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1. Botén de encendido

2. Botén de preparacion de café
3. Botdn de vapor

4. Indicador luminoso rojo

5. Indicador luminoso verde

6. Selector de vapor

7. Tapa del depésito de agua
8. Depésito de agua

9. Tapa superior

10.  Mandmetro

11. Vaporizador

12. Tubo espumador

13.  Cuerpo principal

14.  Soporte para vasos

15. Bandeja de goteo desmontable
16.  Cubierta inferior

17.  Filtro de malla de acero inoxidable
18.  Cuchara medidoray prensa
19.  Embudo metélico

20. Brazo de la cafetera

21.  Lengleta de sujecién

EN

1. On/off button

2. Coffee button

3. Steam button

4. Red indicator light

5. Green indicator light

6. Steam knob

7. Water tank cover

8. Water tank

9. Top cover

10.  Manometer

1. Steam wand

12.  Frothing tube

13.  Main body

14.  Cup support

15.  Removable drip tray

16.  Bottom cover

17.  Stainless-steel mesh filter
18.  Measuring spoon and press
19.  Metal funnel

20. Portafilter

21.  Fixing tab

FR

1. Bouton de connexion

2. Bouton de préparation du café
3. Bouton de la vapeur

4. Témoin lumineux rouge
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Témoin lumineux vert
Sélecteur de vapeur
Couvercle du réservoir d'eau
Réservoir d'eau

Couvercle supérieur
Manometre

Buse vapeur

Distributeur de mousse
Unité principale

Support pour verres

Plateau gouttes démontable
Cache inférieur

Filtre maille en acier inoxydable
Cuillere mesureuse et presse
Entonnoir métallique

Bras de la machine a café
Languette de fixation

Ein/Ausschalter
Kaffeetaste

Dampfschalter

Rote Betriebs-Beleuchtung
Grine Betriebs-Beleuchtung
Dampfregler

Deckel des Wassertanks
Wassertank

Oberer Deckel

Manometer

Dampfgarer
Milchschaumer
Hauptgerat

Becherhalter

Abnehmbare Abtropfschale
Untere Abdeckung

Filter aus Edelstahl
Messloffel und Presse
Metall-Trichter

Siebtrager

Halterung Zubehor

Tasto d'accensione

Tasto di preparazione del caffe
Tasto del vapore

Indicatore luminoso rosso
Indicatore luminoso verde
Manopola del vapore
Coperchio del serbatoio d'acqua
Deposito d'acqua

Coperchio superiore
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2. SAFETY INSTRUCTIONS

Read these instructions thoroughly before using the appliance. Keep this instruction manual

for future reference or new users.

1. Make sure that the mains voltage matches the voltage stated on the rating label of the
appliance and that the wall outlet is grounded.

2. Do not immerse the cord, plug, or any non-removable part of the appliance in water or
any other liquid, nor expose the electrical connections to water. Make sure your hands are
dry before handling the plug or switching on the appliance.

3. Check the power cord regularly for visible damage. If the cord is damaged, it must be
replaced by the official Technical Support Service of Cecotec, in order to avoid any type
of danger.

4. Do not twist, bend, strain, or damage the power cord in any way. Protect it from sharp
edges and heat sources. Do not let it touch hot surfaces. Do not let the cord hang over the
edge of the working surface or countertop.

5. Turn off and unplug the appliance from the mains supply when not in use and before
cleaning it. Pull from the plug, not the cord, to disconnect it from the outlet.

6. This appliance is intended for domestic use only. It is not suitable for commercial or
industrial use. Do not use it outdoors.

Place the appliance on a dry, stable, at, heat-resistant surface.

Do not use the appliance under the following circumstances:
- Onor near a gas or electric hob, in heated ovens, or near open flames.
- On soft surfaces (such as carpets) or where it may tip over during use.
- Outdoors or in areas with high humidity levels.

9. Thetemperature of accessible surfaces may be high while in use and could cause burns.
Do not touch hot surfaces while in use or immediately after.

10. Do not wash the appliance in dishwashers.

1. The appliance is not intended to be used by children under the age of 8. It can be used by
children over the age of 8, as long as they are given continuous supervision.

12. This appliance is not intended to be used by persons with reduced physical, sensory,
or mental capabilities, or lack of experience or knowledge, unless they have been given
supervision or instruction concerning the use of the appliance in a safe way by a person
responsible for their safety, and understand the hazards involved.

13.  Supervise young children to make sure that they do not play with the appliance. Close
supervision is necessary when the appliance is being used by or near children.

14 POWER ESPRESSO 20 PROFESSIONALE
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3. BEFORE USE
ADVERTENCIA: clean the product before the first use in order to remove production residues.
Pour water into the water tank, do not exceed the "MAX" mark, and place the water tank
in its correct position.
Note: the appliance is provided with a detachable tank for easy cleaning. Fill the water tank
first and then place it in the appliance.
Place the stainless-steel mesh in the funnel (without coffee).
Place a cup on the cup support. Make sure the steam knob is turned completely
anticlockwise.
Connect the appliance to a power supply and press (O . The red indicator will light up
indicatir)lg the machine is preheating. 2
Press i forthe pump to start pumping water. To stop it, press s | again. The preheating
process will be completed when the red and green indicator light turn steady.
Press 'i for the machine to dispense water.
Once the machine has finished dispensing water, pour all remaining water away and
clean all the containers thoroughly. Now, the machine is ready to be used.
Warning: when activating the pump for the first time, the appliance may produce some noise
which will disappear after 20 seconds. This is because the machine is releasing air and is
completely normal, it does not affect to the product's operating.

4. OPERATION

Preheating

It is suggested to preheat the appliance, including the funnel, filter and cup, so the coffee flavour

is not affected by the fact of some of the pieces being cold.

1. Remove the detachable tank and open the tank cover to fill it with the desired amount of
water, do not exceed the "MAX" mark in the tank. Place the tank into the appliance properly.

2. Introduce the stainless-steel mesh filter into the funnel, pull the press bar backward, make
sure the funnel's tube is aligned with the groove in the appliance, then insert the funnelinto
the appliance and release the press bar.

3. Fix it firmly in the coffee machine by turning it anticlockwise to the “lock” position.
Place an espresso cup on the cup support.

5. Connect the machine to the power supply and make sure the steam knob is turned
completely clockwise. R

6. Press(®.The red light indicator will light up, indicating the machine is preheating. Press @
again for the pump to start pumping water, and stop it by pressing the same button again.
This process will pump water from the tank to the boiler.

POWER ESPRESSO 20 PROFESSIONALE 15
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Espresso

1. Remove the funnel by turning it in anticlockwise. Add ground coffee to the stainless-steel
filter with the measuring spoon (one spoon of ground coffee powder can make about a cup
of coffee), then use the measuring spoon to press down the coffee.

2. Pull the press bar backward, make sure the funnel's tube is aligned with the groove in the
appliance, then insert the funnel into the appliance and release the press bar. Fix it firmly in
the coffee machine by turning it anticlockwise to the “lock” position.

3. Pour out the hot water from the cup and place the hot cup on the cup support.

Press O, the red indicator light will turn on. Once the red and green indicators light up
Steady, press ‘i The device will start dispensing coffee.

5. Press ‘ito stop when you have obtained the desired amount of coffee. The indicator lights
will turn off and the machine will stop operating.

Warning: do not leave the coffee machine unattended during operation as some of the steps

require manual operation.

Milk froth/Cappuccino
1. Prepare a regular espresso in a slightly larger cup. Make sure the steam knob is turned
completely anticlockwise.
2. Press <% and wait until the red and green indicators light up steady.
Filla jug with about 100 grams of milk for each cappuccino to be prepared.

- Turn the steam knob slowly clockwise, the frothing tube will start producing steam.
Insert the frothing tube into the milk about 2 cm, froth milk while you move the vessel
around un and down.

- Turn the steam knob completely anticlockwise when the milk is frothed to your taste.
Pour the frothed milk into the espresso prepared. Sweeten to taste and if desired, sprinkle
the froth with a little cocoa powder.

Press O to turn the device off.
Note:

It is suggested to use whole milk for best-quality results.

Use a jug not smaller than 705 mm diameter and enough tall, the milk volume willincrease

times 2 when it is frothed.

Do not use hot milk, always operate the machine with warm milk.

Do not turn the steam knob quickly, milk could spill and cause burns.

Always clean the steam outlet with a wet sponge immediately after using it.

Before brewing another coffee, allow the machine to rest for 5 minutes.

Hot water
This function allows keeping coffee warm by adding hot water or cleaning the cup.

16 POWER ESPRESSO 20 PROFESSIONALE

01556_Power Espresso 20 Professionale_Manual_DS.indd 16 @ 20112118 9:27



1 TNEE @® | D [ [ [

ENGLISH

1. Press O and wait until the red and green indicator lights turn on.

2. Turn th%steam knob completely anticlockwise and place a jug under the steam wand.

3. Press 4@ for the machine to dispense hot water.

Warning: keep the steam wand inside the jug or cup in order avoid water from scattering and
causing burns.

Heating drinks

The steam wand (without the frothing tube) can be used to heat beverages like chocolate, water

or tea.

1. Turn the steam knob completely anticlockwise and press O, wait until the red and green
indicator lights turn on steady.

2. Remove the frothing tube from the steam wand.

3. Introduce the steam wand into the liquid to be heated. Turn the steam knob gently
anticlockwise to start producing steam.

4. When the required temperature is reached, turn the steam knob completely clockwise.

5. Pressthe OO steam on/off" to turn the device off.

Note: the machine will automatically turn off after 25 minutes of no operation, unless de on/off

button is pressed.

5. CLEANING AND MAINTENANCE
Turn the appliance off, unplug it from the power supply and allow it to cool down before
cleaning it.
Use a soft, damp cloth to clean the product's housing.
Do not use any toxic, corrosive or abrasive cleaning agents or scouring sponges to clean the
device, these can damage the surface.
Do not immerse the appliance or any of its non-removable parts in water.
Clean the water tank, drip tray, cup support and other removable parts periodically and dry
them before placing them in their position again.
Note: to clean the filter and funnel, turn the funnel anticlockwise, throw away all coffee rests
and rinse with water.

Mineral-deposits cleaning

1. Fillthe tank with water (4/5) and descaling product (1/5) to the MAX mark.

2 Place the funneland the jug in their place without coffee and carry out the preheating cycle.

3. Press (')) and wait until the red and green light indicators turn on. R

4. Press 4@ and allow the machine to dispense 2 cups of water. Then, press 4@ again to close
the pump and wait for 5 seconds.

POWER ESPRESSO 20 PROFESSIONALE 17

01556_Power Espresso 20 Professionale_Manual_DS.indd 17 @ 20112118 9:27



ENGLISH

®

5. Place the jug under the steam wand and turn the steam knob completely anticlockwise (at

least 1359°).

Q Q
6. Press 4g for the machine to dispense 2 cups of water. Then, press 4 again to close the

pump and wait for 5 seconds.

7. Restart the device and repeat these steps until there is no more water left in the tank (at

least 3 times).

8. Brew a coffee with tap water up to the MAX mark, without coffee powder, and repeat the

before steps until there is no more water in the tank (at least 3 times).

6. TROUBLESHOOTING

ERROR

CAUSE

SOLUTION

Water comes out from the
jug or from its lid

The jug is not fitted properly

Make sure the centre of
the jugis aligned with the
brewing outlet.

The level of water in the tank
exceeds the MAX mark

The water level in the tank
should be within the MIN and
MAX mark

Water leaks from the bottom
of the device

There is too much water in
the drip tray

Clean the drip tray

The coffee maker is defective

Contact the Technical
Support Service of Cecotec
for advice or reparation

Water leaks from the filter

There is coffee powder on
the filter's edge

Clean the filter edge

18 POWER ESPRESSO 20 PROFESSIONALE
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The coffee tastes like vinegar
or other acid flavour

The machine has not been
properly cleaned after the
descaling process

Follow the steps on the
“Cleaning and maintenance”
section

The coffee powder has been
stored in bad conditions for
too long

Use fresh coffee powder or
storeitina cool, dry place.
After opening a package

of coffee powder, reseal

it tightly and storeitina
refrigerator to maintain it
fresh

The coffee machine does not
operate properly

The machine is not properly
connected to the power
supply

Plug the power cord into a
wall outlet correctly, if the
appliance still does not work,
please contact the Technical
Support Service of Cecotec

The steam does not froth
milk

The steam indicator is not
litup

The steam can be used to
froth only when the light
indicatoris on

The container is too big or the
shape is not adequate

Use a talland narrow cup

You have used skimmed milk

Use whole milk

7. TECHNICAL SPECIFICATIONS

Model: Power Espresso 20 Professionale

Product reference: 01556
Power: 850 W

Voltage and frequency: 220-240V, 50 Hz
Made in China | Designed in Spain
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8. DISPOSAL OF OLD ELECTRICAL APPLIANCES

The European directive 2012/19/EU on Waste Electrical and Electronic Equipment
E (WEEE), specifies that old household electrical appliances must not be disposed of
mmmm \with the normal unsorted municipal waste. Old appliances must be collected
separately, in order to optimize the recovery and recycling of the materials they contain, and
reduce the impact on human health and the environment.

The crossed out "wheeled bin" symbol on the product reminds you of your obligation to dispose
of the appliance correctly. If the product has a built-in battery or uses batteries, they should be
removed from the appliance and disposed of appropriately.

Consumers must contact their local authorities or retailer for information concerning the
correct disposal of old appliances and/or their batteries.

9. TECHNICAL SUPPORT SERVICE AND WARRANTY

This product is under warranty for 2 years from the date of purchase, as long as the proof of
purchase is submitted, the product is in perfect physical condition, and it has been given proper
use, as explained in this instruction manual.

The warranty will not cover the following situations:

- The product has been used for purposes other than those intended for it, misused, beaten,
exposed to moisture, immersed in liquid or corrosive substances, as well as any other fault
attributable to the customer.

- The product has been disassembled, modified, or repaired by persons, not authorised by the
official Technical Support Service of Cecotec.

- Faults deriving from the normal wear and tear of its parts, due to use.

The warranty service covers every manufacturing defects of your appliance for 2 years, based on
current legislation, except consumable parts. In the event of misuse, the warranty will not apply.

If at any moment you detect any problem with your product or have any doubt, do not hesitate to
contact Cecotec Technical Support Service at +34 963 210 728.

20 | POWER ESPRESSO 20 PROFESSIONALE
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www.cecotec.es

Grupo Cecotec Innovaciones S. L.
C/de la Pinadeta s/n, 46930
Quart de Poblet, Valencia, Spain
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