
 

FAQs can be found at www.espresso-works.co.uk
Email us for any unanswered questions: cs@espresso-works.co.uk 

FOR PRODUCT REGISTRATION, PLEASE VISIT  WWW.ESPRESSO-WORKS.CO.UK



  FILTERS
• 1 X SINGLE 
   SHOT BASKET
• 1 X DOUBLE 
   SHOT BASKET

MAX

MIN

ESPRESSO
STEAM

ON/OFF READY

POWER



ON/OFF

max

ESPRESSO

STEAM

ON/OFF

STEP 1
Place your espresso machine on a flat, 
dry surface.

STEP 4
Open the water tank located on the  
side of the machine. Open the lid and  
lift out the tank using the provided  
built-in handle.

STEP 7
Press the “ON/OFF”     button. The 
POWER light will illuminate in orange 
color to confirm the machine is  
powered up. Once the machine is 
warmed up and ready for use, the 
READY light will illuminate in green color.

STEP 3
Remove the filter holder if locked into the 
brew head.

STEP 6
Make sure the center control dial is set 
to “•”, plug the machine into a 240V 
power outlet.

STEP 9 AUTO-OFF FUNCTION
The machine will turn itself off 
automatically after 25 minutes of no 
usage, 25 minutes of continuous usage, 
or if the pump has been functioning 
continuously for 3 minutes. NOTE: Hold 
down the “ON/OFF“     button for 
4 seconds to power the machine off. 
There is no need to remove the cord 
plug from the outlet after every use.

STEP 2
Make sure the center control dial is set 
to “•”. Do not plug your machine into a 
power source until Step 6.

STEP 5
Fill the water tank with cold water to  
the MAX level mark. Carefully slide  
the tank back into position.  
Once secure, close the tank lid.

STEP 8
Place an empty cup or container under 
the brew head.
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NOTE:
-   When making espresso, ensure that the grind is suitable for making espresso. You can purchase pre-ground coffee, or   
    grind it yourself. The grind should be fine, but not too fine or powdery. If the grind is too fine (feels like powder when       
    rubbed between the fingers) the water will not flow properly and the espresso will not be optimal.

-   You may notice that after brewing the coffee, the filter is wet. This is normal, and this is how we get that perfect crema.

-   We recommend preparing your milk before removing the filter from the machine. This will allow some time to evaporate  
    some of the residual water in the coffee grinds.





Problem Reason Solution

Water leaks from the bottom of the 
coffee maker

The drip tray is filled with water Please clean the drip tray

The coffee machine is malfunctioning Please contact us at  
cs@espresso-works.co.uk

Water leaks from the outer-side of 
the filter

There is some coffee powder on the 
filter edge

Use a damp cloth to wipe away any 
residual coffee powder

There is a slight taste of acidity in the 
espresso

The machine was not cleaned and there  
are residual coffee grounds

Refer to the CLEANING & 
MAINTENANCE section on page 3 of 
this quick start guide

The coffee powder has turned bad after 
being stored in a hot and wet place for 
long periods of time

Please use fresh coffee powder, or 
store unused coffee powder in a cool 
and dry place. After opening a pack of 
coffee, reseal it tightly and store it in a 
refrigerator to maintain its freshness

The machine is not working The power cable was not correctly 
plugged into the power outlet

Plug the power cord into a wall outlet 
and if the machine still ceases to 
function, please contact us at  
cs@espresso-works.co.uk

The built-in steamer does not produce 
any milk froth

The green indicator is not illuminated The steamer will only produce steam 
to froth milk only after the READY 
indicator is green

The cup used for frothing milk is not of 
the correct size

Use a high and narrow cup or the 
stainless steel milk frothing cup 
provided with your purchase

You used skimmed milk Please use whole milk or half-skimmed 
milk

Do not attempt to dismantle your machine. If the cause of failure is not listed above,  
please contact us at cs@espresso-works.co.uk







CLEANING & MAINTENANCE



PRODUCT REGISTRATION
EspressoWorksTM strongly encourages you to register your purchase. You can register online at www.espresso-works.co.uk 
Registering your purchase will allow EspressoWorksTM to better serve you with any of your customer service needs. 

 
WHO CAN SEEK WARRANTY COVERAGE
This warranty is extended by EspressoWorksTM to the owner of this machine for personal household use only. This warranty does 
not apply to products used for commercial, rental or re-sale purposes. 

 
WHAT IS COVERED
EspressoWorksTM warrants to the owner that if this machine fails within 1 year from the date of purchase on the purchase receipt 
due to a defect in material or workmanship, EspressoWorksTM will repair or replace the failed machine or component part of the 
machine. Shipping and handling charges may apply. Please retain the original purchase receipt for the duration of the warranty 
period. EspressoWorksTM reserves the right to refuse a warranty repair if proof of purchase cannot be provided. In the event of a 
warranty claim, please return the product with the original purchase receipt. 

 
WHAT IS NOT COVERED
This warranty does not apply to machines that have been used commercially or in non-household applications. This warranty does 
not cover cosmetic changes that do not affect performance, such as discoloration or the effects of the use of abrasives or cleaners 
or food build up. This warranty is only valid if the machine is used and maintained in accordance with the instructions, warnings 
and safeguards contained in the owner’s manual. The warranty does not apply in the event of failure to observe the operating or 
assembly instructions.

EspressoWorksTM will not be responsible for the cost of any unauthorized warranty repairs.

NO EMPLOYEE OR REPRESENTATIVE OF ESPRESSOWORKSTM IS AUTHORIZED TO MAKE ANY ADDITIONAL WARRANTY 
OR ANY MODIFICATION TO THIS WARRANTY WHICH MAY BE BINDING UPON ESPRESSOWORKSTM. ACCORDINGLY, 
PURCHASER SHOULD NOT RELY UPON ANY ADDITIONAL STATEMENTS MADE BY ANY EMPLOYEE OR REPRESENTATIVE 
OF ESPRESSOWORKSTM. IN NO EVENT, WHETHER BASED ON CONTRACT, INDEMNITY, WARRANTY, TORT (INCLUDING 
NEGLIGENCE), STRICT LIABILITY OR OTHERWISE, SHALL ESPRESSOWORKSTM BE LIABLE FOR ANY SPECIAL, INDIRECT, 
INCIDENTAL OR CONSEQUENTIAL DAMAGES, INCLUDING, WITHOUT LIMITATION, LOSS OF PROFIT OR REVENUE.

Some states do not allow limits on warranties. In such states, the above limitations may not apply to you. Outside the U.S.A. and 
Canada, other warranties may apply.

For more information, visit www.espresso-works.co.uk
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Complete user instructions, FAQ and usage tips can be found at
Espresso-Works.co.uk
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Email us at cs@espresso-works.co.uk  
for any unanswered questions
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