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Devonport
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09 445 1816

DOMOBARUNIOR INSTRUCTIONS FOR USE

Turning On & Heating Up

o Lift the lid and fill the reserve tank with watefiltered (half micron
with limescale inhibitor)s highly recommended. We recommend using
an Evepure water filter, or similar. Alternatively use bottled water with
very low levels of calcium & magnesiuRarts failure caused by poor
water quality is not generally covered under warranty

e Turn the poweron bymovingthe switch on the front panel below the
group head handléo position1. (Position O is power off)

e Open the steam wand tap fully. Wait until a trickle of steam/water
starts to come out of the wand and close the tap. This will take a few
minutes.

e Wait unti the steam gauge needle (left hand side above the steam
wand tap) reacheabout1.2 bar and the light by the gauge turns off.
The water is now at the right temperature and the steam is now up to
the right pressure.

Group Head Pressure Gge

e Turn the graip head lever up and pour off somaater. This will heat up
the group head to its ideal temperature. This action only needs to be
done when starting up the machine from cold.
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e Youare now ready to make espresgbe rext step is to grind fresh coffee
Always use beans and grind your coffee fresh right before you make your
cup.Preground& packedcoffeewill not deliver anywhere near the
potential of feshly ground coffee. Either flat oomicald . dzjihtdErs are
highlyrecommended. Bladgrinders will not cut in the required manner
and will produce inferiocoffee simir to (or evenworsethan) pre-ground

Tampingthe Coffee

The purpose of tamping is to compact the coffee to create the required
pressure when the water passes through the ground coffee on its way to the
cup. Tle compaction needs to be dead straight so when you look into the
handle the surface of the compacted coffee looks parallel to the rim of bucket.

bucket bucket groove

portafilter

e The best way to ensure a straight compaction is to get your forearm
AYVEAYS 6AGK G K Syodr forgardSoNiiedouketbgvahdS ®
shoulder into position. When pressing down on the coffee keep your
forearm as straight as possible, that is, at 90 degrees to your bench top.

e The amount of pressure you are applying to the coffee is in the region of
10 to 15 kgs. This is not easy to judge. Try pressing the tamper down on
a set of bathroom scales to get a feeling of the force required.
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Tampgng Process Step by Step

ok

Grind an appropriate amount of coffee into your handiéith the single
handle this will be about 8 or 9 grams. With the double handle about 17
or 18 grams.

Tamp the coffee down as follows:

Place the tamper on top of the ground coffee

Handle Loaded & Ready to be Tamped

Press down ligly (half strength) at this stage so that the coffee is a few
milimetres below the surface of the rim. Check you have pressed
straight down.

Gently tap, once or twice, with the handle end of the tamper, the lower
side of the portafilter to free any strayigds left around the bucket

edge.

Apply the full strength press of the tamper (10to 15kg of pressure).

After ceasing to apply full force gently spin the tamper approximately
Myn RS3INBSa (2 LRtAaAK GKS O2FFSSQa
The tamped coffee should be betweamillimeter or so below, and, up

to, the bucket groove inside the bucket. If the groove is not visible there
Is too much coffee in the handle. In this case remove the coffee from the
handle, throw away, and start the process of grinding and tamping

again

Time Frame For Using Ground Coffee

There are a number of differing views about how long ground coffee stays
fresh enough to deliver a quality espresso, randgimg 20 minutes to a few
hours. In the end we suggest you may like to experiment a litttidcover if
time influences flavour for you.
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It is obvious thougfthat using ground coffee immediately produdég most
spectacular crema.

GrinderCleaning and Maintenance

Hopper
Oil from the coffee beans will over time build a residue. Clean pieatig with

warm water and detergent. Ensure the hoppecanpletely drybefore
refilling with beansDo not get water (or any other liquid) at all inside the
grinder.

Burrs

The burrswill needto be replacedrom time to time Under normal us€in a
homeenvironmen) the burrs should last several yea¥®hen burrs go blat
the grinder will struggle to produce the nefine espresso grind required and
will also produce a lot of heathich can burn the coffee

Burrscanalsogo blunt for reasons other than normal weaxaiples of this

are if the blades come into contact with each other, or if something other than
coffee bean goes through the grindéMever attempt to dismatle or replace
blades yoursé] if you believe the burrs are ready for replacement then please
contact Chiasso.

Making Espresso

Grind coffee, load handle and tamp

Before locking the handle in platan the lever up for about Seconds to
allow some water through. Lock the loaded handle into the group head by
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turning right once the lugs from the handle have slotted into the lug grooves in
the head. Place cup(s) under the handle spout.

Levr G)f | Lever On

Pull the lever on the group head up. Lift the lever up immedigtely
horizontal)after you have locked the handle in place and set up yoi(s).

The pump will turn on and water will start to travel though the coffee and exit
the handle spout into the coffee cup. Pull the lever all the way dwn
vertical)to stop the extraction. Remove the handle

Espresso Extraction

The espresso extraction needs torstdowing into the cup within %o 10
seconds from lifting the lever artden take a further 20 to 25 seconds to
produce 30mligper shot) Some variation &n exist with different bends, but
this is a good rulef thumb.

For a single shot #re should be no more than 30 il espresso in your cup,
and for a double shot no more th&® ml

The group head pressure gauge (right hand side) is an important guttle t
guality of the extraction The pressure gaugeeeds to reaclat least9 bar
undercoffeeextraction. Itmaytake about 10 seconds for the gauge to rise to
its final reading.
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Extraction Qualityc The Crema

Good extractionProduces a 30 ml shot that is topped with about 5 or 10mls of
golden brown foam, known as the crema. The crema should be neither too
light nor too darkand there should be no holes.

An ltalian test of crema qualitfPut a teaspoon of coffee on top of tiseema in

an espresso (demitasse) cup. The sugar should slowly sink through the crema,
which will then reform over the top.

Under Extradbn: The espresso poutso quickly (i.dess than 20 seconds), the
machine may not be hot enough tire pressuregaugereadingmight be below
the ideal range. e crema will be a pale colour, and the espresso will taste
sour orbitter.

Over Etraction Occurs when the espresso pouo® slowly(drips out) thatis

it took longerthan 30 seconds to haveelright amounin the cup.

Note: when not in use yomay find the group head gauge n@ering around

the dial. This is ok. The gauge will reset itself to 0 and rise when an extraction is
being made.

Under and over extraction adassified as pogibecause the taste, aroma and
appearance of thespressare compromised.

Basic Caf€offee Menu

EspressoSee above

Long BlackDoubleEspresso with hot water added. The water can be put into
the cup first and theespresso pored on top, or vice versa

Machiata espresso with a staining of frothed milk on top.

Cappucino: Espresso with a steamed and frothed milk added. The classic
definition is 1/3rd espresso, 1f3steamed milk, and 1/3frothed milk on top.
The New Zealand style has more steamed milk and approximately 10 mil of
frothed milk on top.

Flat white:Like a cappuccino but witrery little foamed milk on topThe milk
tends to blend with the coffee more than with the cappuccino.
Latte:Largercup/glass/bowlersion of the flat white.
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Steaming/Frothing Milk

1. USE A CLEAN STEAM 2. SELECT THE JUG AND 3. BLEED THE STEAM WAND
WAND. ADD COLD MILK. AND THEN TURN IT OFF.

4. PLACE THE WAND IN THE 5. TILT THE JUG AND TURN 6. THE MILK SPINS AND THE
MILK JUG. THE TIP SHOULD ON THE STEAM. VOLUME INCREASES.

BE SLIGHTLY BELOW THE

SURFACE OF THE MILK.

7. ONCE YOU HAVE MADE THE 8. WHEN THE MILK HAS REACHED 9. WIPE THE STEAM
DESIRED AMOUNT OF FOAM, THE CORRECT TEMPERATURE, WAND CLEAN.
RAISE THE JUG TO MOVE THE TURN OFF THE STEAM AND

WAND TIP TOWARDS THE BASE REMOVE THE JUG.

OF THE JUG TO HEAT THE MILK.

O

10. BLEED THE STEAM WAND. 11. TURN OFF THE STEAM.
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Important Notes on Milk Steaming

1. When turning the steam tap off stop turnipgst afterthe steam stops
flowing. If the tap is regularly over tightened the seal will wear
prematurely and cause the steam wand to leak water when not in use.

2. If milk is left to build up on the steam wand wipe off with a watamp
cloth. Never soak the wand in a container of wagerthis could allow
milk to be inadvertently sucked into thelber causing contamination (a
veryexpensive repair!)

DomobarJuniorMaintenance

Maintenance can & divided into tasks for you to do and more specialized
types which require trained technicians to complete.

An espresso machine of this typbouldbe taken to a service company every
12 to 18 months to check on the condition of amongst other thiigs t
wearable components and lime scale build up

Contact Chiasso to arrange a service.

YourCleaninglasks

Back flushingvith Espresso Detergent
e At least once a week, if natore often remove the bucket from the
handle and place the back flush disc in. (thisitd KS & o6f Ay R¢ 0 dzC
has no holes Be careful not to lose the wire bucket clip.
e Put a teaspoon or so of Backflush Powder into the blind basket.
¢ Lock the handle up into the group, as you would if making a coffee.
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Handle with Bucket removed 8ackflush xsc

Blind Bucket Loaded with Powder

Turn on asf to make a coffee for about 1€econds and turn offVait 10
seconds (this is for soaking).

Repeat this action fiver sixtimes, but for a shorter period (say only 3 or
4 seconds)This is designed to clean the diffusion screen where old
coffee grinds ad coffee oil can be sitting, particularly on the unseen
side of the screen.

Diffusion Screenriside the Group t¢ad

These old grinds and dilildup quickly anavill badlyaffect the taste of
the espressdincreasing bitternessgnd canevertually, if not flushed
cause the water flow through the coffee grinds to be interfered with.
Give the group hedseal a brush with your coffee tool or similar head
cleaningbrush(or even an old toothbrushd clean grinds from its
surface. Do not remove the seal or screen from the group head unless
shown by an experienced operator.



