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MILK FROTHER
INSTRUCTION MANUAL
BATTERY INSTALATION

Open by pressing the button near the cap on
the back of the frother

Insert 2 AA batteries into the frother with
respect to polarity indicated on the frother

Slide the cap back back until it clicks. The
frother is ready for use

HOW TO USE

Dip the whisk head into a glass of desired liquid, ⅓
full, held at an angle, and press button to operate. For
best results, slowly move the head up and down in
the glass, being careful not to raise it higher than the
liquid line. Operate for 20 seconds or until you achieve
desired froth level. To prevent splashing wait for the
motor to stop before removing the head from the glass.

ACCEPTABLE USES

This frother can be used in both hot and cold liquids.
any kind of milk is acceptable. it can also be used to
mix cocktails and other beverages.

HOW TO CLEAN
Dip the whisk head into warm soapy water and operate
for 15-20 seconds; rinse; press operate again until the
whisk head is dry. Do not submerge the motor into the
water. whisk is not removable.

CAUTION

Do not use different battery brands together. Do not
use old batteries and new batteries together. Always
remove exhausted batteries and dispose of safely.
Clean battery contacts and also those of the device
prior to battery installation. Always use alkaline batteries.
Never completely submerge unit into liquid.

MILK

Frothing works best with fresh whole, and skim milk;
but you can also get great results with goat, soy, rice,
almond, and even powdered milks. Milk should be
either well chilled for milkshakes or heated to about
140°F. Do not use boiled milk as this destroys the ability
to froth. As a rule of thumb heating your milk for 30-55
seconds in a microwave at full power will achieve the
proper temperature. Experiment with your microwave to
get the timing right.

BATTERIES
This frother should be good for about 150 uses.
The batteries need to be replaced once the motor is
noticably slower or the shaft begins to wobble. The
shaft should never wobble when operating.

RECIPES
Cappuccino: ⅓ Milk, ⅓ Coffee, ⅓ Froth; Froth warm
milk, pour prepared coffee through froth, dust with
cocao powder or cinnamon.
Hot Chocolate: 1 tbsp. Cocoa, 1 tsp. Sugar, ⅔ Milk;
Add cocoa and sugar to warm milk, froth, top mini
marshmellows
Milkshake: 1 tbsp. Flavoured Syrup, ⅔ Milk; Add syrup
to ice-cold milk, froth.
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We’d Love to Hear From You!
Thank you for your recent purchase of our Eparé product. We understand there
are many kitchenware brands out there and we truly appreciate you choosing us.
We are a new family company, and your thoughts (we hope they are positive!)
would go a long way in persuading others to give Eparé a try.
It would be greatly appreciated if you could take the time to submit a product
review; this helps us to continue providing you with quality products.
To submit a product review, please follow the steps below:
1. Go to Amazon.com and navigate to the product you have purchased.
2. In the “Customer Reviews” section click the “Create your own review button”
3. Now post an informative review or even upload a video to make your experience
more visible - its that easy!
We aim to provide a 5-star purchasing and product experience. If this wasn’t
the case with your purchase, we would love to address your concerns. You can
contact us by email at info@epareusa.com. Our caring customer service team will
respond and do our best to resolve any issues.
We’re always looking for ways to improve, so thanks again for your business,
support, and feedback.
Warm Regards,
Eparé Family
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