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ith your appliance?
Contact our custom

er service team
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our w
ebsite for inform

ation and tips on 
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 your appliance. 
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CAFFE LATTE

An espresso w
ith steam

ed m
ilk, typically 

served in a glass. The layer of frothed m
ilk on 

top should be 10m
m

 to seal the coffee. 

• 220m
L glass or cup

• single or double espresso

• steam
ed m

ilk

CAPPUCCINO

This delicious drink is an espresso w
ith 

steam
ed m

ilk, topped w
ith cream

y froth and 
a dusting of chocolate. The resulting drink is 
approxim

ately tw
o-thirds m

ilky coffee, one-
third froth.

• 190-240m
L cup

• single or double espresso

• tw
o-thirds m

ilky coffee, one-third froth

• dusted w
ith chocolate

CAFFE M
OCHA

M
ade in a sim

ilar w
ay to a cappuccino but 

w
ith the addition of drinking chocolate. 

Sim
ply stir the chocolate into the espresso 

prior to adding the steam
ed m

ilk and froth.

• 190-240m
L cup or tall glass

• single or double espresso

• tw
o teaspoons of drinking chocolate

• tw
o-thirds m

ilky coffee, one-third froth

 CON PANNA

A variation on the original Vienna coffee, this 
delicious drink is m

ade up of an espresso 
topped w

ith lightly w
hipped cream

. It can 
also be dusted w

ith cinnam
on or drinking 

chocolate.

• 190m
L cup

• single or double espresso 

• lightly w
hipped cream

• dusted w
ith cinnam

on or chocolate

R
ecipes (continued)
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A
bout espresso coffee

The Sunbeam
 Café Crem

a
® II  utilises 

technology and engineering from
 com

m
ercial 

espresso m
achines to ensure cafe-quality 

coffee in an easy to use design. W
ith the 

Cafe Latte a grow
ing favourite am

ongst 
coffee lovers the inclusion of the extra cup 
height clearance to the design allow

s the 
espresso to pour straight into a latte glass or 
your favourite m

ug. Constructed entirely of 
m

etal com
ponents, the robust design of the 

Sunbeam
 Cafe Crem

a
® II is certain to create 

m
any coffees at hom

e. Enjoy the sw
eet arom

a 
and taste of the perfect shot of espresso w

ith 
its signature golden crem

a every tim
e. 

W
hat m

akes a good coffee?
Sunbeam

 have consulted w
ith experienced 

coffee m
akers and appreciators of coffee 

through every stage of design, to ensure the 
m

achine delivers a great shot of espresso 
every tim

e. There are m
any factors that 

contribute to the perfect espresso. The w
ords 

‘taste’ and ‘arom
a’ are consistently used 

w
hen describing the perfect cup. 

The sw
eet arom

a and taste of the perfect 
coffee is largely due to the correct 
com

bination of tem
perature and pressure 

during the brew
ing process. The Therm

oblock 
heating system

 ensures the w
ater is at the 

correct tem
perature, so that the full coffee 

flavour is extracted.
Secondly, the com

bination of the 15 B
AR

 
pum

p, dual-w
all filter and stabilising baffle 

ensures the correct pressure at w
hich the 

liquid espresso is released from
 the spout.  

The flow
 should consist of both liquid and 

cream
. This cream

 is com
m

only know
n as the 

‘crem
a’. The perfect crem

a should be thick 
and stable and preserve the coffee flavour, 
arom

a and tem
perature.

For m
ore tips on how

 to create the perfect cup 
of coffee, turn to ‘secrets to the perfect cup’ 
page 12.
W

e hope you have m
any enjoyable 

coffee experiences w
ith the Sunbeam

 Café 
Crem

a
® II.      
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24  
Uneven cup filling. 

Uneven tam
ping or obstruction in the  

Ensure coffee is tam
ped evenly

 
 

pouring spouts. 
and check that there is nothing 

 
 

 
obstructing the pouring spouts.

 
 

Defective baffle in filter handle. 
Contact a Sunbeam

 Service Centre.

 
Espresso tastes burnt. 

Type of coffee being use. 
 Experim

ent with different brands of 
 

 
 

coffee.

 
 

Appliance has not been rinsed  
Run a reservoir full of water properly 

 
 

after descaling. 
through the m

achine before m
aking 

 
 

 
another coffee.

 
Pump makes an unusually  

No water in reservoir. 
Fill the water reservoir.

 
loud noise.

 
 

W
ater reservoir not correctly  

Replace the water reservoir
 

 
positioned. 

firm
ly into the unit.

 
M

achine does not operate. 
Brewing filter m

ay be blocked. 
 Rem

ove filter holder and clean brewing
 

 
 

head. See "Care & Cleaning" pg17.

 
 

M
achine blocked by scale  

See “Descaling the espresso
 

 
build up. 

m
achine” pg 19.

Please contact Sunbeam
 directly on 1300 881 861, if this guide does not solve your query. 

W
e have experienced staff on hand to assist, M

onday to Friday.

Trouble Shooting guide (continued)

5

2.1L rem
ovable w

ater reservoir
The large w

ater reservoir is rem
ovable for easy 

filling. Sim
ply lift and rem

ove in any direction.

Pow
er button

Hot w
ater / steam

 selector 
Allow

s you to select betw
een the hot w

ater 
(

) or steam
 (

) functions. 

Operating dial
Easy to operate selector dial - turn to the right 
to m

ake espresso (
) or to the left for hot 

w
ater (

) or steam
 (

).

Silicone cover
Allow

s you to m
ove the steam

 w
and into the 

desired position w
ithout burning your fingers.

Steam
 w

and

Extra cup height clearance
Additional clearance betw

een the coffee 
handle and the drip tray – designed to suit 
taller cups.

Rem
ovable drip tray and grill

D
esigned w

ith no dirt traps for sm
all coffee 

granules, m
ilk or any other spills. You can 

sim
ply w

ipe clean all surfaces. The drip tray 
and grill can be com

pletely rem
oved for easy 

cleaning. 

500m
l jug

1 cup filter  
2 cup filter
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22 Trouble Shooting guide

  PROBLEM
 

POSSIBLE CAUSE 
W

HAT TO DO

 
Coffee runs down the side of  

Group handle is not attached correctly,   Ensure the handle is firm
ly positioned

 
the group handle. 

or has not been tightened sufficiently. 
onto the brewing head. See “Preparing

 
 

 
an espresso” pg 14. 

 
 

Edge of filter insert is not free  
Clean around the top edge of the

 
 

of coffee granules. 
 filter and wipe the brewing head clean

 
 

 
of coffee.

 
 

The brewing head is dirty. 
 W

ipe brewing head with a 
 

 
 

dam
p cloth.

 
 

The brewing head is defective. 
 Contact a Sunbeam

 Service Centre.

 
 

Brew head rubber seal is dam
aged,  

 Contact a Sunbeam
 Service Centre.

 
 

or worn.

 
No coffee runs through. 

No water in the water reservoir. 
Fill reservoir with water.

 
 

W
ater reservoir not correctly  

Press firm
ly down on the water reservoir

 
 

assem
bled.  

to ensure it is correctly positioned.

 
 

Brewing filter m
ay be blocked. 

 See “Descaling the espresso m
achine” 

 
 

 
pg 19.

 
 

The filter is blocked, the coffee  
Em

pty out the filter and rinse under
 

 
grounds are too fine or tam

ped 
water to clean. W

ipe the brewing head
 

 
down too hard. 

with a cloth. Repack the filter and tam
p

 
 

 
down coffee lightly with com

pactor.

 
Coffee pours out in drops. 

Coffee grounds are too fine or are too 
Ensure you are using an evenly ground

 
 

com
pacted. 

 coffee and do not com
pact the grounds

 
 

 
so firm

ly.

 
  

M
achine blocked by scale build up. 

See “Descaling the espresso m
achine” 

 
 

 
pg 19.

 
Espresso does not have any  

Coffee is old or dry. 
 Use fresh coffee and once you open the

 
Crema. 

  
coffee be sure to store it in an airtight 

 
 

 
container.

 
 

 Coffee not com
pacted firm

ly enough. 
Com

pact coffee grounds m
ore 

 
 

 
firm

ly.

 
 

Coffee too coarse. 
 Grind the coffee to a finer texture or 

 
 

 
change brands of espresso coffee to a

 
 

 
finer grind.

7

O
perations G

uide for your 
C

afé C
rem

a
® II

The diagram
s below

 and on the follow
ing pages are to assist you in using your Sunbeam

 
Café Crem

a
® II. Each of the diagram

s is num
bered. Throughout this instruction m

anual these 
num

bers w
ill be referred to.

For exam
ple: Fill the w

ater reservoir (1) (2) (3) (4) (5) w
ith cold tap w

ater...
Each tim

e you see these num
bers please refer back to the diagram

s at the front of the 
instruction m

anual.

   Filling the w
ater reservoir 1

2
3

O
pen lid of w

ater reservoir.
Fill in place with cold water, 
OR

R
em

ove w
ater reservoir.

7
8

9

2 cup 
filter

1 cup 
filter

Select filter.
Place filter handle onto 
brew

ing head.
Turn filter handle to the 
right as far as it w

ill go.

Preparing the espresso m
achine

4
5

6

Fill at sink w
ith cold w

ater.
R

eplace the w
ater reservoir.

Press 'pow
er 

' button to 
turn m

achine on.
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ol
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 p

ur
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eh
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ip
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to
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Pl
ac

e 
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nt
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ne
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de

r 
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e 
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ou
p 
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nd

le
 p
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rin

g 
sp

ou
ts

.
Tu

rn
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g 

di
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o 
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e 
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pr

es
so

 
 s

et
tin

g 
an
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al

lo
w

 
w

at
er

 t
o 

ru
n 

th
ro

ug
h.

W
ar

m
in

g 
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pr
es

so
 c

up
s.

M
ak

in
g 

an
 E

sp
re

ss
o

Pl
ac

e 
co

ff
ee

 i
n 

fil
te

r.
Ta

m
p 

th
e 

co
ff

ee
.

21

17
.  A

ft
er

 1
 m

in
ut

e,
 s

to
p 

th
e 

m
ac

hi
ne

 b
y 

tu
rn

in
g 

th
e 

op
er

at
in

g 
di

al
 t

o 
th

e 
of

f 
(

) 
po

si
tio

n.
18

.  L
ea

ve
 t

he
 m

ac
hi

ne
 o

ff
 f

or
 1

0-
15

 m
in

ut
es

 
to

 a
llo

w
 t

he
 d

es
ca

le
r 

to
 t

ak
e 

ef
fe

ct
.

19
.  T

ur
n 

th
e 

di
al

 t
o 

th
e 

es
pr

es
so

 (
) 

se
tt

in
g 

an
d 

al
lo

w
 ½

 o
f 

th
e 

re
st

 o
f 

th
e 

de
sc

al
er

 
so

lu
tio

n 
to

 r
un

 t
hr

ou
gh

 t
he

 b
re

w
in

g 
he

ad
.

20
. T

ur
n 

th
e 

di
al

 t
o 

th
e 

pr
e-

he
at

 (
) 

po
si

tio
n.

 
Pl

ac
e 

th
e 

st
ea

m
 w

an
d 

ov
er

 t
he

 d
rip

 t
ra

y.
21

. O
nc

e 
th

e 
po

w
er

 b
ut

to
n 

is
 c

om
pl

et
el

y 
ill

um
in

at
ed

, t
ur

n 
th

e 
di

al
 t

o 
th

e 
ho

t 
w

at
er

(
) 

se
tt

in
g.

 
22

.   A
llo

w
 t

he
 h

ot
 w

at
er

 t
o 

ru
n 

th
ro

ug
h 

th
e 

w
an

d 
fo

r 
2 

m
in

ut
es

. R
et

ur
n 

th
e 

di
al

 t
o 

th
e 

of
f 

(
) 

po
si

tio
n.

23
.  T

ur
n 

th
e 

di
al

 t
o 

th
e 

es
pr
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so

 (
) 

se
tt

in
g 

an
d 

al
lo

w
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he
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em
ai

ni
ng
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ol

ut
io

n 
in
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he

 
w

at
er
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es
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to

 r
un
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hr

ou
gh
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he

 b
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ad
.

24
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ed
. F

ill
 t
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w
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er
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er

vo
ir 

w
ith

 c
le

an
 w

at
er

 a
nd

 p
la

ce
 

on
to

 t
he

 m
ac

hi
ne

.
25

.  R
un

 t
w

o 
(2

) 
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ll 
w

at
er

 r
es

er
vo

irs
 t

hr
ou

gh
 

th
e 

br
ew

in
g 

he
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. R
ef

ill
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he
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at
er

 r
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ir 
an

d 
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n 
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e 
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ea
m
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oz

zl
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ot
e:

 E
ns

ur
e 

th
at

 y
ou

 c
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th
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 r
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ur
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e 

m
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hi
ne
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 s
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Im
po
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an

t: 
Th

e 
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ew
in

g 
he

ad
 w

ill
 b

e 
ho

t 
fr

om
 

th
e 

de
sc

al
in

g 
pr

oc
es

s.
 A

llo
w

 t
hi

s 
to

 c
oo

l d
ow

n 
be

fo
re

 r
ep

la
ci

ng
 a

ny
 p

ar
ts

.
28

.  C
ar

ef
ul

ly
 r

ep
la

ce
 t

he
 r

ub
be

r 
se

al
, f

ilt
er

, 
w

as
he

r 
an

d 
sc

re
w.

 T
ig

ht
en

 w
el

l.
29

.  T
ur

n 
th

e 
m

ac
hi

ne
 u

pr
ig

ht
, s

o 
th

at
 it

 is
 n

ow
 

si
tt

in
g 

co
rr

ec
tly

 o
n 

th
e 

be
nc

h.
30

.  R
ep

la
ce

 t
he

 d
rip

 t
ra

y.
31

.  F
ill

 t
he

 w
at

er
 r

es
er

vo
ir 

w
ith

 w
at

er
 a

nd
 

po
si

tio
n 

it 
on

 t
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th
e 

m
ac

hi
ne

.
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20 After continued use, your espresso m
achine 

m
ay develop a build-up of m

ineral deposits. 
Thus your m

achine w
ill require occasional 

‘descaling’.
W

e recom
m

end that you descale your m
achine 

every 2-3 m
onths, although this period w

ill 
depend on the hardness of w

ater and frequency 
of use of the m

achine.

Descaling solution
U

se Sunbeam
 Liquid D

escaler, w
hich is 

available at any Sunbeam
 Service Centre 

listed at w
w

w.sunbeam
.com

.au. Alternatively, 
dissolve 3 tablespoons of vinegar in tw

o litres 
of lukew

arm
 w

ater. 

Descaling the espresso m
achine

N
ote: Ensure that the espresso m

achine is 
turned off and the pow

er cord is unplugged.
1. 

 R
em

ove the w
ater reservoir from

 the 
m

achine and if necessary em
pty any w

ater.
2. 

 R
em

ove the drip tray and place it out of the 
w

ay.
3. 

 R
em

ove the group handle from
 the m

achine 
and rinse it thoroughly under running w

ater 
and set aside.

4. 
 Place a cloth/tea tow

el on the bench 
and carefully turn the m

achine upside 
dow

n. The m
achine should now

 be on 
the w

arm
ing plate resting on the cloth/tea 

tow
el.

5. 
 U

sing a screw
driver, unscrew

 the show
er 

screen from
 the brew

ing head.
6. 

R
em

ove the show
er screen from

 the 
centre hold using the tip of a fork or 
skew

er. W
ash the show

er screen in hot 
soapy w

ater, rinse and dry w
ell. Set aside 

in a safe place w
ith the screw

 and the 
blue rubber seal.

7. 
 U

sing a sm
all brush, scrub in and around 

the area of the brew
ing head, rem

oving all 
coffee granules.

8. 
 W

ipe dow
n the steam

 w
and w

ith a sm
all 

brush. 
N

ote: Follow
 the steps on page 17 'Cleaning 

the steam
 w

and' for a m
ore thorough cleaning 

procedure.
9. 

 Turn the m
achine upright, so that it is now

 
sitting correctly on the bench.

10.  Fill the w
ater reservoir w

ith w
ater to the 

'M
AX' line and add 1 capful of Sunbeam

 
Liquid D

escaler or, alternatively fill the 
w

ater reservoir w
ith the vinegar solution. 

Place the w
ater reservoir onto the espresso 

m
achine.

11.  Place a large container under the brew
ing 

head and another container under the 
steam

 w
and.

12.  Insert the pow
er plug into a 230-240V AC 

pow
er outlet and turn the pow

er ‘O
n’.

13.  W
hen the pow

er button is com
pletely 

illum
inated, turn the dial to the espresso 

setting. R
un through about ¹/³  of the liquid 

im
m

ediately and return the dial to the off
(

) position.  
14.  Turn the dial around to the pre-heat (

)
position and m

ove the steam
 w

and over the 
drip tray.

15.  O
nce the pow

er button is com
pletely 

illum
inated, turn the dial to the hot w

ater
(

) setting.
16.  Allow

 the solution to com
e through the 

steam
 w

and for 1 m
inutes. 

D
escaling

9

O
perations G

uide for your C
afé C

rem
a

®
 II (continued)

Texturing m
ilk

18

Place filter handle onto 
brew

ing head and turn handle 
to the right, as far as it w

ill go.

19

Turn the dial to the right to 
m

ake an espresso 
. Turn 

back to the off '
' position 

w
hen finished.

20

D
iscard the used coffee 

grinds.

Press the hot w
ater/steam

 
button until the steam

 
 icon 

is illum
inated.

22

Turn the dial to the preheat
 position.

21

Purge the steam
 w

and by 
turning dial to the steam

 setting.

23

Turn off steam
 by turning 

dial to the preheat 
 

position.

24

Sw
ing steam

 w
and to the 

side of espresso m
achine 25

Place steam
 w

and into m
ilk, 

approx. 1cm
 below

 surface 
and turn the dial to the 
steam

 
 setting.

26
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' p
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.
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 t
ra
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es
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ity

 a
nd

 
w

ill
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ce
m

en
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ua
lly

 e
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 6
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m
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 S
ig
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 t
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t 
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se
al
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 d

et
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ar
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he

n:
 t

he
 f

ilt
er
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ro
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to
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el
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es

 f
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un
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 d
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ex
te

rio
r

W
ip

e 
ov

er
 t

he
 u

ni
t 

w
ith

 a
 d

am
p 

cl
ot

h 
an

d 
w

ip
e 

dr
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 D
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no
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us
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ab
ra

si
ve
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or

 m
et
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 s
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ur

er
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s 
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w
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e.
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 b
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ne
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u 
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m
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 c
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w

ith
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 d
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ot
h 

an
d 

fo
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ot
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ch
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en
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si
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pl

y 
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se
 

it 
un

de
r 

w
ar
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.
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 p
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 d
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 d
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at
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er
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e 
ju
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R

un
 s
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hr

ou
gh
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 w
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d 
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r 
30
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ec
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 le

av
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to
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oa
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ov
er

ni
gh

t. 
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 m
or

ni
ng
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th
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ne
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st
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m
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gh
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.
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 d
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r. 

D
o 

no
t 

im
m

er
se

 t
he

 u
ni

t 
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.
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 c
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 c
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18 The coffee m
aking process involves extracting 

oils out of coffee grinds to m
ake espresso 

coffee. D
eposits of these oils build up over tim

e 
and affect the taste of the coffee and operation 
of the espresso m

achine.

R
egular cleaning to rem

ove these oils is 
essential for espresso m

achines to keep 
operating effectively. Flushing w

ater, through 
the brew

ing head and the steam
 w

and, is the 
easiest w

ay to keep your m
achine clean after 

m
aking each coffee, and at the end of your 

coffee m
aking session.

Im
portant: N

ever w
ash your espresso m

achine 
accessories in the dishw

asher.

Drip tray

R
em

ove the grid and drip tray at regular 
intervals to em

pty (41), (42). If the red floating 
level indicator appears through the grid, em

pty 
the drip tray im

m
ediately.

Clean the drip tray and its grid w
ith w

ater and
a little non-abrasive w

ashing up liquid, rinse
and dry.

O
ver tim

e it is norm
al for the inside of the drip 

tray to be stained by the oils in the coffee.

N
ote: Ensure that w

hen you are replacing the 
drip tray that the plastic lining is in position (43).

The brew
ing head, filters &

 group handle

The filter and group handle should be w
ashed 

after each use by rinsing them
 under w

arm
 

w
ater. W

ash at regular intervals in w
arm

 soapy 
w

ater using a m
ild detergent.

To clean the brew
ing head, flush w

ater through 
and w

ipe the head and around the inside rim
 

w
ith a dam

p cloth.

To assist in keeping the filter and the brew
 

head clean, at the end of each coffee m
aking 

session w
e recom

m
end you run the m

achine, 
w

ith the filter in place, w
ithout coffee – using 

w
ater only.

Should the holes in the filters becom
e clogged 

w
ith coffee granules use a fine bristled brush to 

rem
ove them

.

Im
portant: Should the filter rem

ain blocked 
after norm

al cleaning, supplied w
ith your 

espresso m
achine is a cleaning w

ire. The 
cleaning w

ire for the filter is located under 
the base of the w

ater reservoir (37) w
ith the 

cleaning w
ire insert it into the single hole in 

the base of the filter (40).

C
are and C

leaning

11

Insert the larger w
ire into the 

hole in the base of the steam
 

w
and.

Care and cleaning

R
em

ove the w
ater reservoir 

from
 the espresso m

achine.

36

R
em

ove the cleaning w
ire 

from
 the base of the espresso 

m
achine

37
38

R
em

ove steam
 nozzle from

 
steam

 w
and.

39
40

Insert the sm
aller cleaning 

w
ire into the single hole in 

the base of the filter.

R
em

ove the drip tray grid.

43

R
em

ove the drip tray, pull 
tray outw

ard and tow
ard you.

Ensure plastic lining is 
clipped back into position in 
the drip tray.

41

42

O
perations G

uide for your C
afé C

rem
a

®
 II (continued)
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16 •  After each use of the espresso m
achine for 

best results w
hen m

aking consecutive cups 
of espresso w

e recom
m

end that you flush a 
sm

all am
ount of w

ater through the m
achine 

w
ith the group handle already rem

oved 
from

 the brew
ing head. Sim

ply turn the 
operating dial to the espresso setting and 
allow

 the w
ater to run through until you 

have a consistent flow
 of w

ater. This w
ill 

w
ash out any old or used coffee grinds 

stuck to the underside of the brew
ing head 

and also help ensure the correct w
ater 

tem
perature for your next shot of espresso.

 
N

ote: D
o not leave the filter handle locked 

in position for extended periods, or w
hen 

m
achine is not in use. This shortens the 

life of the brew
 head rubber seal.

2. STEAM
 FUNCTION

The steam
 function can be used for texturing/

frothing m
ilk.

Im
portant: There is a risk of scalding w

hen 
the steam

 nozzle is in use. H
ot w

ater or 
hot steam

 can cause scalding. O
nly use the 

steam
 w

and w
hen it is im

m
ersed in the m

ilk.
•  Fill the w

ater reservoir (1) (2) (3) (4) (5) 
w

ith cold w
ater and start the unit (6).

• Turn the dial to the pre-heat (
) position.

• The hot w
ater (

) sym
bol w

ill illum
inate 

on default. Press the button once m
ore to 

illum
inate the steam

 (
) icon (22).

•  O
nce the Pow

er (
) button stops flashing, 

the m
achine has reached tem

perature and 
the steam

 is ready to use.
•  Sw

ing the steam
 nozzle to the side of the 

m
achine (25).

•  Pour cold m
ilk into a stainless steel jug to 

no m
ore than 1/3  full.

 
Tip: For best results w

e recom
m

end using 
refrigerated m

ilk and a stainless steel jug 
that is w

ell chilled. B
e sure not to rinse the 

jug w
ith w

arm
 w

ater before use.
•  H

old the jug under the steam
 w

and so that 
the nozzle opening is com

pletely im
m

ersed 
in the m

ilk. Turn the operating dial to the
(

) setting to activate the steam
 and 

com
m

ence texturing the m
ilk (26).

 
Tip: For instructions on how

 to froth/
texture m

ilk refer to section 'Easy steps for 
texturing m

ilk'.
• Low

er the jug so that the tip of the steam
 

nozzle is just below
 the surface of the m

ilk 
and place your hand on the side of the
jug (27).

 
N

ote: The nozzle m
ust not touch the 

bottom
 of the jug to ensure that the steam

 
release is not obstructed.

• M
ove the jug so that the steam

 w
and is 

to one side, this w
ill create a w

hirlpool 
m

otion to the m
ilk. As the steam

 heats the 
m

ilk, the m
ilk w

ill begin to rise. Follow
 

the level of the m
ilk by low

ering the jug, 
alw

ays keeping the tip of the steam
 nozzle 

just below
 the surface.

• Cease steam
ing w

hen the jug becom
es too 

hot to continue holding the palm
 of your 

hand against the side. Sim
ply turn the 

operating dial to the pre-heat (
) position 

and rem
ove the jug.

 
N

ote: D
o not boil the m

ilk.

Functions of your C
afé C

rem
a

®
 II (continued)

13

M
ilk texturing is the steam

ing of m
ilk to heat 

it and to create froth. Sim
ilar to m

aking an 
espresso, perfecting the art of m

ilk texturing 
takes tim

e and practice.
• U

se fresh, cold m
ilk and fill a stainless 

steel frothing jug to no m
ore than ¹/³  full.

• The am
ount of m

ilk you steam
 should be 

adequate for the coffees you are preparing. 
K

eep in m
ind that the volum

e of m
ilk w

ill 
increase or ‘stretch’ during the texturing 
process.

• O
nce you have activated the steam

 and 
inserted the steam

 nozzle into the jug, 
position the steam

 w
and 1½

 cm
 from

 the 
side of the jug w

ith the tip of the nozzle 
just below

 the surface of the m
ilk. The 

jug needs to be at a slight angle w
ith the 

steam
 w

and resting on the spout of the 
jug. This w

ill create a w
hirlw

ind m
otion in 

the m
ilk.

Note: You should hear a hissing sound. If you 
are creating large bubbles, raise the jug so 
that the nozzle tip is low

ered deeper into the 
m

ilk.
• As the steam

 heats the m
ilk, the m

ilk w
ill 

begin to rise. Follow
 the level of the m

ilk 
by low

ering the jug, alw
ays keeping the tip 

of the steam
 nozzle just below

 the surface.
• O

nce the m
ilk has stretched to double its 

original volum
e, low

er the steam
 nozzle 

further into the m
ilk and continue to heat 

the m
ilk. This w

ill give the m
ilk a fine 

texture and not a m
ass of large aerated 

bubbles.
• Cease steam

ing w
hen the frothing jug 

becom
es too hot to hold your hand against 

it.
• W

ith the frothing jug in hand, sw
irl and tap 

the jug until the m
ilk becom

es shiny and 
no bubbles rem

ain, this ensures an even 
consistency. Pour the textured m

ilk into 
your espresso as soon as possible.

Im
portant cleaning instructions for the steam

 
w

and/arm
The steam

 w
and needs to be cleaned each 

tim
e you froth m

ilk. To clean the steam
 

w
and, w

ipe w
ith a dam

p cloth and rinse the 
froth enhancing attachm

ent under w
arm

 
w

ater.
Should your steam

 w
and becom

e blocked, 
supplied w

ith your espresso m
achine is a 

cleaning w
ire, located under the base of the 

w
ater reservoir (37).

Insert the larger w
ire on the cleaning pin into 

the base of the steam
 w

and (38).
If the steam

 w
and rem

ains blocked, unscrew
 

the steam
 nozzle from

 the steam
 arm

. Clean 
the steam

 nozzle by once again using the 
cleaning w

ire and then flush under running 
w

ater.

Easy steps for texturing m
ilk
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st
ru

ct
io

n 
m

an
ua

l.
• 

 O
pe

n 
th

e 
lid

 o
f 

th
e 

w
at

er
 r

es
er

vo
ir 

(1
) 

an
d 

fil
l 

w
ith

 c
ol

d 
w

at
er

 (
2)

. 
Al

te
rn

at
iv

el
y 

yo
u 

ca
n 

op
en

 t
he

 l
id

 a
nd

 r
em

ov
e 

th
e 

w
at

er
 

re
se

rv
oi

r 
us

in
g 

bo
th

 h
an

ds
 (

3)
. 

Th
en

 f
ill

 
w

ith
 c

ol
d 

w
at

er
 (

4)
.

• 
 R

ep
la

ce
 t

he
 w

at
er

 r
es

er
vo

ir 
fir

m
ly

 i
nt

o 
th

e 
un

it 
(5

) 
an

d 
cl

os
e 

lid
.

• 
 In

se
rt

 t
he

 p
ow

er
 p

lu
g 

in
to

 a
 2

30
-2

40
V 

AC
 

po
w

er
 o

ut
le

t 
an

d 
tu

rn
 t

he
 p

ow
er

 (
) 

on
. 

St
ar

t 
th

e 
un

it 
(6

).
 T

he
 r

ed
 p

ow
er

 (
) 

lig
ht

 
w

ill
 i

llu
m

in
at

e 
an

d 
fla

sh
 t

o 
in

di
ca

te
 i

t 
is

 
w

ar
m

in
g 

up
.

• 
 Pl

ac
e 

on
e 

of
 t

he
 f

ilt
er

s 
in

 t
he

 g
ro

up
 h

an
dl

e 
(7

).
 T

he
n 

po
si

tio
n 

th
e 

gr
ou

p 
ha

nd
le

 o
n 

th
e 

m
ac

hi
ne

s 
br

ew
in

g 
he

ad
 (

8)
.

• 
 To

 e
ns

ur
e 

th
at

 t
he

 g
ro

up
 h

an
dl

e 
is

 i
n 

th
e 

co
rr

ec
t 

po
si

tio
n,

 t
ur

n 
th

e 
ha

nd
le

 s
o 

it 
po

in
ts

 t
o 

th
e 

le
ft

 a
nd

 p
la

ce
 t

he
 g

ro
up

 
ha

nd
le

 f
la

t 
ag

ai
ns

t 
th

e 
br

ew
in

g 
he

ad
 (

8)
, 

th
en

 t
ur

n 
th

e 
ha

nd
le

 t
ow

ar
ds

 t
he

 r
ig

ht
 (

9)
, 

as
 f

ar
 a

s 
it 

ca
n 

go
.

No
te

: D
o 

no
t 

ov
er

 t
ig

ht
en

.
• 

 Pl
ac

e 
a 

su
ff

ic
ie

nt
ly

 l
ar

ge
 c

on
ta

in
er

 u
nd

er
 

th
e 

gr
ou

p 
ha

nd
le

 p
ou

rin
g 

sp
ou

ts
 (

10
).

• 
 W

he
n 

th
e 

po
w

er
 b

ut
to

n 
ha

s 
st

op
pe

d 
fla

sh
in

g 
an

d 
is

 c
om

pl
et

el
y 

ill
um

in
at

ed
, 

th
e 

m
ac

hi
ne

 i
s 

re
ad

y 
fo

r 
th

e 
ne

xt
 s

te
p.

• 
 Tu

rn
 t

he
 d

ia
l 

to
 t

he
 e

sp
re

ss
o 

(
) 

se
tt

in
g 

(1
1)

 a
nd

 a
llo

w
 a

ll 
th

e 
w

at
er

 i
n 

th
e 

w
at

er
 

re
se

rv
oi

r 
to

 r
un

 t
hr

ou
gh

.
• 

 If
 n

ec
es

sa
ry

, 
yo

u 
m

ay
 n

ee
d 

to
 s

to
p 

th
e 

op
er

at
io

n 
by

 t
ur

ni
ng

 t
he

 d
ia

l 
to

 t
he

 o
ff

(
) 

po
si

tio
n,

 e
m

pt
y 

th
e 

co
nt

ai
ne

r, 
th

en
 

re
su

m
e 

th
e 

op
er

at
io

n.
No

te
: M

ak
e 

su
re

 t
ha

t 
th

e 
w

at
er

 r
es

er
vo

ir 
is

 
cl

ea
n 

an
d 

fr
ee

 o
f 

an
y 

de
br

is
, 

as
 a

ny
 f

in
e 

pa
rt

ic
le

s 
ca

n 
bl

oc
k 

th
e 

w
at

er
 f

lo
w.

B
ef

or
e 

us
in

g 
yo

ur
 C

af
é 

C
re

m
a®

 II
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1.
 E

SP
RE

SS
O 

FU
NC

TI
ON

Fo
r 

be
st

 r
es

ul
ts

, 
it 

is
 i

de
al

 t
o 

pr
e-

he
at

 y
ou

r 
cu

ps
, 

fil
te

r 
ha

nd
le

 a
nd

 f
ilt

er
 a

s 
fo

llo
w

s:
• 

 In
se

rt
 t

he
 p

ow
er

 p
lu

g 
in

to
 a

 2
30

-2
40

V 
AC

 
po

w
er

 o
ut

le
t 

an
d 

tu
rn

 t
he

 p
ow

er
 o

n.

• 
 Fi

ll 
th

e 
w

at
er

 r
es

er
vo

ir 
(1

) 
(2

),
 (

3)
 (

4)
 (

5)
 

w
ith

 c
ol

d 
w

at
er

 a
nd

 s
ta

rt
 t

he
 a

pp
lia

nc
e 

(6
).

• 
 Pu

t 
th

e 
gr

ou
p 

ha
nd

le
 a

nd
 a

n 
em

pt
y 

fil
te

r 
in

 p
la

ce
 (

7)
 (

8)
 (

9)
, 

an
d 

pl
ac

e 
a 

co
nt

ai
ne

r 
un

de
rn

ea
th

 t
he

 g
ro

up
 h

an
dl

e 
to

 c
ap

tu
re

 
w

at
er

.

• 
Tu

rn
 t

he
 d

ia
l 

to
 th

e 
es

pr
es

so
 (

) 
se

tt
in

g 
 

(1
1)

.

• 
Le

t 
w

at
er

 r
un

 t
hr

ou
gh

 t
he

 g
ro

up
 h

an
dl

e 
fo

r 
10

 s
ec

on
ds

 a
nd

 r
et

ur
n 

th
e 

di
al

 t
o 

th
e 

of
f

(
) 

po
si

tio
n.

N
ot

e:
 O

nc
e 

th
e 

ap
pl

ia
nc

e 
ha

s 
be

en
 o

n 
fo

r 
a 

w
hi

le
, 

th
e 

co
ff

ee
 c

up
s 

ca
n 

be
 w

ar
m

ed
 

by
 p

la
ci

ng
 t

he
m

 u
ps

id
e 

do
w

n 
on

 t
he

 c
up

 
w

ar
m

in
g 

pl
at

e 
(1

2)
. 

Al
te

rn
at

iv
el

y,
 y

ou
 c

an
 

fo
llo

w
 t

he
 s

te
ps

 u
nd

er
 t

he
 'H

O
T 

W
AT

ER
 

FU
N

CT
IO

N
' o

f 
th

is
 i

ns
tr

uc
tio

n 
m

an
ua

l 
to

 
pr

e-
he

at
 y

ou
r 

es
pr

es
so

 c
up

s.

Pr
ep

ar
in

g 
an

 e
sp

re
ss

o:
• 

 In
se

rt
 t

he
 p

ow
er

 p
lu

g 
in

to
 a

 2
30

-2
40

V 
AC

 
po

w
er

 o
ut

le
t 

an
d 

tu
rn

 t
he

 p
ow

er
 o

n.
• 

 Fi
ll 

th
e 

w
at

er
 r

es
er

vo
ir 

(1
) 

(2
),

 (
3)

 (
4)

 (
5)

 
w

ith
 c

ol
d 

w
at

er
 a

nd
 s

ta
rt

 t
he

 a
pp

lia
nc

e 
(6

).
• 

 Pr
e-

he
at

 y
ou

r 
gr

ou
p 

ha
nd

le
 b

y 
ho

ld
in

g 
th

e 
gr

ou
p 

ha
nd

le
 u

nd
er

 t
he

 b
re

w
in

g 
he

ad
 a

nd
 

pu
rg

in
g 

w
ith

 w
at

er
 (

14
).

• 
 Pr

e-
he

at
 y

ou
r 

co
ff

ee
 c

up
s 

by
 p

la
ci

ng
 t

he
m

 
up

si
de

 d
ow

n 
on

 t
he

 c
up

 w
ar

m
in

g 
pl

at
e 

(1
2)

.
• 

 Se
le

ct
 t

he
 r

eq
ui

re
d 

fil
te

r 
(7

) 
fo

r 
1 

or
 2

 c
up

s 
of

 c
of

fe
e 

an
d 

pl
ac

e 
in

 t
he

 g
ro

up
 h

an
dl

e.
• 

 U
si

ng
 t

he
 m

ea
su

rin
g 

sp
oo

n 
su

pp
lie

d,
 p

la
ce

 
on

e 
or

 t
w

o 
m

ea
su

re
s 

of
 g

ro
un

d 
co

ff
ee

 i
nt

o 
th

e 
fil

te
r 

(1
5)

. 
W

ith
 t

he
 o

th
er

 e
nd

 o
f 

th
e 

m
ea

su
rin

g 
sp

oo
n,

 u
se

 t
he

 t
am

p 
to

 p
us

h 
(p

ac
k)

 d
ow

n 
th

e 
co

ff
ee

 g
rin

ds
 (

16
).

Im
po

rt
an

t: 
B

e 
su

re
 n

ot
 t

o 
ov

er
-f

ill
 t

he
 f

ilt
er

 
w

ith
 t

oo
 m

uc
h 

co
ff

ee
, a

nd
 w

ip
e 

ar
ou

nd
 t

he
 

ed
ge

 o
f 

th
e 

fil
te

r 
to

 r
em

ov
e 

an
y 

co
ff

ee
 g

rin
ds

 
(1

7)
.

• 
 Pl

ac
e 

th
e 

gr
ou

p 
ha

nd
le

 i
n 

th
e 

m
ac

hi
ne

s 
br

ew
in

g 
he

ad
. 

Po
si

tio
n 

th
e 

ha
nd

le
 s

o 
it 

po
in

ts
 t

o 
th

e 
le

ft
, 

pl
ac

e 
th

e 
gr

ou
p 

ha
nd

le
 

fla
t 

ag
ai

ns
t 

th
e 

br
ew

in
g 

he
ad

, 
th

en
 t

ur
n 

th
e 

ha
nd

le
 t

ow
ar

ds
 t

he
 r

ig
ht

 (
18

) 
as

 f
ar

 a
s 

it 
ca

n 
go

.
 

N
ot

e:
 D

o 
no

t 
ov

er
 t

ig
ht

en
.

• 
 Pl

ac
e 

1 
or

 2
 p

re
-h

ea
te

d 
cu

ps
 b

el
ow

 t
he

 
po

ur
in

g 
sp

ou
ts

. 
• 

 Tu
rn

 t
he

 o
pe

ra
tin

g 
di

al
 t

o 
th

e 
es

pr
es

so
 (

) 
 

 
se

tt
in

g 
(1

9)
. 

Yo
u 

w
ill

 h
ea

r 
th

e 
m

ac
hi

ne
  

 
m

ak
in

g 
a 

pu
m

pi
ng

 n
oi

se
, 

th
is

 i
s 

no
rm

al
.

• 
 O

nc
e 

th
e 

cu
p/

s 
ar

e 
fil

le
d 

to
 t

he
 d

es
ire

d 
le

ve
l, 

tu
rn

 t
he

 o
pe

ra
tin

g 
di

al
 t

o 
th

e 
of

f
(

) 
po

si
tio

n.
• 

 R
em

ov
e 

th
e 

gr
ou

p 
ha

nd
le

 a
nd

 t
he

 f
ilt

er
 b

y 
tu

rn
in

g 
th

e 
gr

ou
p 

ha
nd

le
 t

o 
th

e 
le

ft
.

• 
 To

 r
em

ov
e 

th
e 

us
ed

 c
of

fe
e 

gr
in

ds
 f

ro
m

 t
he

 
fil

te
r, 

si
m

pl
y 

tu
rn

 t
he

 g
ro

up
 h

an
dl

e 
up

si
de

 
do

w
n 

in
 a

 b
in

 a
nd

 g
en

tly
 t

ap
 o

ut
 t

he
 

co
ff

ee
 (

20
).

Fu
nc

tio
ns

 o
f y

ou
r 

C
af

é 
C

re
m

a®
 II
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