cup of good hot Espresso coffee, we recommend
you preheating the appliance before making coffee every
time, including warming the filter, steel mesh and cup, so
that the coffee flavor can not be influenced by the cold
parts.

1. Remove the detachable tank and fill it with desired water,
the water level should not exceed the "MAX" mark in the
tank. Then place the tank into the appliance properly.

2. Set steel mesh into filter, make sure the tube on the filter
aligns with groove in the appliance, then fix the filter into
the appliance from the “vs” position to the “vs" position
firmly.

3. Place an espresso cup (your cup) on removable drip
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plate.

. Then connect the appliance to power source. Make sure

the espresso/steam knob is on the “ O ” position.

. Press the ON/OFF switch. All BLUE indicator lights will flash

as the appliance starts heating.

. When the BLUE indicator lights stop flashing, it shows the

heating is finished. Turn the espresso/steam knob
towards “ " symbol, then press one of the button. There
will be hot water flowing out and the indicator light will
flash when working. When the appliance stops pumping
water automatically, the pre-heating is finished.

MAKE ESPRESSO COFFEE

1.

Remove the filter by turning it in clockwise. Add coffee
powder into steel mesh, a measure spoon of coffee
power (7g) can make about a cup of espresso, then press
the ground coffee powder tightly with the measure
spoon.

NOTE: There are three steel meshes, one is for single-cup,
one is for double- cup and one for the powder pod.

. Set steel mesh into filter, make sure the tube on the filter

aligns with groove in the appliance, then fix the filter into

the appliance from the “vs" position to the “v" position
firmly.

. Place the cup (yourself cup) on drip plate.
. When the BLUE indicator lights stop flashing,, turn the

espressofsteam knob towards “ ” symbol, press one of
the button (Manual , 1shot or 2shot button) according to
your demand. The indicator light which you have chosen
will flash when working. After a moment, there will be
espresso flowing out.

TIPS: The Manual function means the appliance will NOT
control the water amount for brewing espresso. You can
control the amount of espresso according to your
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demand.

5. The appliance will stop working when the coffee-brewing
is finished, and then your coffee is ready now.

NOTE: If you want to pause the appliance during working,
you can press any button. Meanwhile, all the BLUE
indicators will light up. For continue working, you can
press one of the button ( Manual , 1 shot or 2shot button) .
If you turn the espresso/steam knob towards the “O”
position, the appliance will stop the making espresso
function.

WARNING: Do not leave the appliance unattended during
making the coffee, as you need operate manually
sometimes!

6. After finishing making the espresso, turn the
espressofsteam knob towards “0” position, take out the
steel mesh from the filter, and pour the coffee residue.

7. Press the ON/OFF switch to cut off the power source.

8. Let them cool down completely, then rinse under running
water.

FROTHING MILK/ MAKE CAPPUCCINO

You get a cup of cappuccino when you top up a cup of

espresso with frothing milk.

Note: during making steam, the filter must be assembled in

position.

Method:

1. Prepare espresso first with container big enough
according to the part “MAKE ESPRESSO COFFEE".

2. Fill a jug with about 100 grams of milk for each
cappuccino to be prepared, you are recommended to
use whole milk at refrigerator temperature (not hot!).
Note: In choosing the size of jug, it is recommended the
diameter is not less than 70£5mm, and bear in mind that
the milk increases in volume by 2 times, make sure the
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height of jug is enough.

3. Insert the froth wand into the milk about two centimetres,
then turn the espresso/steam knob to the “ position, the
three indicators will light on WHITE color, and the Steam
will come out from the steam outlet. Froth milk in the way
moving vessel round from up to down.

Warning: Be sure to operate carefully as the steam may
result in scald to person.

4. When the required pressure is reached, you can turn the
espressofsteam knob to the “O” position, the three
indicators will turn into BLUE color. After that, as the
temperature is high, the appliance will relieve the
pressure automatically.

Note: Clean steam wand with wet sponge immediately
after steam stops generating, but care not to be hurt!

5. Pour the frothed milk into the espresso prepared, now the
cappuccino is ready. Sweeten to taste and if desired,
sprinkle the froth with a little cocoa powder.

6. Press the ON/OFF switch to cut off the power source.

TIPS: If you want to brew espresso immediately after frothing
milk, please follow the “MAKING ESPRESSO COFFEE" steps.

AUTOMATICALLY POWER-OFF FUNCTION

After pressing ON/OFF switch, if there is no any operation
within 15 minutes, the unit will power off automatically.

CLEAN AND MAINTENANCE

1. Turn off the power source and let the appliance cool
down completely before cleaning.

2. Clean housing of the appliance with moisture-proof
sponge frequently. And clean water tank, drip tray and
drip plate regularly then dry them.
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Note: Do not clean with alcohol or solvent cleanser. Never
immerse the housing in water for cleaning.

. Detach the filter by turning it clockwise, get rid of coffee

residue inside, then you can clean it with cleanser, but at
last you must rinse with clear water.

. Clean all the attachments in the water and dry

thoroughly.

CLEANING MINERAL DEPOSITS

1.

Fill the tank with water and descaler to the MAX level ( the
scale of water and descaler is 4], the detail refers to the
instruction of descaler. Please use “household descaler”,
you can use the citric acid (obtainable from chemist's or
drug stores) instead of the descaler (the one hundred
parts of water and three parts of citric acid).

2. Turn the espresso/steam knob towards “ " symbol, Press

one of the button to brew about 100mI hot water. Then
turn off the appliance and leave the descaling solution in
the appliance for 5 minutes.

3. Turn on the appliance and repeat the Step 2 for three

times.

4. Repeat the steps 2 for 2 times with tap water in the MAX

level (it is not necessary to wait for 5 minutes).


https://manualsfile.com

TROUBLE SHOOTING

Symptom

Cause

Corrections

Water leaks from the
bottom of coffee
maker.

There is much water in the
drip tray.

Please clean the drip tray.

The coffee maker is

malfunction.

Please contact with the

customer care

Water leaks out of outer
side of filter.

There is some coffee powder
on filter edge.

Get rid of them.

Acid (vinegar) taste
exists in Espresso
coffee.

No clean correctly after
cleaning mineral deposits.

Clean coffee maker per
the content in “before the

first use” for several times.

The coffee powder is stored
in a hot, wet place for a long
time. The coffee powder
turns bad.

Please use fresh coffee
powder, or store unused
coffee powder in a cool,
dry place. After opening a
package of coffee powder,
reseal it tightly and store it
in a refrigerator to
maintain its freshness.

The coffee maker
cannot work anymore.

The power outlet is not
plugged well.

Plug the power cord into a
wall outlet correctly, if the
appliance still does not
work, please contact

customer care.

The steam cannot froth.

Have not turn the knob the
right place.

Only after the knob turn
towards the “ "icon,
the steam can be used to

froth.

The container is too big or
the shape is not fit.

Use high and narrow cup.

You have used skimmed milk

Use whole milk or half-

skimmed milk
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LIMITED ONE YEAR WARRANTY

Product Name . Espresso Coffee Maker

Model . Regency (Item No: 33869)

Name, Address &
Contact no of customer

Name, Address & Contact :
no of dealer

Date of Purchase

Warranty Valid upto

Scan - For Extended Warranty Registration Scan - To File Complaint
[m] i) [m] i)

=] [=]¥
r
or visit: www.agarolifestyle.com/product-registration or visit: www.agarolifestyle.com/service
(Must register within 30 days (Fill & submit the form if you are
from date of purchase to avail facing any product related issues)

6 MONTHS EXTENDED WARRANTY)

« Please scan the QR CODE for product registration and avail “6 MONTHS
EXTENDED WARRANTY” on product

- Please preserve the invoice for product warranty claimCustomer purchasing
from online platforms needs to produce the Online Partner's Invoice copy to
claim the warranty

For any feedback or complain, you can also connect us at:

UNIVERSAL CORPORATION LIMITED, 4/1 Middleton Street, Sikkim Commerce
House, Kolkata-700071

Email Address : info@uclindia.com

Customer Care No: 9821486487

Dealer’s Stamp & Signature
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To checkout wide range of AGARO products,

please visit www.agarolifestyle.com

Oven Toaster Griller Hand Blender Hair Dryer
With Chopper

Knife Set Camera Accessories Electric Tooth Brush

J

Treadmill Vacuum Cleaner Hand Massager

g

& much more...
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To checkout wide range of AGARO products,
please visit www.agarolifestyle.com

~o

Tools Yoga Mat Foot Massager

Trimmer Tyre Inflator BP Monitor

¥ =
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a

Female Humidifier Office Accessories

Electric Trimmer

& much more...
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