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Important Safeguards

Before using the electrical appliance, the

following basic precautions should always
be followed including the following:

1.
2.

Read allinstructions.

Before using check that the voltage of
wall outlet corresponds to rated
voltage marked on the rating plate.

To protect against fire, electric shock
and injury to persons do not immerse
cord, plug, or the main body in water or
other liquid.

Remove plug from wall outlet before
cleaning and when not in use. Allow
appliance to cool down completely
before taking off, attaching
components or before cleaning.

Do not operate any appliance with a
damaged cord or plug or after the
appliance malfunctions, or is dropped
or damaged in any manner. Return the
appliance to the nearest Morphy
Richards Customer Care Centre

The use of accessory attachments
other than Morphy Richards, may
result in fire, electric shock or injury to
person.

Place appliance on flat surface or
table, do not hang power cord over the
edge of table or counter.

Ensure the power cord does not touch
hot surface of appliance.

Do not place the coffee machine on
hot surface or beside fire in order to
avoidto be damaged.

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

To disconnect, turn the control “off”
and remove plug from wall outlet.
Always hold the plug. But never pull
the cord.

Do not use appliance for other than
intended use and place it in a dry and
ventilated environment.

Close supervision is necessary when
your appliance is being used near
children.

Do not touch the hot surface of
appliance. Use handle or knobs.

Do not let the coffee machine operate
without water.

Do not detach metal funnel from unit
and remove tank cover during
brewing, or scald may occur.

The environmental temperature of
operation or storage shall be more
than 0°C and less than 45°C.

Connect plug to wall outlet before
using and turn the switch off before
plugis removed from wall outlet.

Do not use outdoors or for commercial
purpose.

This appliance is not intended for used
by persons (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they have been
given supervision or instruction
concerning use of the appliances by a
person responsible for their safety.

Children should be supervised to
ensure that they do not play with the
appliance.



Know Your Coffee Machine
Tank Cover

Measuring Cup/Tamper
Control Knob

Indicator
Thermal Meter

Steel Mesh
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Before the First Use appliance begins to boil.

To ensure the first cup of coffee tastes 5. After awhile, the water will flow out. Until

excellent, it is recommended you shall rinse there is no water flowing out, turn the

the coffee machine with warm water control knob to the "OFF" position, then

according to the following method: empty the water in container. Now you

1. Placetheunitontheflatlevel. can start brewing.

2. Remove the tank cover by turning it in Using the Coffee Machine

anti-clockwise and fill 2 cups of pure To make espresso

water into water tank with jug. Then .
lug 1. Placethe unitontheflatlevel.

close the water tank cover. o )

2. Remove the tank cover by turning it in anti-

8. Placeacontainer onremovable drip tray clockwise. Fill water into water tank with

and ensure it aligns with water outlet. . .
9 the jug. Do not exceed the maximum

Make sure the control knob is on the

capacity (240ml).
"OFF" position.

NOTE:

4. Connect appliance into power source, ) ) )
N 1) The jug has cup markings. The maximum
turn the control knob to the "' position, o )
tank capacity is equal to 4 cup markings of

the power indicator will turn red and the



water quantity. The minimum tank capacity is

equal to 2 cup markings of water quantity.

2) Before pouring the water into the water

tank, be sure the power cord is unplugged

from the power outlet and the control knob is
atthe "OFF" position.

3. Replace the tank cover in place, by turning
the cover in clockwise, until it locks in
position.

4. Put steel mesh into metal funnel, add
coffee powder to steel mesh with

measuring spoon. A spoon coffee powder

can make about a cup of top-grade coffee.

Then press the coffee powder tightly with

the tamper.

I-’ INSERT

5. Insert the funnel into appliance from the

LOCK @/ Fig1

“INSERT” position, and fix the funnel into
coffee machine firmly by turning it anti-
clockwise until it is locked in the “LOCK”
position (see Fig. 1).

6. Place the jug onthe removable drip tray.

7. Plug the power cord into the outlet. Turnthe
control knob to ; position, and the
indicator will be illuminated. Wait for about
2 minutes, the coffee
will be flowing out,
while the thermal meter
will indicate the water
temperature (See the
fig.2). Fig.2

8. After desired coffee has been obtained,
turn control knob to “PAUSE” position, the
indicator will go out and the coffee maker
stops working. Then remove the jug and
turn the control knob to "OFF" position, the
steam in the tank will be ejected from the

steam tube.
WARNING: Do not leave the coffee machine
unattended while making the coffee, as you
need to operate it manually sometimes.
9. Unplug the machine and allow it to cool
down for cleaning.

To make cappuccino

You get a cup of cappuccino when you top
up a cup of espresso with frothing milk. The
method is as following:

1. Prepare one or more cups of espresso
first according to the part “To make
espresso”.

2. Fill a container with about 100 ml. of milk
for each cappuccino to be prepared, you
are recommended to use whole milk at
refrigerator temperature.

3. Turn the control knob to the “Q“ position,
the indicator will light up.

4. Insert the plastic nozzle into the milk
about two centimeters, after about 2
minutes, the steam will come out from the

steam tube. You can slightly move
container up and down to froth milk.

WARNING: Be sure to operate carefully as the

steam may harm the person. Do not touch the

steamtube, itis very hot.

5. When vyour requirement has been
reached, turn the control knob to
“PAUSE" position to stop frothing. Then
remove the container and turn the control
knob to "OFF" position.

6. Unplug the machine and allow it to cool
down for cleaning.

To produce steam

The steam tube can be used to froth milk or
make hot beverages like drinking chocolate,
water ortea.



1. Remove the tank cover by turning it in
anti-clockwise and fill proper pure water
into water tank with the jug. The water
should not exceed the maximum capacity
of 240ml.

2. Replace the tank coverin place by turning
the cover in clockwise until it locks in
position.

3. Connect the machine into power source.
Make sure the control knob is at "OFF"
position.

4. Letthe steam tube dip into the beverages
to be heated or the prepared milk.

5. Turnthe controlknobto "¢ " positionand
the indicator will be illuminated, the
machine starts to boil water. After a short
time, the steam will come out of steam
tube continuously to froth milk or heat
beverages.

6. When your desired frothed milk is
obtained or the desired temperature of
your beverages is reached, immediately
turn the control knob to “PAUSE” position
to stop producing steam. Then remove
your froth milk and turn the control knob to
"OFF" position.

7. Unplug the machine and allow it to cool
down for cleaning.

CLEANING AND MAINTENANCE

1. Cut off power source and let the coffee
machine cool down completely before
cleaning.

2. Clean the body of coffee maker with
moisture-proof sponge often.

NOTE: Do not clean with alcohol or solvent

cleanser. Never immerse the housing in water

for cleaning.

3. Detach the metal funnel by turning it
clockwise, get rid of coffee residue inside
with steel mesh pressed by press bar,

then clean it with cleanser.

4. Clean all the detachable attachments in
the water and dry thoroughly.

DESCALING

Mineral deposits built-up in the coffee
machine will affect the operation. To make
sure your coffee machine has efficient
operation, clean internal tubing and peak
coffee taste, It is recommended to clean the
mineral deposits away periodically, the
frequency of cleaning depends on the
hardness of the water used.

1. Remove the tank cover by turning it in
anti-clockwise, fill water and descaler into
water tank with jug over the minimum tank
capacity of 2 cups marks water quantity
(the scale of water and descaleris 4:1, the
detail refers to the instruction of descaler.
Please use “household descaler”, you
can also use the citric acid instead of the
descaler (one hundred parts of water and
three parts of citric acid).

2. Place a container on removable drip tray
under coffee outlet. Make sure metal
mesh has no coffee powder in it and
metal funnelis locked in place. Make sure
the control knob is at the "OFF" position.

3. Plug into the power outlet, turn the control
knob to "& " position and the indicator will
be illuminated, the machine starts
brewing de-scaling solution. After awhile,
the solution will be flowing out. As soon as
the solution has been drained from water
tank, turn the control knob to "OFF"
position to stop the unitimmediately.

4. To remove any remaining traces of
descaler from internal parts, repeats
above operations, replacing descaling
solution with water, as often as necessary.



Trouble Shooting

Symptom

Cause

Correction

Water leaks from the bottom
of Coffee machine

There is surplus water in the
drip tray.

Please clean the drip tray.

The coffee machine
is faulty

Please contact with the
authorized service facility
for repairing.

Water leaks from outer
side of filter.

There is some coffee
powders on filter edge.

Get rid of them.

The coffee machine cannot
work any more.

The power outlet is not
plugged well.

Plug the power cord into

a wall outlet correctly, if
the machine still does

not work, please contact
with the authorized

service facility for repairing.

The steam cannot froth.

The indicator of steam
button is not illuminated.

Only after indicator of steam
button is illuminated, the
steam can be used to froth.

The container is too big.

Use high and narrow cup.

You have used skimmed
milk

Use whole milk or
half-skimmed milk

Technical Data

Power Supply : 220V - 240V ~ 50Hz

Wattage ;. 800W




Morphy Richards products are intended
for household use only

Morphy Richards has a policy of
continuous improvement in product quality
and design. The Company, therefore,
reserves the right to change the
specification of its mode/s at any time.

Products & parts are indicative only, the
actual product may differ.

morphy richards

Morphy Richards Ltd, Mexborough,
South Yorkshire, England, S64 8AJ
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