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Important
Please retain your instruction
book for future use.
In the event that you need some assistance with your
Kambrook appliance, please contact our Customer Service
Department on 1300 139 798 (Australia) or 09 271 3980 (New
Zealand). Alternatively, visit us on our website at
www.kambrook.com.au
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Kambrook Recommends Safety First

IMPORTANT: Please retain your
instruction book for future use.
At Kambrook, we believe that safe performance is the first priority in any
consumer product, so that you, our valued customer can confidently
use and trust our products. We ask that any electrical appliance that
you use be operated in a sensible fashion with due care and attention
placed on the following important operating instructions.

Important Safeguards For Your Kambrook
Easy Step Cappuccino Maker
• Do not immerse cord, plug or Easy Step
Cappuccino Maker body in water or
any other liquid.
• Always use the appliance on a dry,
level surface.
• Before use fully unwind the power cord.
• Do not place this appliance on or near
a hot gas or electric burner, or where it
could touch a heated oven.
• Always turn the Selector Control to
‘STANDBY’, switch the power off at the
power outlet and then remove the plug

•

•
•
•

when the appliance is not being used
and before cleaning.
Do not leave the appliance unattended
when in use. Young children should be
supervised to ensure that they do not
play with the appliance.
This appliance is for household use only.
Do not use this appliance for anything
other than its intended use. Do not
use outdoors.
Do not touch hot surfaces. Use handles.

Special Safety Instructions
• The cup-warming plate will always
be heating when the appliance is
switched on at the power outlet. Please
switch off and unplug when not in use.
• Only use cold water in the water tank.
Do not use any other liquid.
• Never use the appliance without water
in it.
• Ensure the water tank cap and filter
holder are firmly secured when using
the appliance.
• Always ensure the water tank cap is
clean around the seal and the centre
valve area (never use if the seal is
damaged or faulty).

• As part of regular maintenance, it is
recommended that this appliance
be taken to the nearest authorised
Kambrook Service Centre for checking
of the ‘Pressure Indicator Button’ once
every two years.
• Before removing the Water Tank Cap
ensure the Pressure Indicator Button has
dropped down and is flush with the top
of the cap.
• To avoid possible burns from hot steam
and water, never remove the water
tank cap or filter holder while there
is steam pressure in the water tank.
Remove all steam pressure first.
• Refer to Page 10 for instructions on how
to release the steam pressure.
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Important Safeguards For All
Electrical Appliances
• Fully unwind the power cord before use.
• Do not let the power cord hang over
the edge of a bench or table, touch
hot surfaces or become knotted.
• To protect against electric shock do not
immerse the power cord, power plug or
appliance in water or any other liquid.
• The appliance is not intended for use
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 appliance by a
person responsible for their safety.
• Children should be supervised to ensure
that they do not play with the appliance.
• It is recommended to regularly inspect
the appliance. To avoid a hazard do
not use the appliance if power cord,
power plug or appliance becomes
damaged in any way. Return the
entire appliance to the nearest
authorised Kambrook Service Centre
for examination and/or repair.
• Any maintenance other than cleaning
should be performed at an authorised
Kambrook Service Centre.

• This appliance is for household use only.
Do not use this appliance for anything
other than its intended use. Do not use
in moving vehicles or boats. Do not use
outdoors. Misuse may cause injury.
• The installation of a residual current
device (safety switch) is recommended
to provide additional safety protection
when using electrical appliances. It
is advisable that a safety switch with
a rated residual operating current
not exceeding 30mA be installed in
the electrical circuit supplying the
appliance. See your electrician for
professional advice.

WARNING: To avoid
possible burns from hot
steam and water, NEVER
open the water tank cap
while there is pressure in
the water tank. Remove
all pressure first.

5
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Your Easy Step Cappuccino Maker
1.
2.
3.
4.
5.

3 position brew/steam
selector control
Water tank cap with pressure
indicator button
Cup warming plate
‘Power’ and ‘Heating’ lights
Steam tube and nozzle
with removable cappuccino
froth enhancer

6.

Filter holder and 2 stainless
steel filters (1-2 cup filter and
2-4 cup filter)
7. Removable drip tray
8. Water tank with hinged cover
9. Stainless steel frothing jug
10. Coffee measuring spoon

Not Shown
•

Cleaning tool

6
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Operating Instructions
Before Using Your Easy Step
Cappuccino Maker
Wash the filter holder, stainless filters
and frothing jug in mild detergent and
water. Rinse and dry thoroughly.
It is recommended to carry out a
complete brewing operation with
cold water but without any coffee
before making your first espresso or
cappuccino (see Brewing Coffee). By
doing so, any residual dust left inside
the Easy Step Cappuccino Maker will
be removed.

Fig. 1
•

Pre-warming Cups
For optimal coffee temperature, use
the cup warming plate on top of the
appliance to pre-warm the cups. The
cup-warming plate will be heating
whenever the appliance is switched
on at the power outlet.

How to Make an Espresso
Filling the water tank
• Switch the power off at the power
outlet and remove the plug.
• Ensure the Brew/Steam selector
control is in the ‘STANDBY’ position.
• The ‘STANDBY’ position is located
on the centre of sector control.
• Ensure the Pressure Indicator
Button on the Water Tank Cap has
dropped down and is flush with
the top of the cap.

•

Unscrew the water tank cap and
pour cold water into the tank. Fill
to 5mm below the visible water
pipes (Fig 1). Do not fill to the top
of the tank or there will not be
enough area to generate steam.
Screw the water tank cap back
on top of the water tank, making
sure it is secured firmly before
operating the appliance.
NOTE: Do not use warm or hot
water to fill the water tank.

WARNING: Do not pour
water into the water
tank while the selector
control is in the brew or
steam position.

7
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Operating Instructions

continued

Preparing the Coffee
•

Remove the filter holder by
rotating 45 degrees to the
left (Fig 2 ).

Fig. 2
•

Place the 2 or 4 cup filter into
the filter holder and use the
measuring spoon to fill the filter
with ground espresso coffee to the
required cup level marking inside
the filter (use the smaller filter for 1
or 2 cups and the larger filter for 2
or 4 cups). Do not fill above the 2
or 4 cup mark.
Distribute the ground coffee
evenly and press it lightly with the
measuring spoon (Fig 3 and 4).
Too much coffee can block the
flow of water.
Clean any excess ground coffee
from the rim of the filter holder
to ensure a proper fit under the
brew head.
Place the filter retainer clip in the
release position by pulling the clip
back towards your hand.
Place the filter holder underneath
the brew head so that the handle
is positioned to the left of centre.
Lift the filter holder until it contacts
the brew head and rotate to
the right.

•

•

•
•

Correct
Level

Incorrect
Level

Fig. 3

Fig. 4

WARNING: The metal
parts of the filter holder
might still be very hot.
Cool down these
parts by running
under cold water.
To avoid possible burns
from hot steam and
water, never open the
water tank cap while
there is pressure in the
water tank. Remove all
pressure first.
Never let coffee or water
level in a cup reach the
pouring nozzle of the
filter holder.

8
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Brewing the Coffee
The twin nozzle filter holder allows you
to make either one or two espresso
coffees at a time.
• Make sure the drip tray is in place.
Place empty coffee cups on the
drip tray under the filter holder.
• Make sure the Brew/Steam
Selector Control is in the
‘STANDBY’ position.
• Plug the power cord into a 230V or
240V power outlet and switch on.
• The red ‘power’ light will
illuminate when the appliance
has been switched on at the
power outlet and the cup
warming plate will start heating.
• Rotate the Selector Control to the
‘BREW’ position . The orange
‘heating’ light will illuminate to
let you know the water is heating.
Coffee will begin to flow into the
cups in approximately five minutes.
• The Pressure Indicator Button
on the Water Tank Cap will rise
when sufficient steam pressure
is achieved.
• When sufficient coffee has flowed
into the cups, turn the Selector
Control back to the ‘STANDBY’
position. This will stop the flow
of coffee.
• If you are not continuing to using
the steam function, switch off
at the power outlet, unplug the
power cord, remove all pressure
and allow the appliance to cool.
• Do not remove the water tank
cap or filter holder until the
steam pressure in the appliance
has been released. The Pressure
Indicator Button should drop
down and be flush with the top of
the water tank cap.

NOTE: The steam pressure in
the machine must be released
each time BEFORE re-filling with
fresh cold water.

How to Froth Milk for a
Cappuccino or Latté
A cappuccino is an espresso topped
with steamed and frothed milk
(1 ⁄3 espresso, 1 ⁄3 steamed milk, 1 ⁄3
frothed milk), traditionally served in a
ceramic cup at 60°C-70°C.
A latte is an espresso topped
with steamed and frothed milk (1 ⁄3
espresso, topped with steamed
milk and about 1cm of frothed
milk), traditionally served in a glass
wrapped with a serviette.
• The first step in making a
cappuccino/latte is to make a
short espresso (Follow steps in
‘How to make an Espresso’).
• Fill the frothing jug 1⁄3 full with cold
milk (skim milk is the easiest to froth).
• Hold the frothing jug below the
froth enhancer. Immerse the froth
enhancer 10mm into the milk
and rotate the Selector Control
to the ‘STEAM’ position . Gently
move the frothing jug in a circular
motion around the froth enhancer.
• When the milk begins to increase
in volume, immerse the froth
enhancer deeper into the milk to
further heat the milk. Do not allow
the milk to boil.
• Turn the Selector Control to
the ‘STANDBY’ position to stop
the steaming function before
removing the jug.
• Add the steamed milk to each cup
of freshly brewed espresso coffee
and spoon on the frothed milk.
9
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Operating Instructions
•

•

continued

Switch the power ‘off’ at the
power outlet, unplug the power
cord, remove all steam pressure
and allow the appliance to cool.
Do not remove the water tank
cap or the filter holder until the
steam pressure in the appliance
has been released. The Pressure
Indicator Button should drop
down and be flush with the top of
the water tank cap.
WARNING: To avoid
splattering of hot milk,
do not lift the steaming
nozzle above the
surface of the milk
while frothing.
Ensure the selector
control is in the
‘standby’ position
before removing the
frothing jug.

How to Release the
Steam Pressure
•
•
•

Switch the power off at the power
outlet and unplug the power cord.
Place the frothing jug under the
steam nozzle.
Turn the selector control to the
‘STEAM’ position and allow
all steam and residual water to
completely drain off into the
jug until all flow and sound
ceases. The steam pressure is
now removed.

•

•

Turn the selector control to the
‘BREW’ position to ensure steam
pressure is removed, then turn
back to the ‘STANDBY’ position.
The Pressure Indicator Button
should drop down and be flush
with the top of the water tank
cap. (See Fig.5)
Pressure
Indicator
Down

Fig. 5

WARNING: The metal
parts of the filter holder
might still be very hot.
Cool down these parts
by running under
cold water.
To avoid possible burns
from hot steam and
water, never remove the
water tank cap or the
filter holder while there
is steam pressure in the
water tank. Remove all
steam pressure first.
Never let coffee or water
level in a cup reach the
pouring nozzle of the
filter holder.

10
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•

After the steam pressure has been
released, remove the filter holder
from the brew head. Using the
filter retainer clip to secure the
filter in the filter holder, turn the
filter holder upside down to empty
used coffee (used coffee grounds
should be thrown away with
domestic waste and not down the
sink which may block drains). Rinse
the filter and filter holder with
water and allow to dry.

11
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Coffee Making Tips
The Coffee

The Grind

•

•

•
•

•

 re-ground coffee will only retain
P
its flavour for 1 week, provided it is
stored in an air tight container, in a
cool, dark area.
Whole coffee beans are
recommended and should be
ground just before use.
Coffee beans stored in an
airtight container will keep up to
1 month before they begin to lose
their flavour.
Do not store in a refrigerator
or freezer.

•

•

The coffee must be ground fine,
but not too fine (the correct grind
should look gritty, like sand or salt).
If the grind is too fine, the
water will not flow though the
coffee even under pressure (this
grind looks like powder and
feels like flour when rubbed
between fingers).
If the grind is too coarse, the
water flows through the coffee too
fast, preventing a full flavoured
extraction.

12
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Drinks to Try
Espresso

Macchiato

Intense and aromatic, an espresso,
or short black as it’s also known, uses
about 7g of ground coffee. It is served
in a small cup or glass to a level of
approximately 35mm.

A macchiato consists of shot or more
of espresso, topped with a small
amount of frothed milk.

Cappuccino

A long black is served as a single
or double espresso, poured over
hot water.

A cappuccino is very light and is
usually served between 60°C and
70°C. This has one-third espresso, onethird milk and one-third frothed milk.

Caffe Latté
Served in a glass with a serviette,
a caffe latté consists of one-third
espresso, topped with steamed milk
and about 1cm of foam.

Long Black

Ristretto
Meaning restricted, a ristretto is
an extremely short espresso of
approximately 15mm, distinguished
by its intense flavour and aftertaste.

13
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Care and Cleaning
It is Essential to Clean the
Steam System after Each Use
•
•

•

•

•

•
•

•

Ensure the Selector Control is in
the ‘STANDBY’ position and the
steam pressure has been released.
Remove the froth enhancer
from the steam tube and nozzle
for cleaning and wipe the
steam tube and nozzle with
a damp cloth.
Remove the steam nozzle from
the steam tube by unscrewing
in a counter-clockwise direction
using the cleaning tool provided
(Fig. 7). Clean the steam nozzle
by removing it and letting water
run through it for about 10
seconds in the direction opposite
to the normal steam flow. If the
nozzle is still blocked clean it with
the other end of the cleaning
tool provided (Fig. 8).
Turn the Selector Control to
‘STEAM’ and allow the
appliance to produce steam for
4-5 seconds to clear the steam
tube. The filter holder does not
have to be locked into position.
Turn the Selector Control to
‘STANDBY’, switch off at the power
outlet, remove the plug and allow
the appliance to cool.
Remove all steam pressure by
following the instructions on
Page 10.
After the steam pressure has been
released, remove the water tank
cap and discard the remaining
water (always empty the water
tank between uses).
The steam nozzle must be screwed
back onto the steam tube in a
clockwise direction and tightened
using reasonable force with the
end of the cleaning tool provided.

•

The filter holder, stainless steel filters
and drip tray can be washed with
soapy water. The drip tray consists
of 2 parts and can be removed
for easier cleaning. (Fig. 6).

Fig. 6

Fig. 7

Fig. 8

NOTE: Do not place any of the
components in the dishwasher.

14
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Decalcifying
Hard water can cause limestone build
up in and on the inner functioning
components, reducing the brewing
flow, power of the appliance, and
affecting the quality of coffee.
We advise decalcifying the appliance
on a regular basis (once a month)
using a liquid decalcifying agent.
Follow the instructions provided or use
the following as a guide:
Diluted solution (for softer water)
• 1 part decalcifying agent
• 2 parts cold tap water
Concentrated solution
(for harder water)
• 1 part decalcifying agent
• 1 part cold tap water
Decalcifying the appliance
• Ensure the Selector Control is
in the ‘STANDBY’ position, the
appliance is switched off at the
power outlet and that the plug
is disconnected.
• Ensure the appliance is cool
and all steam pressure in the
appliance has been released.
• Remove the stainless steel filter
from the filter holder and place
the filter holder back in position.
• Place an empty cup on the drip
tray, under the filter holder.
• Remove the water tank cap and
pour in the decalcifying solution.
• Screw the water tank cap back
on (make sure the cap is on tight).
• Plug the appliance into the
power outlet and turn the power
switch on.
• Turn the Selector Control to the
‘BREW’ position and allow
the decalcifying solution to run
through the filter holder.

•

•
•

•

When the solution has run through
the appliance (make sure that
all the solution has run out and
there is no steam pressure in the
appliance), turn the Selector
Control to the ‘STANDBY’ position,
switch off at the power outlet and
remove the plug and allow the
appliance to cool.
After decalcifying, rinse the
water tank thoroughly and refill
with cold tap water.
Repeat the above procedures
several times by running clear the
water through the filter holder and
through the steam nozzle (half
each). This should remove any
possible residual after taste left by
decalcifying agent.
Replace the stainless steel filter
and the appliance is ready to use.
NOTE: The stainless steel
filters should not come in
contact with any decalcifying
agents. Do not use powdered
decalcifying agents.

WARNING: To avoid
possible burns from
hot steam and water,
never open the water
tank cap while there is
pressure in the water
tank. Remove all
pressure first.

15
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Troubleshooting
Trouble Shooting Chart
Problem

Causes

Coffee does not
come out through the
filter holder

•
•
•
•
•
•

Appliance was not switched on or plugged in.
No water in tank.
Selector control not in ‘Brew’ position.
Coffee grind is too fine.
Too much coffee in the filter.
Water tank cap is not secure, steam is escaping.

Coffee comes out
too quickly

•
•

Coffee grind is too coarse.
Not enough coffee in filter.

Coffee is too weak
or watery

•

Coffee grind is not fine enough
- use Espresso ground coffee.

Coffee comes
out around the
filter holder

•
•

Filter holder is not inserted in the brew head.
There are coffee grounds around the filter
holder rim.
There is too much coffee in the filter.
Coffee has been packed too tightly.

•
•
No steam is generated

•
•
•
•

Appliance is not turned on.
The water tank is empty.
There is too much water in the water tank,
(no room for steam).
Selector control not in ‘Steam’ position.

Coffee is splattering out
of the filter holder

•

The water tank is empty or low
(not enough pressure).

Milk not foamy
after frothing

•
•

Not enough steam.
Ensure milk selected is suitable for frothing
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Notes
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Kambrook 12 Month Replacement Warranty
The Kambrook Replacement Warranty does not
apply to any defect, deterioration, loss, injury or
damage occasioned by, or as a result of, misuse
or abuse, negligent handling or if the product
has been used other than in accordance with
the instructions. The Kambrook Replacement
Warranty excludes breakables such as glass and
ceramic items, consumable items and normal
In New Zealand, this Kambrook Replacement
Warranty does not affect your mandatory statutory wear and tear.
This Kambrook Replacement Warranty is void if
rights implied under the Consumer Guarantees
there is evidence of the product being tampered
Act 1993 in relation to the appliance. It applies in
addition to the conditions and guarantees implied with by unauthorised persons.
by that legislation.
If the product includes one or a number of
In Australia, this Kambrook Replacement
Warranty does not affect the mandatory
statutory rights implied under the Trade Practices
Act 1974 and other similar State and Territory
legislation relating to the appliance. It applies in
addition to the conditions and warranties implied
by that legislation.

accessories only the defective accessory
or product will be replaced. Subject to your
statutory rights, in the event of Kambrook
This Warranty card and the purchase receipt for this choosing to replace the appliance, the
Kambrook Replacement Warranty will expire at
product are to be retained as proof of purchase
the original date, i.e. 12 months from the original
and must be presented if making a claim under
the Kambrook Replacement Warranty. Please note date of purchase.
In the event that you need some assistance
that under any applicable statutory warranty you
are not required to produce these documents, but with your Kambrook appliance, please contact
our Customer Service Department on 1300 139
may be required to provide a proof of purchase.
Kambrook warrants the purchaser against defects 798 (Australia) or 09 271 3980 (New Zealand).
Alternatively, visit us on the website at
in workmanship and material for a period of 12
www.kambrook.com.au
months domestic use from the date of purchase
This Kambrook Replacement Warranty is valid only
in the country of purchase, but other statutory
warranties may still apply.

(or 3 months commercial use).

Kambrook 12 Month Replacement Warranty
Your Purchase Record (Please Complete)

Attach a copy of the purchase receipt here.

Date Of Purchase_ ________________________________
Model Number____________________________________
Serial Number_____________________________________
Purchased From___________________________________

(Please don’t return purchase record
until you are making a claim)

Register your warranty at www.kambrook.com.au/service.asp
Kambrook - Australia
Building 2, Port Air Industrial Estate
1A Hale Street
Botany NSW 2019
Australia
Customer Service Line 1300 139 798
Customer Service Fax 1800 621 337

Kambrook - New Zealand
Private Bag 94411
Botany, Manukau
Auckland 2141
New Zealand
Customer Service Line/Spare Parts
0800 273 845 or 09 271 3980
Customer Service Fax 0800 288 513

Due to continual improvement in design or otherwise, the product you
purchase may differ slightly from the illustration in this book. Issue 1/10
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