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We advise you to read this manual carefully, as it contains all the insfructions for managing the appliance’s aesthefic and
functional qualities.
For further information on the product: www.smeg.com
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The manufacturer reserves the right to make any changes deemed useful for the improvement of its products without
priomotice. The illustrations and descriptions contained in this manual are therefore not binding and are merely indicative.
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Important safety information

1 Warnings

This user manual is an infegral part of the
appliance and must therefore be kept infact
and on hand for the entire service life of
the appliance.

1.1 Intended use

Failure to comply with the safety warnings

and not reading the insfruction manual can

lead to improper use of the appliance and
consequent personal injury.
* The appliance can be used fo prepare
colfeebased beverages or dispense
hot water and steam. Any other use is
considered improper. Do not use the
appliance for purposes other than those
for which it is infended.
* The appliance is intended for use in the
home and similar environments, such as:
in the kitchen area for the sfaff of
shops, offices and other workplaces;
in bed and breakfast and farm
holiday establishments;

- by guests of hotels, motels and
residential environments.

e Other uses, such as in restaurants, bars
and cafés, for example, are improper.

o Fill the tank only with water, not other
liquids.

* Only use the appliance indoors and af
a maximum altitude of 2000 metres.

* Do not place the appliance inside a
closed cabinet (builtin type).

* The appliance is not designed to
operate with external fimers or with
remofe-control sysfems.

o This appliance may be used by persons

with reduced physical, sensory or
mental capabilities provided they are
supervised or insfructed on using it safely
and understand the hazards associafed
with ifs use.

* Do not allow children 1o play with the
appliance.

o This appliance can be used by children
aged from 8 vyears and above if
they have been given supervision
or instruction concerning use of the
appliance in a safe way and if they
understand the hazards involved.
Cleaning and user maintenance shall
not be made by children unless they are
older than 8 and supervised. Keep the
appliance and ifs cord out of reach of
children aged less than 8 years.

1.2 General safety warnings
To use the appliance safely, follow all safety
insfructions: Electrocution Hazard: since the
machine is powered by electricity, heed the
following safety wamings:

® Read this user manual carefully before
using the appliance.

¢ Do not leave the appliance unattended
while it is running.

* Do not immerse the appliance, power
cable, plug or base in water or any other
liquid. Do notf remove the plug from the
socket by pulling the cable or with wet
hands.

* Do not use the appliance when the
power cable or plug are damaged, if
the appliance has fallen on the floor, or
is damaged in any way whatsoever.
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In the event of a fault, or if the power
cable is damaged, have the appliance
repaired only by a qualified technician
or by an authorized technical aftersales
service.

The cable is deliberately short o prevent
accidents.

Do not allow the power cable to hang
over the edge of the fable or any other
surface, or fo come info contact with hot
surfaces.

Do not allow the power cable to come
info contact with sharp edges.

Do not place the appliance above or
near gas or electric hobs when they are
on, nor inside an oven or near other heat
sources.

Do not touch the plug with wet hands.
Make sure that the power socket used
is always freely accessible so that the
plug can be removed when necessary.
To remove the plug from the socket,
grasp the plug directly and do not pull
the cable.

If the appliance is faulty, do not atrempt
fo repair if. Switch the appliance off,
remove the plug from the socket and
confact the fechnical after-sales service.
Never attempt to modify or repair the
appliance; in the event of a fault, have
it repaired by a qualified technician or
confact the fechnical after-sales service.

Injury hazard! Using the

A appliance improperly can cause
injuries. Disconnect the plug
before cleaning.
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* Keep the packaging material out of the

reach of children.

* Never fry to put out a fire/flames using

water; switch off the appliance, remove
the plug from the socket and smother the
flames with a lid or fireproof blanke.

o Always disconnect the appliance from

the power supply when it is not in use,
left unatiended or faully.

o Always disconnect the appliance from

the power supply before fitting or
removing components.
Switch off the appliance and unplug it
from the power socket before removing
accessories or accessing infernal parts
that move during use.

o Always disconnect the appliance from

the power supply and let it cool down
before cleaning.

Do not use the appliance with
parts or accessories made by other
manufacturers.

Only use the manufacturer's original
spare parts. Using spare parts other than
those recommended by the manufacturer
could lead fo fire, electric shock or
personal injury.

Only place the appliance on level, dry
surfaces.

Do not wash the appliance in the
dishwasher. Do not spill liquids on the
power plug or power base. Failure fo
comply with these wamings can lead fo
death, fire or electrocution.

Do not use an adapter.

Only use approved extension cables
suitable for the type of appliance.



Important safety information

1.3 Warnings for this appliance

* Do not fill the water confainer beyond
the maximum limit indicated.

* Do not use the coffee machine without
the tank fitted or without water in the
fank.

o Allow the coffee machine to cool down
before cleaning.

* leave a gap of at least 3 cm between
the coffee machine and any walls fo the
rear or side, and a gap of 15 cm above
the coffee machine.

o The surfaces of the appliance become
very hot, so do notfouch the hot surfaces
affer use.

* Do not place the appliance near to taps
or sinks.

* | an extension cable is used, ifs specified
rating must be af least equivalent fo the
rafing the appliance. If the appliance
has a 3-wire electric cable with earth,
the extension cable must also have 3
WIRES AND EARTH. The longer cable
must be positioned such that it does not
rest on the workiop or table where it may
be pulled by children or cause falls due
fo fripping.

* Do not gef the coffee machine wet
or spray liquids onto it. In the event
of contact with liquids, immediately
disconnect the cable from the power
socket and dry thoroughly: Electric shock
hazard!

* Do not use aggressive defergents
or sharp objects fo clean the coffee
machine.

e Consultthe "Cleaning and maintenance”
chapter for cleaning insfructions.

e Do not place this appliance in a cabinet
or other closed container during use.
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Important safety information / Description

1.4 Manufacturer's liability

The manufacturer shall not be held liable

for personal injury and property damage

due fo;

® use of the appliance other than for is
infended purpose;

¢ failure to read the user manual;

* tampering with the appliance or an
individual part of it;

* use of non-original spare pars;

* failure to comply with safety warnings.

4

Keep these instructions
carefully. The appliance must
be accompanied by these user
instructions if it is sold fo other

people.

These instructions can be downloaded
from the Smeg website “www.smeg.com”.

1.5 Disposal
E Devices bearing this symbol are

subject to European Directive

—2012/19/FU.

o All electric and electronic appliances
must be disposed of separately from
household waste, by taking them to
appropriate centres approved by the
State. Disposing of the discarded
device correctly prevents damage fo the
environment and risks to human health.
For further information on how fo dispose
of the discarded appliance, confact the
disposal department of the fown council,
or the shop where the appliance was
purchased.
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2 Description of the
afpliance (Fig. A)

Machine body

Water fank lid

Water tank (1.6 1)

Cup shelf

ON/OFF key

Control panel

Steam /water lever

Pressure gauge

Filter holder

Dispensing unit

Steam/hot water wand

Drip tray

13 Cup grille

14 Water level indicator

15 Accessory compartment

16 Single non-pressurised filter

17 Double non-pressurised filter

18 Single pressurized filter

19 Double pressurized filter

20 Dispensing unit cleaning disc

21 Cleaning brush

22 Steam wand cleaning needle

23 Filter hole cleaning needle

24 Tamper

25 Water hardness fest strip
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Description

3 Description of the parts/
accessories (Fig. A, B)

Accessory compartment (15)

The machine has a housing for unused

accessories, so that they are always available

fo the user.

* To access the accessory compartment,
remove the drip fray [12), and then remove
the accessory compartment (15) from inside
the machine as shown in Fig. B.

Filters
This machine has four filters: two non-
pressurised and two pressurized.

Non-pressurised filters (16, 17)
These filters allow various degrees of
grinding, dosing and tamping fo be fried,
in order to creafe a perfectly balanced
espresso.

When dispensing with the espresso
functions, use the Single Espresso filter (16)
or Double Espresso filter (17).

When dispensing using the single and
double dose Cold brew functions, we
recommend using the non-pressurised filter

(17).

Pressurized filters (18, 19)

These filters facilitate and regulate the
pressure even with imperfect grinding
and dispensing or when using pre-ground
coffee.

When dispensing with the espresso
functions, use the Single Espresso filter (18)
or Double Espresso filter (19).

Select the filter for one or two cups, as
required.

Dispensing unit cleaning disc (20) |

Silicone disc to be used for cleaning the
dispensing unit.

Cleaning brush (21)
To be used for cleaning the dispensing unit

(10) and filter holder ().

Needles for cleaning the steam
wand (22)/filter holes (23)

This accessory consists of two needles with
different thicknesses: one for cleaning the
hole in the steam wand (22 and the other for
cleaning the holes in the coffee filters (23).
/ The accessory is located at
= | the base of the accessory

compartment (15).

Tamper (24)

Tamper with a stainless steel disc, 58 mm
in diameter, to be used for famping ground
coffee.

Water hardness test strip (25)
Use the strip provided (25] to measure
the mains water hardness as described in
the “Machine settings - Water hardness”
paragraph.
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3.1 Description of the controls
(Fig. A)
ON/OFF key (5)

Press this key fo turn the machine on or off.

Dispensing program change key (26)
The product has 4 coffee functions and a
steam function.

With the machine on and ready for use, press
this key to change the dispensing function
menu from White to Blue and vice versa.

Key White Menu Function

% 27)

:O
O

7
s

gany

Single espresso

SMY
)z (28)
PNV

s

Double espresso

Blue Menu Function

Cold Brew - single dose

% (27)

) (28)

Cold Brew - double dose

Key Function

L% (29)

ns

Dispensing steam

/ Key (29) remains lit in white af all

— | fimes.
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3.2 Alarms

The keys flash differently to indicate the current
alarm or procedure.

The keys (27), (28) and (29) flash in
sequence:

The machine is reaching the correct temperature
for dispensing coffee. Wait for the keys (27),
(28) and (29) fo light continuously, and then
select the desired beverage.

The keys (27), (28) and (29) flash

simultaneously:

This alarm may indicate:

e water tank alarm: no water tank (3), tank
not inserfed properly or not enough water
fo dispense coffee.

Check that it is inserted properly or add
water if necessary;

* overpressure alarm: wait for the machine fo
perform the automatic cycle to discharge
the residual pressure;

® in steam operation, the steam lever (7] is
operated before pressing the steam key
(29) or before the machine has reached
the preset steam temperature;

e the wand (11) is used fo dispense steam
or hot water for longer than 120 seconds.
Return the steam lever (/) to the vertical
position to end the operation.

The key (29) is lit orange, (27) and
(28) off:

Indicates that a descaling cycle is required.
To proceed, refer fo paragraph “6.4 Descaling”
in section "6 Cleaning and maintenance”.
To bypass the procedure, just press the key
(27) or (28); dll keys light continuously and
the machine will be ready for use.



Description / Use

To avoid changing the flavour of the /
=_ | coffee and to ensure the machine =
operates correctly, we recommend

performing the descaling cycle
when the machine indicates.

The parts that may come info
contact with foodstuffs are made
using materials that comply with
the provisions of the legislation
in force.

If the descaling cycle is not
performed, the key (29) will light
orange at every switch-on until
the descaling cycle has been
completed.

4 Use

A\

Before starting the coffee
machine, carefully read chapter
"1 Warnings” and paragraph “3.3
Before using for the first time".

The key (29) flashes orange fast:

The water in the tank (3) has finished before
the end of the descaling/cleaning procedure.
Add water fo the tank (3] and complefe the

4.1 Switching the machine on
* Make sure that the drip tray (12) complete

descaling/cleaning procedure as described
in the corresponding paragraphs.

3.3 Before using for the first

time (Fig. A)
Remove any labels and stickers from the
coffee machine.
Use o damp cloth to clean all removable
components, such as: water fank (3], lid
(2), accessory compartment {15], cup grille
(13), filter holder (9), filters (16), (17), (18],
(19), tamper (24) and other accessories.
Remove the red protective cap located on
the back of the machine, between the tank
(3) and the rear machine body (1).
Make sure that all components are
thoroughly dry before refitting them.

Do not use the coffee machine
without water in the tank or without
the water fank inserted.

FAULT HAZARD!

with cup grille (13) is fitted correctly at
switch-on and before any dispensing.

Lift the tank lid (2) and pour fresh water info
the tank (3], taking care not to exceed the
indicated MAX level, and then refit the lid
(2).

Switch the coffee machine on by pressing
the ON/OFF key (5); the keys (27), (28]
and (29) flash in sequence fo indicate that
it is reaching the correct temperature. The
coffee machine is ready for use as soon as
all the keys light continuously.
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Use

4.2 First use (Fig. A) .
/ When using it for the first time,

= | we recommend seffing the water

"Setting the water hardness”

For the specific functions of each menu, refer
fo section “3.1 Description of the confrols”.

hardness as described in the | 4.4 Preparing an espresso

coffee (Fig. A, C, D, E)

paragraph.

Rinse the internal circuits before

J To enjoy the coffee at ifs best,

= | we recommend pre-heating the

IN

using it for the first time. Proceed
as described below.

e Switch the machine on as described in

— cup by rinsing it with hot water or
dispensing hot water into the cup
via the wand (11).

paragraph “4.1 Switching the machine

"
on .

/ At every swifch-on, we recommend
= | rinsing the dispensing unit (10)

o Attach the filter holder (9) with non-
pressurised double cup filter [19) to the
dispensing unit (10).

e Place a container under the coffee

and filter-holder (9) circuits by
dispensing a double coffee without
any coffee in the filter.

dispensing spouts and press the key (28).
® Repeat this procedure 5 fimes.

J When using SMEG CGFO3

coffee machines, we recommend

e Place a container under the hot water/
steam wand (11).

e Turn the steam lever (/) clockwise and
dispense 100 ml of water; this takes about
20 seconds. o

e Turn the steam lever (/) counterclockwise

back to the vertfical position to end the

operation. °

/ We also recommend rinsing the

= | internal circuits when the coffee
machine has not been used for a
long time.

4.3 Changing the dispensing
program (Fig. A)

* The machine has two dispensing menus in
memory: White Menu and Blue Menu.
To switch between programs, press the key
(26).

* In the White Menu, dll the keys are it
white, while in the Blue Menu, the coffee
dispensing keys are lit blue.

EN-8

selecting the "SUPERFINE" sefting
for non-pressurised filters (16), (17)

and “FINE" for pressurised filters
(18), (19).

Check the water level in the tank (3) and
add water if necessary, taking care not to
exceed the MAX level.

Select the right filter (16), {17), (18] or [19)
for the type of dispensing required and
insert it info the filler holder (). For more
defails about the different filters provided,
see paragraph “3 Description of the parts/
accessories”.

Distribute the ground coffee evenly inside
the filter holder (9) and place the latter on a
surface as shown in Fig. C. Press the coffee
using the tamper (24) provided. To dose
the coffee correctly in the filter and tamp it
properly, the top edge (24A)| of the tamper
should be aligned with the top edge (9A|
of the filter holder.



Use

The two raised reference markers
= | on the inside of the coffee filters

are designed fo indicate the ideal
quantity of coffee. After tamping,
check that the quantity of coffee is
at the correct level.

Attach the filter holder (9) to the dispensing
unit (10) by turning it counterclockwise to
the clamped position.

Place the cup or cups under the filter holder
spout(s) (?).

Select the desired beverage from the White
Menu and press the corresponding key, (27)
or (28). For more details on the White Menu
functions, see paragraph "4.3 Changing
the dispensing program”.

When the set quantity is reached, dispensing
will stop automatically. The pressure gauge
(8) lets you check whether the coffee is
dispensed perfectly as shown in Fig. E:
E1. Correct Extraction

The indicator is on the ‘Espresso’ segment:
the coffee was extracted correctly.

The coffee flows slowly but continuously,
and extraction takes about 25-35 sec.
E2. Under-extraction

The indicator is below the 'Espresso’
segment. The coffee is underextracted.
Possible causes:

The coffee used is ground foo coarsely,
there is not enough ground coffee, or
the tamping was not done with the right
pressure.

Solutions:

Adjust the coffee grinding fo be finer if using
a coffee grinder, add more coffee or adjust
the manual coffee tamping step.

E3. Over-extraction
The indicator is above the 'Espresso’
segment. The coffee is overextracted.
Possible causes:

The coffee used is ground too finely, there
is too much ground coffee, or the tamping
was not done with the right pressure.
Solutions:

Adjust the coffee grinding to be courser if
using a coffee grinder, add less coffee or
adjust the manual coffee tamping step.

L

J To avoid spraying, do not remove
= | the filler holder during dispensing,

— but wait a few seconds after
dispensing has stopped.
BURNS HAZARD!

It is completely normal that the
first coffees do not reach the right

4

femperature if the machine has not
been used for a long time (breaks
of more than 30 minutes|. Repeat
the procedure described to obtain
a hotfer coffee.

After dispensing, remove the filter holder by
furning it clockwise and clean it.

Caution! If you want to remove the
drip tray (12) after dispensing, wait
about 30 seconds before doing
s0.

Alter about 10 minutes of inactivity,
the machine enters the Energy

7

Saving function. The standby time
can be changed as described
in the “Setting the auto-off time”
paragraph.
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4.5 Preparing a Cold Brew
(Fig. F)

o Check the water level in the tank (3) and

add water if necessary, taking care not to

exceed the MAX level.

/ To get the best flavour from Cold

=_ | Brew dispensing, fill the fank (3)
with fresh water.

When using SMEG CGFO3
coffee machines, we recommend

setting the machine to "“MEDIUM”,
between level 10 and 12.

7

* Insert the non-pressurised filter {17) info the
filter holder (9).

e Distribute the ground coffee evenly inside
the filter holder (?) and place the latter on o
surface as shown in Fig. C. Press the coffee
using the tamper (24) provided. To dose
the coffee correctly in the filter and tamp it
properly, the top edge (24A) of the tamper
should be aligned with the top edge (9A)
of the filter holder.

e Attach the filter holder (9) to the dispensing
unit (10) by tuming it counferclockwise fo
the clamped position.

e Pour 1 or 2 ice cubes info the glass (Fig.
F.

* Press the key (26 to switch to the Blue
Menu.

* Select the desired beverage from the Blue

Menu and press the key, (27) or (28], as

you prefer. For more details on the Blue

Menu functions, see paragraph 4.3

Changing the dispensing program”.

/ During this preparation, if correctly
= | ground coffee is used, the pressure
gauge (8] remains stationary.

EN -

2 Use

/ When making a Cold Brew

= | immediately after dispensing a

standard Espresso, always cool
the dispensing unit (10). To do so,
attach the emply filter holder (9) to
the unit and press the key (28] from
the Blue Menu before dispensing.

4.6 Dispensing steam and

preparing a cappuccino

(Fig. G)
Make sure that the drip tray (12) is fitted
correctly.
Fill @ milk jug with 100 ml of cold milk for
each cappuccino you want fo prepare.
Press the key (29); the key starts flashing to
indicate that the machine is reaching the
correct temperature for dispensing sfeam.
Wait for the key [29) to light confinuously,
which indicates that the correct steam
dispensing temperature has been reached.
Place the milk jug containing the milk under
the steam wand (11) with the fip of the
wand touching the milk.
Turn the steam lever (7) counter-clockwise
o the &, " icon 1o dispense steam.
Once the optimum foam level and
temperature have been reached, stop
dispensing by tuming the steam lever (7)
back fo the vertical position.
Pour the frothy milk into the cups containing
the espresso prepared previously.

J The milk froth quality may be
= | offected by the type oZmi|k used

and the dexterity of the user. To
obtain a good cappuccino, we
recommend using semi-skimmed
or fullfat milk at fridge temperature

(about 5°C/41°F).
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Use

* To make several cappuccinos,
first prepare all the coffees and
then froth the milk for all of them
fogether.

e After heating the milk, dispense
steam for a few seconds.

e Clean the steam wand [11)
whenever it is used fo avoid
depositing milk residues or
clogging it. For information on
cleaning the steam wand, see
paragraph “6 Cleaning and
mainfenance”.

e After dispensing steam, the key
(29) will remain on. You can
then dispense more steam or,
if you want fo finish the steam
dispensing procedure, press
the key (29); the machine will
automatically drain water into the
drip tray (12) o cool the heating
element so that you can prepare
a coffee immediately after frothing
the milk. Make sure that the drip
fray (12) is fitted correctly.

Caution! The machine will
automatically drain the water to
cool the heating element after the
steam function has not been used
for 120 seconds.

Caution! If you want to remove the
drip fray (12) affer dispensing, wait
about 30 seconds before doing so.

Caution! Do not activate the hot
water * () " function once the
machine has finished dispensing
the steam, or during the cooling
phase, as this could cause steam to
be emitted by the steam wand (11).

4.7 Dispensing hot water (Fig.
H)

® Place a confainer under the stfeam wand
(T1).

e Turn the steam lever (/) clockwise to the
()" icon to dispense hot water.

e Stop dispensing by retuming the lever (7)
fo the vertical position.

"

4.8 Setting the amount of

coffee
The amount of coffee dispensed can be
customised for each function type.
To change the amount of coffee dispensed by
the machine:
® Place a small or large cup under the
dispenser (10).
® Press key (27) or (28] for at least 3 seconds,
depending on the desired type of drink. If
the beeps are activated, a double beep
indicates that the customisation procedure
has been initiated. The selected key starts
fo flash.
When the desired amount has been
reached, press the key again to stop
dispensing.
e The length has been set and is sfored
permanently.
/ To reset fo the factory settings,
= | press and hold the keys (28) and
(26) simultaneously for at least
10 seconds. All the keys flash
simultaneously and the machine
beeps once to indicate that the
factory seftings have been resfored,
if the beeps are activated.
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5 Machine settings
® The programming menu can be used fo sef:
- Coffee temperature.
- Water hardness.
- Autooff time (Standby).

e To access the programming menu, press the
key (26] for 5 seconds. All the keys flash
simultaneously.

¢ To sef the coffee femperature, press the key
(27).

* To sef the water hardness, press the key
(28).

¢ To set the autooff fime, press the key (29).

® Set the machine according to your needs.

® If no keys are pressed for 60 seconds, the
machine reverts fo the main menu.

Setting the coffee temperature

* Access the programming menu.

e Press the key (27) to set the coffee
femperature.

* The key (27) flashes 3 times, after which
the indicator lights show the current setting:

; : Setting the
Indicator lights temperature
'fQé @ O |low
O O (© | Optimal
::Q:: ':O: ':O:‘ High

® Press the key corresponding fo the desired
temperature: low (27), optimal (28) or high
(29).

e The selected key flashes to indicate that
the selection has been stored, and a single
beep sounds, if the beeps are activated.
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Setting the water hardness

* The machine is presset to "Hard Water
level" ot the factory. The machine can be
programmed to the actual mains water
hardness so that descaling is performed
less frequently.

* If you do not know the water hardness, use
the test strip provided (25) and follow the
instructions below.

® Remove the reactive strip supplied (25) from
its packaging.

e Fully immerse the sfrip (25 in a glass of
water for about one second.

® Remove the strip from the water and shake
it slightly. Read the results affer about one
minute.

If 5 blue stripes appear on the strip, select
the “soft water” sefting.

If 1 or 2 pink sfripes appear on the strip,
select the “medium water” sefting.

If 3, 4 or 5 pink stripes appear on the srip,
select the "hard water” setting.

® Access the programming menu.

® Press the key (28] o sef the water hardness.

® The key (28) flashes 3 times, affer which

the indicator lights show the current setting:

Indicator lights | Water setting
i:)\ @ © | Soft
"©TO: Medium




Use

® Press the key that corresponds to the water
hardness:
() Soft () Medivm | (") Hard
o 10°dH - o
<10°dH 20°dH >20°dH
o 18°fH - o
<18°H 3% >36°tH
<180 mg/| 180‘%00 360 mg/|
CaCo3 g CaCo3
CaCo8

Setting the auto-off time

To save energy, the coffee machine has an
auto-off function that intervenes when it is not
used for a long time.

To turn the appliance back on, press any key
on the confrol panel.

To set the auto-off fime:

® Access the programming menu.

® Press the key (29) to set the auto-off fime.
® The key (29) flashes 3 times, affer which

the indicator lights show the current setting:

* The selected key flashes to indicate that

the selection has been sfored, and a single

beep sounds if beeps are enabled.

/ To prolong machine operation and

£~ | preserve the aroma and flavour of
the coffee, we recommend using
the Smeg Softener Filter (optional,
not supplied|. For information on
installation and operation, follow
the insfructions that accompany the
accessory. Once installed, sef the
water hardness to ‘Soft’, following
the instructions in the previous
paragraph.

Indicator lights | Time setting
\\\V”/)’
:O: O O 10 minutes
4ITAN
\'v,,‘ \\\Ur;,,
A2)z EOQ 20 minutes
T I
Wy, Wy sy
LoRAEALE | 30 minutes
TN o Oy

® Press the key that corresponds to the time
you want fo sef, choosing from 10 minutes
(27), 20 minutes (28] or 30 minutes (29).

® Power consumption in stand-by mode:
0.27 W.

* The selected key flashes to indicate that
the selection has been stored, and a single
beep sounds if beeps are enabled.

Enabling/disabling beeps

® Beeps are disabled on the machine by
default.

® Beeps can be disabled/enabled by
pressing and holding the keys (26) and
(27) for 5 seconds;

* The key (27) flashes three times fo indicate
that the seffing has been stored.
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ﬂ Cleaning and maintenance

Resetting to the factory settings

To reset to the factory seffings:

® Press and hold the keys (28) and (206)
simultaneously for af least 10 seconds.

e All the keys flash together once to indicate
that the original settings have been restored.

EN- 14

6 Cleaning and

maintenance (Fig. K)

To make all cleaning and
maintenance procedures easier,

as well as the simple operating
procedures described so far, you
can access the My Smeg Assistant
portal: for quick access, remove
the drip tray (12) and scan the QR
code on the base of the product as
shown in “Fig. K".

6.1 Warnings

Electrocution hazard.
* Remove the plug from the power
socket before cleaning the
coffee machine.
® Do not immerse the coffee
machine in water or other
liquids.
o Allow the coffee machine to cool
down before cleaning.

Risk of damage fo the surfaces.
® Do not use steam jets fo clean

the coffee machine.
® Do not use cleaning products
containing chlorine, ammonia
or bleach on parts with metal
surface finishes (e.g. anodized
nickelplated or chrome plating).
* Do not use abrasive or corrosive
detergents [e.g. powder
products, stain removers and
metal scourers).
® Do not use rough or abrasive
materials or sharp metal
scrapers.



Cleaning and

6.2 Cleaning the machine
body

To keep the external surfaces in good

condition, clean them regularly after use,

when they have cooled down. Clean with a

soft, damp cloth.

Do not use cleaning products

contfaining chlorine, ammonia,

bleach or alcohol.

IN

Do not use abrasive or corrosive
detergents [e.g. powder products,
stain removers and metal scourers).

IN

6.3 General cleaning (Fig. A)
To ensure the machine operates well and
provides good quality beverages, we
recommend a few simple daily cleaning
procedures, such as: cleaning the filter holder
() and filter inside it (16), (17), (18) or (19),
the drip tray {12) and water fank (3).

Cleaning the filter holder (9) and

filters (16, 17, 18, 19)

e Remove the filtler (16), (17), (18) or (19)
from the filter holder (9) and rinse it under
running water. If the holes are clogged,
clean them with the needle (23] provided.

* Dry the components thoroughly and refit
them.

maintenance

e
Cleaning the drip tray (12)

The drip tray (12) has a red float {14], which

protrudes from the cup grille (13) when the

liquid exceeds the maximum level.

* Remove the cup grille (13) followed by the
tray (12) to empty it.

e Emply it and rinse it under running water,
use mild washing up liquid if necessary.

® Dry the components and refit them in the

machine.

/ We recommend cleaning the drip

= | tray (12] after each use of the

machine.

Cleaning the water tank (3)

® Remove the tank lid (2) and remove the tank
(3] from the machine. Clean the water tank
(3) about once a month with a damp cloth
and mild detergent, dry the outside and
then refit it.

Cleaning the steam wand (11)

(Fig. H)

Clean the steam wand (1 1) immediately after

use.

* Point the tip of the sfeam wand at the hole
in the cup grille, turn the lever (7) to the ‘O
" icon for a few seconds fo expel any milk
left inside, and then return it to the vertical
position.

e Dry the steam wand (11) using a damp
cloth.

A\

o Check that the steam outlet hole is not
blocked. If there are any deposits, clean
the steam outlet hole with the needle (22)
provided.

Use the appropriate silicone grip
fo make cleaning the wand easier.

BURNS HAZARD!
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Cleaning the dispensing unit (10)

(Fig. 1)

/ Stay close to the machine for the

= | entire duration of the dispensing
unit (10) cleaning cycle as user
infervention may be required. The
procedure takes 10 minutes in
fotal.

* Insert the non-pressurised filter for double
coffee (19) into the filter holder ().

* Insert the cleaning disk [20] provided and
a defergent capsule info the filter [19).

/ Use detergent capsules for

=~ | household coffee machines, which
are commonly available on the
market.

e Attach the filter holder (9) fo the dispensing
unit (10) and empty the drip fray (12).

e Fill the tank (3) up to the MAX level with
fresh water.

e Press and hold the keys (27) and (28] for
5 seconds.

® The machine will perform pulsed dispensing
to clean the dispensing unit (10). The
procedure fakes a fotal of about 10 minutes,
divided info two cleaning cycles.

e At the end of the first cycle, the keys (27)
and (28) will flash to indicate that the drip
fray {12) must be emptied and then refitted.

e After emptying and refitting the drip tray
(12), press the keys (27) and (28) again
for 5 seconds o start the second cycle.

* At the end of the procedure, all the keys
will light continuously, and the machine will
beep twice, if beeps are enabled.

e Remove the fillerholder (9) and check that
the detergent has dissolved completely. If
not, repeat the procedure.

o Afterwards, remove the filter holder (9] and
the cleaning disk (20) inside it.

e Before dispensing a coffee, afach the filter

EN-16

Cleaning and maintenance

holder (9) again to the dispensing unit (10),
complefe with the filter (19), and press the
key (28) fo rinse the circuit.

6.4 Descaling (Fig. J)
/ Before performing the descaling

= cyc|e, remove any water softener
filters from the tank (3).

Stay close to the machine for the
entire duration of the descaling
cycle as user infervention may be
required, e.g. fo refill the fank.
The descaling and rinsing cycle
lasts 20 minutes in fotal.

7

The coffee machine indicates when a

descaling cycle is required based on the set

water hardness (for information on sefting the
water hardness, see the “Sefting the water
hardness” paragraph.

The coffee machine must be descaled when

the key (29) flashes orange.

The waming will be displayed whenever

the machine exits the standby state, unfil the

descaling procedure is performed.

However, coffee, steam/hot water can still

be dispensed.

To perform a descaling cycle, proceed as

follows:

* Emply the water tank (3] completely and
remove the softening filter (if any).

e Fill the water tank (3] up to the MAX level
with a solution of water and descaling
agent in the doses recommended by the
manufocturer.

® Remove the filter holder (9) and place a
container under the dispenser (10) and
another under the steam wand (11).

® As soon as the machine is ready, press and
hold the key (29) for 10 seconds.

o Turn the steam lever (/) counter-clockwise

o the “«&," steam strength position.



Cleaning and maintenance ﬂ l
z

Press the key (29) to sfart descaling; the key
(29) starts flashing.

The descaling cycle automatically performs
a series of rinses at intervals to remove the
limescale from inside the coffee machine,
until the tank (3) is empty.

The descaling cycle stops and the white
indicator light (29) turns on.

Remove the water tank (3), emply it and
rinse it thoroughly under running water to
remove any fraces of descaler.

Fill the tank (3) up to the maximum level and
insert it info its housing.

Place an empty container under the steam
wand (11, another empty container under
the dispensing unit (10), and check that the
steam lever (7) is sef to the “&," icon.
Press the steam key (29 again to start the
rinsing cycle.

When the tank (3] is empty, it means that the
rinsing cycle has finished and the machine
returns fo the ready stafe.

Turn the steam lever (7) back to the vertical
posifion.

Personal injury hazard.
& ® The descaler contains acids that

can irrifate the skin and eyes.

® Scrupulously follow the
manufacturer's instructions and
safety wamings on the packet
in the event of contact with skin
or eyes.

* Use descalers recommended by
Smeg to prevent damage to the
coffee machine.
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Problem

Troubleshooting

Possible causes

Solution

The appliance does not
work.

Plug not inserted.

Insert the plug.

Possible fault.

Unplug the coffee  machine
and contact an authorised af
ter-sales centre.

No coffee is dispensed
from the spouts.

No water in the tank (3). The
keys (27), (28) and (29) flash
fast.

Fill the tank (3).

The holes in the filler (16),
(17), (18] or [(19) are

blocked.

Clean the filter (16), (17), (18)
or [ 19) with a brush or the clean-

ing pin (23) provided.

The tank (3) is not inserted
correctly or is emply.

Insert the tank (3] correctly and
make sure it contains water.

Lime scale build-up.

Perform a descaling cycle.

The pressure  gauge (8]
indicates overpressure.

Make the coffee again with
less or coarser powder.

The ground coffee is too fine.

Adjust the grinding fo a coarser
level.

Excessive tfamping.

Tomp the coffee less.

There is too much coffee.

Reduce the amount of coffee.

The dispensing unit (10) is
clogged or dirty.

Perform the dispensing unit {10)
cleaning cycle as described in
"Cleaning the dispensing unit’
under paragraph "6 General
cleaning”.

The coffee is light in
colour and flows out of
the spout quickly.

The ground coffee has not
been tamped enough.

Tamp the coffee more.

There is insufficient ground
coffee.

Increase the amount.

The ground coffee is too
coarse.

Use only ground coffee for es-
presso coffee machines.

The ground coffee quality is
wrong.

Change the ground coffee
fype.
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Problem

Troubleshooting

Possible causes

Solution

The coffee is dark in
colour and flows out of
the spout slowly.

The ground coffee has been
famped foo much.

Tamp the coffee less.

There is too much ground
coffee.

Reduce the amount.

The dispensing unit (10) or
filter (16), (17), (18) or (19)

are blocked.

Clean the dispensing unit (10)
or filtler (16), (17), (18] or (19).

The ground coffee is too fine.

Use only ground coffee for es-
presso coffee machines.

Lime scale build-up.

Perform a descaling cycle.

The coffee only flows from
one of the two spouts.

The coffee is not tamped
properly.

Toke care to tamp horizontally.

The filter holder (9) is dirty.

Clean the filter holder (9) and the
filter (16), (17), (18) or (19) in it.

The spouts are clogged.

The spouts were not cleaned
after dispensing.

Clean the nozzles thoroughly.

The coffee is not hot.

The machine was not used
for a long fime.

Increase the coffee temperature
from the programming menu
following the insfructions in the
"Setting the coffee temperature”
paragraph. Dispense hot water
info the same cup in which the
coffee will be prepared in or-
der to heat it.

The femperature is sef foo
low.

Access the programming menu
and change the extraction tem-
perature as described in “Set-
fing the coffee temperature”
under paragraph "5 Machine
seffings”.

The cups were not pre-
heated.

Heat the cups by rinsing them
with hot water (Note: the hot
water function can be used).
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Problem

Troubleshooting

Possible causes

Solution

The milk does not have
good foam or is not frothy
enough.

The steam wand (11] is dirty.

Clean the steam wand (11) thor-
oughly by removing the steel noz-
zle and following the instructions
in the manual. Note: the froth
quality depends on the type of
milk used, its temperature and
the fechnique used/manual dex-

terity.

The steam function was not
acfivated correctly.

Follow the instructions in the
"Dispensing steam” paragraph.

The machine does not
dispense steam.

The key (29) flashes. The
machine has not reached
the  steam  dispensing
femperature.

Wait for the temperature fo be
reached.

Lime scale build-up.

Perform a descaling cycle.

No water in the tank (3).

Fill the tank (3).

The steam lever (7) is not

correctly set to the steam icon
1\
”Lklil?’,)”,

Set the steam lever (7) to the

steam icon "B,

Possible fault.

Confact an authorised  after

sales centre.

The machine leaks water
from the base.

The drip fray (12) is not
inserted properly.

Check and insert it properly.

The drip tray (12] is full.

Empty the drip fray (12).

The water tank (3) is not
inserted properly.

Insert the tank (3] properly into
its housing.

The steam wand (/) drips
during dispensing.

Lime scale build-up.

Perform a descaling cycle.

Coffee starts dispensing
during pre-brewing.

There is not enough coffee in
the filter holder (9) or it is foo
fine.

Adjust the amount and grind-
ing.

The coffee has not been
tamped enough.

Tomp the coffee more.
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Troubleshootin *
g
Solution

Problem Possible causes

The filter holder (9) is not at Attach the filter holder () and
tached properly or is dirty. ~ turn it fully. Clean the filter hold-

er (9).
The coffee drins from the The dispensing unit (10) Have it replaced af an author-
filter holder (Q|]Oond o gasket is worn. ised affersales centre.
from the spouts. The spout holes are blocked.  Clean the spout holes.

The filter has been overfilled.  Put the correct amount in the
filtler using the measuring cup

provided.

The filter holder (9] will not  The filter has been overfilled. Check the amount of coffee
attach to the coffee mo- dosed.
chine.

The cycle was not complet- Make sure the descaling cycle

ed. completes and then rinse as

. described in paragraph "6.4

A descaling cycle was Descaling”.

performed, but the mo-

chine does not work. The water was not topped up  Add water to the tank (3] tfo

fo the MAX level indicated on  complete the cycle.

the back of the tank (3) dur

ing the descaling cycle.

The coffee machine does  Possible fault. Unplug the coffee machine
not work and all the and contact an authorised af
indicator lights flash. fersales centre.

The machine is reaching Wait for the keys (27), (28)

The keys [27), 128) and  the correct temperature for ~ and (29) fo light confinuously,

(29) flash in sequence.  dispensing coffee. and then select the desired bev-
erage.
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Problem

Troubleshooting

Possible causes

Solution

The keys (27), (28] and
(29) flash fast.

There is no water in the tank
or no tank (3).

Make sure the tank (3) is fitted
correctly and that it contains
enough water.

Overpressure alarm.

Wait for the machine to empty
aufomatically info the drip tray

(12).

During steam operation, the
steam lever (7] is operated
before pressing the steam

key (29).

Press the steam key (29).

During steam operation, the
steam lever (7] is operated
before the machine has
reached the preset steam
temperature.

Wait for the machine to reach
the temperature, as indicated
by the keys (27), (28) and (29)

remaining lit continuously.

The wand (11) is used to
dispense sfeam or hot water
for longer than 120 seconds.

Return the steam lever (/) to
the vertical position to end the
operation.

The key (29) is lit orange.

A descaling cycle is required.

Perform descaling as described
in paragraph “6.4 Descaling”.

The key (29) flashes
orange quickly.

The water in the tank (3)
has finished before the end
of the descaling/cleaning
procedure.

Add water to the tank (3)
and complete the descaling/
cleaning procedure as
described in the corresponding
paragraphs.

4
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Contact your local technical after-sales service if the problem is not solved or if there
= | are other types of faults.



