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IMPORTANT SAFEGUARDS

When using electrical applances, basic safety precautions should always be
followed to mduce the risk of fire, electric shock, and/or injury to persons,
Inciuding the fo¥owing:

@& Read all instructions and information in this Instruction book and any other

iterature inchuded in this carton refeming to this product before operating or
using this appliance.

® Do not touch hot surfaces. Use handies or knobs.

@& To protect against fire, electric shock and personal inkwy do not immerse
cord, plugs, or appliance In water or other Rquid.

® Close supervision is necessary when any appliance is used by or near chil-
dren.

® Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts, and before cleaning the appilance.

® Do not operate any appliance with a damaged cord or plug or aHer the
appliance malfunctions, or has been damaged in any manner. Retum
appliance to the nearest authorized service facility for examination, repair
or adjustment.

The use of accessory attachments not recommended by the appliance
manufacturer may result in fire, electric shock or personal injury.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.
Do not place on or near a hot gas or electric bumer, or In a heated oven.
Always attach plug o appliance first, then plug cord into the wall outiet. To
disconnect, tum any control to “of, then rermove plug from wall gutlet.
Do not use applance for other than intended use.

DO NOT unscrew or remove bofler cap while the machine ks in operaﬁon.

Wait until brewing cycle is completed and all water and steam has been
used up.

Appliances with Glass Containers

. The container iz designed for use with this appfiance. It must never be used
on a range top.

B. Do not set a hot container on a wet or cold surface.

C.

. Do not use a cracked container or a container having a loose or weakened:
handle.

D. Do not clean containar with cleansers, steel wool pads, or other abrasive
material

| SAVE THESE INSTRUCTIONS
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SPECIAL CORD SET
INSTRUCTIONS

Regarding Your Cord Set:

A. A shott power-supply cord {or detachable power-supply cord) is to be pro-
vided to reduce risks resulting from becoming entangled n or tripping over
a longer cord. ’

B. Longer detachable power-supply cords or extension cords are available

and may be used ¥ care i exercised in their use.

C. Ifalong detachable power-supply cord or extension cord s used, (1) the
marked efectrical rating of the detachable power-supply cord or extension
cord should be at least as great as the electrical rating of the appliance,
(2) if the appliance is of the grounded type, the extension cord should be a
grounding-type 3-wire cord, and (3} the longer cord shoukl be amanged so
that it will not drape over the counter top or table top where it canbe
pulted on by chikdren or tripped over.

D. This appliance has a polarized plug (one blade Is wider than the other).
As a safely feature, this plug will fitin a polarized outlet only one way. If tha
plug does not it fully in the outlet, reverse the plug. If it stil doesnot fit,
contact a quatified electrician. Do not attempt to defeat this safety feature.

CAUTION:

This appliance is for household use, Any setvicing other, than cleaning and user
maintenance should be perforrmned by an authorized service representative.

Do not immerse base in water.

Totedunetheﬁskufﬁreorelectﬂcshock,domtwe!hebsse.ﬂouser
sarviceable parts inside. Repair should be done by authorized service personnel

L Checkvoltagetobesuremalthevollagemdmtedununnamephte
agrees with your voltage.

Never use warmn or hot water to fill the water container! Use cold water
onlyl

Keep your hands and the cord away from hot parts of the appliance dusing
aperation.

Newer clean with scouring powders or hard implements,
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Before you make espressa . ..

Preparing espresso or cappuccing is different from trewing regular drip coffee. Electric Espressof
Cappuccing makers use steam pressire 1o farce very hot water through the coffee grinds to maka
espresso and use steam to froth milk for cappuccing. Since these machines use sleam pressure, it
is very important that you read ALL the instructions, CAUTIONS, MOTES and ATTENTIONS and use
your espressof/cappuccino makes property. .

We recommend that you gat familiar with ak the parts of your “Espresso Mini™ before operating the
machine: insert the fliter in the Niter holder, fit the fikar halder into the filter rings, remove and
replace the boiler cap, tum the stearn knob on and off. Wash all loose parts in warm soapy water,
ringe thoraughly and dry.

& CAUTION - PRESSURE

NEVER open boier cap (b) or remave filter holder (e) while your "Espresso Mini" is tumed “ON”
or a5 long as there is pressure in the boiler container.

HEVER move or remove the filter holder whife tha "Esprasso Mini™ s In operatfon and under pressure,

Ploaze follow the instructions flated below to see if the machine ks still under pressure. Follow
these safety precautions whila your machine is in use and ten to fifteen minutes after last use.
1. Tum the OnfOff switch to the “OFF position and unplug appliance,

2. Carefully open the steam releass knob () by slowly tuming it counter clockwlse, If steam
comas out of the nozzle, then the water conlainar is still under pressure. Close steam knob
and proceed with instructions listed below.

3. Take a pitcher filled with cold water and hol it undemeath the steam nozzle with nozsde -
serted into the pitcher, Then cpen the steam redease knob {c) by tuming it counter clackwise,
Leave steam release Knob open urtil no more steam comes out of nozde. When finished turn
steam knob dockwise 1o close.

4. How you can remove the boiller cap and the filter holder

GENUINE ESPRESSO

Espresso is a far icher and stronger brew than regular coffee. It should ba deep, dark and deli-
clous. Most people find that they enjoy it in small quantities because of its richnass and for that
FEASON, €SEresso is Usualy served in small {2-2v oz} demitasse cups.

The mark of real espresse is its wonderful inviting fragrance and its rich frathed topping: a light
brown, eream foam called “crema”. Your “Espresso Mini", properly used, will always produce
aspresso hat is deep, dark and deliclous. Just follow the nstructions and use fresh, woll roasted,
pre-ground esprasso or espragso beans you grind yourself,

. ]
GRINDING ESPRESSC BEANS -
If you giind your own beans and use KAUPS
b -TOUCH" {model #203), or "TOUCHTOP"
(model # 208} The approximate grinding time for KRUPS )
4 cups of espresso I8 16-18 seconds. Remeamber "FASTTOUCH"

esprasse requires a fine grind. . Coffee Mill { & 203)
’ 5



Making espresso

1. Place your “Espresso Mini™ near an elecirical odiked, 1hen plug in machine,
Make sure the On/CHf switch is in the "OFF" position,

2 leour fitter basket {f) info the filter holger () {see figure 2. The basket
i2s ad on the inside indicaling 2 cups or 4 cups. Al o the desirad keval,

or 4 cups.

3. Fliine filer baskel wilh ?ml.n:l espresso calfee. Pack the colles lightly and
clear any excess coffes fom the rim of the filker holder. This will enswe a
proper filt Into the 1iker rings {ses figure 3).

ATTENTION

® Do nok pack coffee tighihy, .

& Do ncl il moare coffes than indicated by the 4-cup marking. This might

.. cauzs clogging or overflow (sea under seclion Froblems and Causgs™).

4. @ To insert the filker holder (e}, line up the amew localed on the thumb guard
of the liller holder with the armow on the lefl side of the machine,

@ Raise the [Mler holder up into brewing head and tum the filler hokder firmhy
to the right, undil It can go no further. .

@ The arrow on the fiker holder should be as far rght in the lock range az
possibie. If the arow is not al least in the middie of the lock range, do nol
operate the machine. Rather, remiove 1he filter holder and reinsed il as
deecribad above uniil the arrow is at teast in the middie of tha lock mngs
{gee figurs 4). .

& Dnce the filler holder is propery in place. it should pever be moved or
atternpted to be removed whdle the "Espresso Mini® is in operation and
ungier pressine. . -

5. Unscrew Whe bollar cap {b) by lurming It counter clockwise {see figure 5).
6 :._lsing g;e glass carale, fill the boiler contalner with fresh, cold water {see
igure 6).

B CAUTION

® MNever fill the boiler white your “Espresso Mini™ in “ON Any watar thal is
added to the bolizr chamber while the heating elemart is *ON" may
praguce hol steam at the point of impact. The bt steam s potentlally
dangermus ta the user's face. hands or any other exposed body pa.

® Never fill the water past the top of the metal band on Lhe glass carafe. Any
excess water plaged in the boiler chamber will ramain in the system afier
use which, over time, may cause unnecessary calciurn bulldup in the
syslem, .

NOTE .

You may want te add a little extra water 1o compansate for evaparmation and
absomplion during 1he brewing process. However, DO NOT fill pasl the top of
the metal band on the glass carale.

The glass carate {f} has markings on It for 2 cups and 4 cups and steaming.
2 cups of waler yields 2 cups of espressq. i

3 cups of water ylelds 2 cups of espressa, plus steam for frothing milk for
CappucHng,

4 gims of water ylelds 4 cups of espresso. i

5 cups of water yields 4 cups of espresso, plus steam for fioting milk for
cappuceing. This would be 2t Ihe metal band)

7. Place the boller cap {E) secuwraly on the maching and tum it clockwlse uniil L

is gacure {see figure 7).

8. Place the carafe id i on tha carale () so thal the lid opening poinls toward
the pounng spaut of the carafe (see figure B).

£, Positlan the carafe under the fiter holder. Make sure that the nozzle inthe
finer holder points through the opening of the carale lid {see figure ),

&

ATTENTION
Make swe that the ovarflow orid (k) 1s n place.

10. To make espressa direclly inta the cups, clip the cup agapiad (h) onto the

filkzr holder ésea figure 10) and maks sure lhat the cups are placed comectly

undemeath the two spouts {see figure 10s).
'] 11, Make sure that the steam release knot () i3 in the “closed” position dumn

knob clockwise), -
Then turn the OnsOf switch on the "DN” position and the indicalos ight wal
Aluminale (see figure 11).

& CAUTION

During operation pressure buikda up Inaide the eapresso machine, The
p ks cont: d by a seal bety tha holder and the machine. i
it ke nat attached correctly or If 1t = moved during operation, the holder
will net seal and can be blown olf the machine under high pressure.
This can esuse burns from steam and hot coffee grounds, and outs

the bolder may shatter 1he glaas carafe. -

ATTENTION

You may notice a small amount of steam coming oul of the Miter holder.
‘This ks & normal functian found i pressure systems of this type. DO NOT
ADJUST OR REMOYE THE FILTER HOLDER. ’

12, After approvimately two minules the water wilt hava reached the proper tem-
perature. The vater at this time will pags through the coffee grinds, produc-
Ing espresso in the glass carafe orin the cups, whichever you chaogs.

13. Hote that initially the eoffes will dip very slowly. If, alter 4 minutas, no water
R:Esses Ihrough the cotlee prinds, \mtm gﬁ the machine, elease prassure by

lowing tha instructions under N — PRESSURE #ated below, hen
engve he filter halder, emply colfee grinds and star from {he beginning.

14. Once tha coffee has stopped brewing, tum "Off" the machine wilh the “On/
QI swilch and the lighl will go out (see ligurs 11).

15, Before you remove the fiter hatder for cleaning, make sure that the boller is
no longer under pressure, .

CAUTION - PRESSURE .

MNEVER open ballar cap (b} of remove filter holder {g) white y{w ‘Espressa

Mini™ i5 lumad “ON" or as [ong as there is pressure 0 the boller container.

HWEVER move of rargwve the fitter holder while the *Espresse Mini™ is In ope-

ralion and undes pressure,

Flease foliow the Instructions lirsted below to see if the machine is stil under

pressure. Follow these safely precautions while your machine is in use and

len Vo fiflgen minutes atter last use.

1. Turn the OnfOf switch to the “OFF posiion and unplug appliance.

2. Carefully open the steam release knob (c) by slowly wining it counter clock-
wige. f stearmn comes out of the nozzle, then the water container is stiil under
pressure. Close steam kneb and procaed wilh instrictions fiesled below.

3. Take a pitcher filled with cold water and hold i undemeedh Ihe steam nozzle
wilh nozzle inserted inlo the pichar. Then open the sleam release knob (c)
by tuming it counter clockwise. Leave steam release knob apen undil no
:110|'Beossteam comes out of pazzle. When finished tum steam knob dockwise

o close. .

4. Mow you can remove the boller cap and the fitter holder,

CAUTION
Use caulian when removing the tilier holder, metalparis ray sbill be hot.
To remnove filter halder, tum the filter holdar fo the left, past the *min® (mini-
murm} markings, untll the fitter holder dislodges from the machine.




ATTENTION

Since tha metal parts might stil be very hot, coal them down by

running cold water cwer them,

To make more espesan, procaed as follows:

® Check to see if the boiler is empty and not under pressure
{see section "Caution = Prosswe™).

& Remove filter holder (g).

& Emply fitter basket (!

# Repeat steps 1-14 of this section.

CAPPUCCINO

Cappuccing takes its nams from the chocolzte hues of the
robes wom by the Capuchin monks who favered this delicious
dessert coffee, While cappuccino ks traditionalty made up of
espresse and frothad milk, 1t can be tailored to one’s own taste
with cinnamon, sugar, chocolate flakes or even liquer. Hs versa--
tikty makes cappuccino a world-wide gourmet choice.

1. The first step in making cappuccing is 1o make #3pmsso.
Therafore, fill the glass carate with the emaount of water

which is required to make the amount of eepresso plus addi-

tional water for frothing mik (see section Making Espresso).
2 F|I'§ small piicher 14 to 14 full with fresh, cold milk and set
aside,

3. a) As so0n as tw fiksl drops of coffee ane forced through
the fiter holder, you can start frothing mgic
b} Hold the pitcher undar the sleam nozzk. hsert tha
gteam nozzle with “Perlect Froth™ tip half way into the
r of milk. Turn the steam control knob almost a
1um. Hold the pitcher steady as you froth the milk
{see figure 12). Leave steam nozzle in pitcher for approxi-
matety 45-60 seconds, depending oh how much freth
wou want and the typa of milk you are using.

ATTENTION

Do ot bring milk 10 & boil {this will happen if lame bubbles sart
forming at tha surtaca of the milk).

Do not let the perfset froth attachmaent touch the bottormn of the
pitcher (this will prevent you from frothing rmilk).

4, Closa tha sleam reloase knob {c) after the milk is frothed Dy
tueming it clockwise while the nozzie is still immersed In the
milk. This will prevent splattering of hot milk and foam. If you
pratar “atifl” foarn, let 1he frothed milk stand for a minute. If
you prefer “creamy” foam, use immediataly.

S. Pour the espresso inta a cup which has Ihe capachy of at
teast (5 cz). Then add the steamed milkto the esprosso
and spaon on the fthed milk. Tha proportion beh

12a

espresso and milk is to taste; in Raly it s normally one ﬁarl
espresso to two parts milk phus the froth.

ATTENTION

The top closura of lhe Pedact Froth attachment (see figuns 12a
Part A} has a very fine hola in it which draws alr into the milkc

it this tiny hole gets clogged, “Ferlact Froth” will not work pro-
pety. So never immaerse the top closura in mitk or foam.

<]

STEAMING WITHOUT MAKING ESPRESSO

1. Ingert the steam build-up plug (7) Into the filter holder: sea
figura (13). Then proceed with steps 4 and 5in section
“Maling Esprasso”

2. Fill the boiler containar with cold water.
A CAUTION: For steam only fill the glass carafe to the
& mark on carsk. This will always give you snough steam.

2. Have your picher with milk or any other bevaraga you wish
1o heat ready,

4. Proceed with staps 7, 8,9 and 11 in gection "Making
Esprasso”

5. Open the Sieam Release Knob () inmadiately atter turning
the machine on. Stand by with your frothing pitcher,
ﬂSCNJTION: o nol lzave the machine unattended at that

ma.
it will take approx. hall a minute after turning the machine
on for the steam to come aut of the steam nozzle. Proceed
with steps 3b to 5 In sechion “Making Capuccing”,

&. When all steam Is released close the Steam Rekease Knob
and tum off machine. & CAUTHON: In case you do not nead
all the water for steaming, proceed as follows:

a)lurn off the machine.

by the mning steam p into another
container,

DO NOT CLOSE THE STEAM RELEASE KNOS BEFORE ALL

STEAM IS RELEASED!
(584 also the gection “4 CAUTION — PRESSURE™)

CLEAMING THE PERFECY-FROTH ATTACHMENT

For & thorough cleaning of the “Perfect-Froth™ altachment
remove part C {see figure 12a), All parts shouid be rinsed In
warm water. If the small suction-opening in part A Is pugged up,
it can be opened with a fine needle.
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CLEANING

Belore cleaning, tum off the machine, unplog it, and allow to 4
cool down.

The filter hotder, fitter basket, carafe, camfe lid, the cup adapter
and the overfiow grid can be put in the dishwasher’s uppar rack
away from the heatfing/drving element.

Tha machine itself wipes clean. Never immerse the body of
your “Espressoc Wini™ in watar or any other liquid. Clean the
filter ng with a damp clath and remove graund cofiee. If there
is water ledt in the boiler container, let the machine cool down,
ramove afl loose parts and empty through the top opening,

Cleaning the steam nozzie

Clean the steam ’mgla each time after vou have immersed

it in the milk, othermsa the inside of the nozzie becomes
clogged and milk deposits on the outside harden and becoma
difficult to remove. i this doss occur, unscrew the nozzie (see
figune 15) and remove all milk particles {use a needle and rinse
under faucet); replace nozze, and be sure to scravw on tightly.

Cleaning the Perfect Froth attachment

For a thorough cleaning of the “Perfect Froth” attachmant
remove part C {see figure 122). All parts should be rinsed in
wasrm watar. H the small sustion opening In part Az clegged it
can be opened with a fine needle.

& CAUTION
DO NOT try to open or disassemble the main body of the
machine.

PROBLEMS AND CAUSES
(Always check if maching is plugged in and if machine is in the proper "On” position.)

Problam:

1. Coffee leaking from AHer holder

Causa:

® Filter hokder not propardy Inserted

@ Fiter holder not pushed in far enough

& Intamal gasket is dirty, clean gasket

& Gasket without elasticity, replace .

& Coffes powder not cleaned off the edge of the filter bolder

Problem:

2. Coffee does not coma out

Cause:

#® No water in boiler container

® NG coffee in fiiter holder

& Filter clogged up bacause coflee mixture I3 100 fine or pressed down too hard

10

Froblern:

3. Steam does not come out of steam nozde

Cause:

# Mo watar or enough water in the boiler container
- Bteam nozzls is clogged {see under “Cleaning”)

@ Perfect Froth atlachment is cloggad (see under "Cleaning the Perfect Froth™)
Problem:

4. Nt enough froth when frothing the milk

Cadse: ’

@ Ferfoct Froth attachmeant touches the bottorn of the pitcher

® Perfact Froth tip (see figure 123) |s clogged (part A} (sae under "Cleaning the Perfect Froth™)
® Steam nozzie Is clogged (see under “Cleaning™)
@ Mol enough watar left in boller to steam for 45-60 seconds

Never move or remove the filter holder while the
machine is in operation and under pressure,

-

Limited One Year Warranty

Your KRUPS 4 963 is covered by
the kollpwing warranty (glass carafes
are excluded from warranty):

This warranty will be void if
malfuncticn was caused by
damage {0 the product by
accident, mlsuse, use on
frequency or voltage other than
marked on the product and/or

If froen date of purchase within one
year this KRUPS product fails to
function because of defects in
materials or workmanship, KRUPS
MNorth America, will at its option,
repair or replace the unit without
charge, provided the owner has a
proof of date of purchase:

described in the instructions,

' abuse including tampering,

damagea in transit, or use for
commercial purposes. This
warranty gives you specific legal
Hghts, and you may alsg have
other rights which vary from state
to stale,
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GUARANTEE OF PERFORMANCE 1

This fine KRUPS product Is manufactured according to a rigid code of quality
standarda, and, with a minimum of care, should give years of satlsfying service.
Howaever, should the need atise for repalrs or for replacement parts within or
after the warranty period, please call cur CONSUMER SERVICE DEPARTMENT:

{800} 526-5377
24-hours a day, 7 days a week

You will be provided with specliic instruction on how to get your product
repaired,

The department wiF alao be able to answer any general product questions you
may have. ’

Before calling the Consumer Service Department, please have the type number
of your KRUPS applance avallable. You must have this information before calling
our Consumer Service Department so that we may better answer your questions.
The type number can be Jocated by loaking on the bottom of your appllance.

Thiz product is Typa # 963,
- Any general gomespundance can be addmssed to;

KRLUPS North America, Inc,
P.O. Box 3200
Pecria, IL 61612 -

KRUPS North Amenlca. nc.,
T Reuten Ciwve, .
CLOSTER, Naw Jersey 07624 O795/SID/AE3/68020



