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Book Descriptions:

Capresso 454 coffee maker manual

Use handles or knobs. 3. To protect against fire, electric shock and injury to persons, do not
immerse cord, plugs, or body of machine in water or other liquid. Add a few drops into the carafe
before or after brewing. 2e. Push and hold the “m”button G9 to program the minutes at which you
would like to make coffee later. Unused cartridges can be stored indefinitely.Note Using the cup
graduation on the glass carafe, always pour approximately one cup of water more into the water
container to compensate for water lost during the brewing process. Through the window in the
feeder channel cover you can actually see how the ground coffee moves forward. If you use filter
paper, use the correct size size 4, and check if there was a hole in the bottom of the filter paper.
Check to make sure that the drip stop closes com pletely under running water also. 10d. Bean
Container A When the bean container is empty, use a dry cloth to wipe off any oil deposits. The filter
holder will swing back to the right. Manual Release Button h. Wipe the inside of the feeder channel
cover with a dry cloth do not immerse in water. i. Replace the feeder channel cover and turn the
screw a quarter turn clockwise to the 3 o’clock position. I accidentally locked the filter holder
underneath the grinder. What do I do A. Push the Manual Release Button upwards see page 19. Q2.
There is no coffee coming out of the grinder. It seems as though the coffee is completely clogged
inside the grinder. You need to reset all settings. Q12. When I unplug the machine, the display
shows random symbols for about 15 seconds, then turns off. CAPRESSO expressly disclaims liability
for incidental and con sequential damages caused by the machine. SAVE THESE INSTRUCTIONS 2.
Do not touch hot surfaces. Use handles or knobs. 3. To protect against fire, electric shock and injury
to persons, SPECIAL CORD SET INSTRUCAs a result, some 2a. Storing Coffee Beans in the
Freezer.http://www.awluks.pl/fck files/dynasty-oven-manual.xml
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Coffee Stores do not store coffee beans in the freezer or refriger ator. Coffee will act like baking
soda, absorbing all odors and 1a. Welcome and Thank You tastes surrounding it. CoffeeStones And
Beans used coffee grounds. Every coffee specialty store will To and make yourself familiar with
change the actual time, repeat the different functions.Push and hold the can be different in the
program “m”button G9 to program modAll further and the coffee will fall into the grinding will yield
the correct filter. Through the window in the feeder channel cover you can amount of ground coffee.
actuallCheck to make sure channel for oil and coffee buildup.Bean Container A When to open the
cover.DECALCIFYING For prolonged use of your appliance it is necessary to decalcify upwards. The
filter holder will regularly. Calcium limestone found in drinking water will leave swing back to the
right.We highly recommend that you decalci fy your coffee maker at least every four months. Manual
Release Button ATTENTION Before decalcifying, remove the GoldTone filter, the water filtration
container and the charcoal filter. Do not plaThree different 12. FAQ Technical Questions display
modes are possible Q1. I accidentally locked the filter holder underneath the 1.Current time and
grinder settings. grinder. What do I do A. Push the Manual Release Button upwards see page 19.
2.Programmed setting Immediately after you push the prog button G10, it shows the programmed
time and grinder Q2. There is no coffee coming out of the grinder. It seems as settings. Page 2
IMPORTANT SAFEGUARDS C. Do not use a cracked container or a container having a loose or
weakened handle. D. Do not clean container with cleaners, steel wool pads, or other abrasive
materials. When using electrical appliances, basic safety precautions should always be followed,
including the following SAVE THESE INSTRUCTIONS 1. Read all instructions. 2. Do not touch hot
surfaces. As a result, some traces of coffee may remain in your
machine.http://www.neline.nl/userfiles/dynasty-spa-neptune-series-owner-s-manual.xml
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2. Important information about coffee beans and the builtin burr grinder 2a. Storing Coffee Beans in
the Freezer. Coffee Stores do not store coffee beans in the freezer or refrigerator. Coffee will act
like baking soda, absorbing all odors and tastes surrounding it. Now the time is set. Push and hold
the “m”button G9 to program the minutes at which you would like to make coffee later. Page 10
container. Caution Check beans for foreign objects see page 5, chapter 2e. Select the fineness
setting C by turning the bean container until the line matches up with one of the four dots in front of
the bean container. For first time use, we recommend the coarsest setting the largest dot.However,
most tap water is treated with chlorine. The water filter cartridge removes up to 82% of the chlorine
found in your tap water. Page 12 7.9 Filling The Water Container Open the water container lid I and
pour the desired amount of fresh, cold water through the filtration container K. Note Using the cup
graduation on the glass carafe, always pour approximately one cup of water more into the water
container to compensate for water lost during the brewing process. Make sure that the front rim fits
snugly into the groove created by the filter holder insert and the outside filter holder. Page 14 insert
your finger or any other object into the grinder. FIRST TIME GRINDING First use of the grinder will
yield a bit less ground coffee which is used to fill the feeder channel. All further grinding will yield
the correct amount of ground coffee. The grinder will start grinding and the coffee will fall into the
filter. Page 16 brewing process will start. 10. Cleaning CAUTION Make sure machine is turned off
and cooled down. Never use scouring agents. Never immerse the machine in any liquid. Never clean
machine under running water. Repeat if necessary. 10f. Cleaning The Feeder Channel Periodically
check the feeder channel for oil and coffee buildup.

As long as you can see coffee flowing freely through the feeder channel window there is no need to
open the cover.The filter holder will swing back to the right. 11. DECALCIFYING For prolonged use
of your appliance it is necessary to decalcify regularly. Calcium limestone found in drinking water
will leave deposits in the machine. We highly recommend that you decalcify your coffee maker at
least every four months. ATTENTION Before decalcifying, remove the GoldTone filter, the water
filtration container and the charcoal filter. Page 20 12. FAQ Technical Questions A. In the program
mode, the saucer blinks. Three different display modes are possible Q1. I accidentally locked the
filter holder underneath the grinder. What do I do A. Push the Manual Release Button upwards see
page 19. 1.Current time and grinder settings. Q2. There is no coffee coming out of the grinder. It
seems as though the coffee is completely clogged inside the grinder. What do I do A. Please follow
the steps outlined in chapter 10f, page 17. 2. Page 21 tainer as well as you can, remove the filter
holder insert and GoldTone filter, open the water container lid and turn the machine upside down
over a sink. You need to reset all settings.This warranty is in effect for one year from the date of the
first consumer purchase and is limited to the United States of America. This warranty covers all



defects in materials or workmanship parts and labor including UPS ground transportation for both
ways, if necessary. They have combined a burr grinder and a coffeemaker into one automatic unit.
Just load the beans and water, set the timer for brewing, and the next morning you have a freshly
brewed, freshly ground pot of java. This model comes with a Goldtone permanent coffee filter as well
as a charcoal water filter for better taste. An electronic programmable clock allows you to preset the
brewing time and the grind of coffee to use. You can program two different settings on the grinder
as well for convenience.

http://superbia.lgbt/flotaganis/1649221065

The steel conical burrs are meant to last for years of use, and the whole unit is designed for easy
cleanup. Hopefully Capresso has addressed that with the latest model. Comparing prices, you can
get a high quality burr grinder as well as an excellent coffeemaker for less than the cost of this dual
performing model. These machines have a tendency to get mucked up with coffee grounds due to
the complicated moving parts within and need to be periodically disassembled for overhaul.
Personally, I enjoy the morning ritual of grinding the fragrant coffee beans and adding them to the
coffee maker. To calculate the overall star rating and percentage breakdown by star, we don’t use a
simple average. Instead, our system considers things like how recent a review is and if the reviewer
bought the item on Amazon. It also analyzes reviews to verify trustworthiness. See All Buying
Options Add to Wish List Disabling it will result in some disabled or missing features. You can still
see all customer reviews for the product. I love not having to measure the coffee, and having it come
out the same everytime. Often, especially after a glass of wine or 2 at night, its so easy to miss count
and be disappointed in the morning. I searched hard and long for a machine that would grind the
beans, easy to use and clean, and keep the coffee nice and hot without effecting the taste. I will add
the 2nd machine I bought, came in defect. I received it on a Monday, and didnt realize until we went
to camp the following weekend and set it up. I called Capresso customer service line Saturday
morning, and they were EXCELLENT. The rep. told me what components to keep, processed the
replacement and walked me through the process. The following Tuesday I received the replacement
and a UPS prepaid sticker to ship the defective machine back. I simply repacked the unit, taped the
box up, applied the UPS sticker and dropped it off a UPS pickup location.

http://granit-gabro.com/images/c34-stagea-workshop-manual.pdf
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It couldnt have been easier, and I had my new machine on time for vacation. Just love both! The
carafe is cheaply made. Coffee spills out on the counter easily when its full as you pour so keep a
sponge handy. Most aggravating as cited by other reviewers is the fact that the coffee simply isnt
hot enough when freshly brewed and it doesnt stay hot enough on the warming plate. The water
tank overflows if you dont pour slowly enough with the charcoal filter in place. I eventually took the
charcoal water filter out and it was far easier to add water. Filter your water ahead of time and
forget the charcoal filters in this coffee maker and youll be better off. Having to move the filter
basket from right to left in order for the unit to brew is a pain because the filter parts have to be
perfectly in place and perfectly lined up or it wont move. Those parts can be really fussy and if you
arent patient or somewhat mechanically inclined, youll be aggravated. Heres an update as of June,
2009. The LCD screen has now failed on the machine and the display is worthless. The machine can
no longer be programmed ahead of time to brew because you cant read the time clock. Of course its
out of warranty which is a blessing because I now have a great excuse to toss this junker. I will likely
replace this unit with a Keurig or similar machine after some research. Please try again later. Klem
Kadiddlehopper 5.0 out of 5 stars Recently purchased this new model almost identical, but made in
Portugal and the first one didnt feed the ground coffee to the basket it repeatedly clogged. Took a
chance on a replacement Amazon is amazing in that regard and the replacement has worked great
for several weeks. I just think the first one was a lemon.Please try again later. Please try again later.
ShopperMom 5.0 out of 5 stars The price was better than any I had found, delivery time was so fast
it was amazing. Thanks for the deal.Please try again later. Please try again later. W. Ashley 5.

http://granit-evolution.com/images/c330-manual-mamiya.pdf
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0 out of 5 stars Its really easy to set the timer and the freshly ground beans right before brewing
assures the freshest coffee each and every pot. Im sold and would buy it again!Please try again later.
Please try again later. Gearcut 3.0 out of 5 stars Everything still works fine, but the temperature of
the coffee is a little lower than I would like. The LCD screen sometimes blanks out but lately has
been OK. We will keep our fingers crossed. This is our second unit. The first unit lasted several years
before leaks developed.Please try again later. Please try again later. Earnest M. Marshall 5.0 out of
5 stars Please try again later. Please try again later. Mesela 2.0 out of 5 stars The coffee is not hot
enough even after sitting in the pot for an hour.Please try again later. Please try again later. Jim 5.0
out of 5 stars They grind the coffee beans as you make it. For the price, I cant think of a better
coffee maker.Please try again later. Please try again later. Amazon Customer 5.0 out of 5 stars I
enjoy it every day!Please try again later. Please try again later. Chris 5.0 out of 5 stars It works just
as well as the first day and I am impressed to see it still available. It shows how buying from a good
brand makes a difference spare parts are still available if I need them. If you want a maker with the
grinder built in the burr grinder is the way to go. The burr grinder allows this machine to meter out
the programmed amount of coffee and it does it accurately every time. This means one less step
during coffee preparation. Friends of mine bought a cheaper machine with a built in grinder after
seeing this one. They have to measure the beans every time and steam gets into the grinder forcing
them to clean it. No such problems here. Here are a few notes There is a small chute after the
grinder that stays filled with grounds. Its not too much, but as others have mentioned it means the
grinds are sitting there getting less fresh.

Also note that if you clean them out it says to do it every week. I never do, your next pot will be
weaker because it will have to refill the chute. Mine has always been on the weak side, when we first
got the machine my father and I had trouble getting the coffee right because we were emptying the
chute every time and left it on the default setting. We compensated by adding less water L.E. set it
for 6 cups but put in 4. Since then we set it on strong and just leave the chute and it makes good
consistent coffee every time. Ive always loved the swinging filter holder and the satisfying click it
makes when it releases and swings over after the grind cycle. Youd think this could be a reliability
problem but its still going strong after 10 years. Its also an elegant solution allowing you to put in a
different kind of grinds if you want to. Just dont swing the holder over and the grinder wont run. I



keep ground decaf around for when I want a pot at night. The only real downside is that its never
been hot enough. This seems to be a common problem with makers. Ive taken to using vaccum mugs
most of the time anyway because regardless of how hot your machine is, after pouring into a ceramic
mug and sitting on the desk for a few minutes coffee gets cold no matter what. And, as others have
said, its not the most high end looking machine.Please try again later. Please try again later. It still
works as well as the day I bought it. I am a home roaster. I buy green coffee beans and roast them
myself. On a few occasions others in my household have accidentally put underroasted nearly green
beans in the Capressos bean reservoir, which caused the burr grinder to jam not at all surprising.
This was a bit tricky to fix, but I managed to dig out the offending beans. My point the grinder has
taken some unusual abuse and is still going strong in spite of it. [ only have 2 issues with this
machine. First, the coffee temperature is a little low, as many have already mentioned.

http://www.iso-clean.fr/wp-content/plugins/formcraft/file-upload/server/content/files/16272bb26a27e
1---breville-ultimate-bakers-oven-series-2-manual.pdf

Its hot enough for me, but I think I would get more of the complex flavors from the beans if the
temperature were the recommended 200 fahrenheit. My other issue is that it uses a glass pot rather
than a thermal carafe. The coffee gets cold pretty fast after turning the unit off, and I dont like
leaving the unit on because bottom heat damages the flavor of coffee. My understanding is that the
more expensive version of this machine solves both problems. Not sure Im ready to cough up three
hundred dollars for a coffee maker though. Bottom line My TEAMS coffee maker has been used
heavily, taken some abuse, and still works perfectly. I love this machine and use it every day. Its
trivial to clean and extremely easy to use. When compared with other glasspot coffee makers, this
one stands out. If it heated the water to 200 degrees, it would be hands down the best glasspot
coffee maker on the market. However, the convienience of being able to go from whole beans to
brewed coffee with the push of a single button cannot be overstated, and in my opinion more than
makes up for the tempurature problem.Please try again later. Please try again later. Please try
again.Please try again.CoffeeTEAM can also be used with Size 4 paper filterIn order to navigate out
of this carousel please use your heading shortcut key to navigate to the next or previous heading. In
order to navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. Register a free business account Please try your search again later.Just pour in
the beans, program the time and amount of coffee to be groundand CoffeeTEAMS does the rest.
Only CoffeeTEAM lets you program the amount of coffee you want to grind choose from 2, 4, 6, 8, or
10 cups and select mild, regular or strong. You can even program two completely different settings,
one for manual operation and one for automatic operation. This way you always enjoy exactly the
same coffee taste.

BACSIHA.COM/public/ckfinder/userfiles/files/7zip-manual.pdf

The CoffeeTEAM uses solid steel conical burrs. The slow grinding of the burrs imparts minimal heat,
preserving more aroma than blade grinding. It also allows for a finer and more uniform grind than
combination machines with a blade grinder. Grinding and brewing are separated, keeping moisture
away from the grinder. The CoffeeTEAM grinds the programmed amount of beans directly into the
filter. Then the filter automatically swings back and the brewing process begins.To calculate the
overall star rating and percentage breakdown by star, we don’t use a simple average. It also
analyzes reviews to verify trustworthiness. Please try again later. Susan Larrabee 5.0 out of 5 stars I
bought 1 in March for home, and liked it so well I purchased a 2nd machine in July for our camp. I
love not having to measure the coffee, and having it come out the same everytime. Just love
both!The carafe is cheaply made. I will likely replace this unit with a Keurig or similar machine after
some research.l used Krups before and was pleased with those. This coffee maker brought out the
full flavor of the French Roast I drink. If you like strong coffee this will bring the best out of your
beans. There is a charcoal filter that enhances the water you use, which if you use tap water takes
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out some of the chlorine flavors and impurities. Capreso stands behind their product. If you have
problems they will exchange your coffee maker, or if after a few years they have fixed them for a
nominal fee. I bought one for my house and a second for my mothers house so I can have a
consistently good cup of coffee when I visit, The burr grinder does not burn the beans in the
grinding process so the flavor integrity is maintained. You are not supposed to grind decaf or
flavored coffee in this burr grinder as it damages the grinder. Great coffee maker backed by a great
company that focuses on the higher end of the everyday at home coffee makers.

For nearly 30 years, Ive been host to all three and have seen many coffeemakers come and go at
least until about 9 years ago when I bought my 1st Capresso. Sadly, it recently departed for the
great java house in the sky, may it rest in peace. Its hard to think that they could improve it, but they
did in subtle ways. It seems to run a bit quieter, theres now a filter replacement lite and the carafe
lip seems to be easier to pour from. Clients always comment about the coffee theyre served. Highly
recommend it to anyone.This is an amazing coffee maker, easy to set up,everything is user friendly.I
am no techno head, but this seemingly complicated process to automatically burr grind and brew at
a precise time was a simple program that I can even can do. The system has an internal charcoal
filter that removes the imupurities such as chlorine etc.We mail order from them monthly.It is the
perfect bean for this machine as well as others. If you have been searching for that perfect machine
as we have been for years. It will be worth the investment. I am someone who is very particular
about coffee, I just refuse to drink bad coffee and most is bad. It is very easy to recommend this
machine wish I had known about it before now.In order to navigate out of this carousel please use
your heading shortcut key to navigate to the next or previous heading. Always brews over 200
degrees. This new Capresso coffee maker can whip up one prefect cup of java or a whole pot of
coffee just as easily. No need to have a one cup capsule machine along with a high capacity coffee
maker taking up counter space when the Capresso Coffee a la Carte can do both jobs. Use your own
fresh coffee or tea and select how strong and how much. Smart technology and programmability
allows the Capresso Coffee a La Carte to brew to your specifications.

The Capresso a la Carte comes with the coffee maker, removable water reservoir, brewing unit,
glass carafe, two filter assemblies, drip tray and a scoop along with the instructions. The drip tray
allows you to place cups under the brewing unit but taller mugs will not fit very well, you can
remove the stainless steel plate for some extra room Cup platform and carafe are interchangeable to
switch from brewing a single cup to full carafe. The quickheat 2.2 bar Italianmade pump system
always brews to the optimal temperature above 200 degrees F. Use handles or knobs. 3. T o protect
against fir e, electric shock and injury to persons, do not immerse cord, plugs, or body of machine in
water or other liquid. 4. Close supervision is necessary when any appliance is used by or near
children. 5. Unplug from outlet when not in use and befor e cleaning. Allow to cool befor e putting
on or taking of f parts, and before cleaning the appliance. 6. Do not operate any appliance with a
damaged cord or plug or after the appliance malfunctions, or has been damaged in any manner.
Retur n appliance to the nearest authorized ser vice facility for examination, r epair, or adjustment.
7. The use of accessory attachments not recommended by the appliance manufacturer may r esult in
fire, electric shock, or injury to persons. 8. Do not use outdoors. 9. Do not let the cord hang over the
edge of a table or counter, or touch hot surfaces. 10. Do not place on or near a hot gas or electric
burner, or in a heated oven. 11. Always attach plug to appliance first, then plug cord into the wall
outlet. T o disconnect, turn any control to “OFF”, then remove plug fr om wall outlet. 12. Do not use
appliance for other than intended use. 13. Appliance with glass container A. The carafe is designed
for use with this appliance. It must never be used on a range top. B. Do not set a hot container on a
wet or cold surface. C. Do not use a cracked container or a container having a loose or weakened
handle. D.

Do not clean container with cleaners, steel wool pads, or other abrasive materials. SA VE THESE



INSTRUCTIONS SPECIAL CORD SET INSTRUCTIONS A. A short power supply cord is pr ovided to
reduce the risk resulting fr om becoming entangled in or tripping over a long cord. B. Longer
extension cords ar e available and may be used if care is exercised in their use. C. If an extension
cord is used, 1 the marked electrical rating of the extension cord should be at least as great as the
electrical rating of the appliance, and 2 the longer cord shall be arranged so that it will not drape
over the counter top or tabletop wher e it can be pulled on by chil dr en or tripped over. CAUTION
This appliance is for household use. No user serviceable parts inside.Our goal is to provide cof fee
equipment for the customer who wants a better product. Safety, rel iabil ity, per form ance and
convenience are the cornerstones of the CAPRESSO qu ali ty. Ou r products ar e available through
selected kitchen and coffee spe cialty retailers and specialty websites who can give you expert
advice and will treat you as a valued customer. W e hope you will enjoy your new CAPRESSO
product and will r ecommend it to your friends. Page Page 3 As a r esult, some traces of coffee may r
emain in your machine. 1a. W elcome and Thank Y ou Thank you for choosing this unique
CAPRESSO product. Y our new CoffeeTEAM S works differ ently than individual coffee makers and
grinders. Please r ead through this book before using your machine. Thank you. These operating
instructions contain all the information neces sary for the correct use, operation, and maintenance of
the machine. Storing Coffee Beans in the Fr eezer. Coffee Stor es do not store coffee beans in the fr
eezer or refriger ator. Cof fee beans will stay fresh for several weeks as long as you keep them in a
dry, dark container. It’ s the ground cof fee which will lose aroma rapidly!

If you must store coffee beans in the fr eezer, take them out the day before use. This way they will
absorb less odors and have time to thaw. If you fill beans from the fr eezer directly into the grinder,
moisture will se ep i nt o the burrs and the feeder channel. The moisture makes th e g ro und coffee
stick in the feeder channel and will clog it up over time. 2b. Finer Or Coarser Grind. The four grind
settings of your CoffeeTEAM S ar e calibrated for grinding drip coffee. Choose the coarser settings
for darker, oili er beans. Choose the finer settings for light or medium roasts. In the coarser setting
slightly more cof fee will pass through the burrs than in the finer settings. 2c. Dark Beans versus
Light Beans Y our CoffeeTEAM S burr grinder is calibrated to work with all dif ferent kinds of r
oasts. Dark, oily beans will leave some oil residue in the feeder channel. Over time this can slow
down the flow of ground cof fee. Coated beans can pit the bean container. The coating might stick to
the burrs and, over time, will greatly r educe the performance of the grinding mechanism. 4
However, larger stones can block the burr grinder permanently. If this happens, the grinder will
make a loud noise.The “Strength Indicator” G3 shows thr ee cups, one outlined on the left stands for
mild, one shaded in the middle stands for regular, and one black on the right stands for str ong. The
saucer sits under the middle cup regular. The gr een filter light is illuminated G7. The bold number
in the Grind Amount Indicator G1 will change. The saucer will jump from cup to cup. When the
saucer sits under the desired cup, release the button. c. T o change any of these settings, repeat
above steps. 7.5 Programming The Timer And Grinder For Later Use T o program the grinder and
cof fee maker to start automatically at a pr eset time pr oceed as follows a. Make sur e the current
time is set. 8 Release this button. Release this button.

Note Within 5 seconds the dis play will r etur n to the curr ent mode and the current grinder
settings. T o check if you ar e in the programming mode or in the curr ent mode just look at the
saucer. If the saucer is not blink ing you are in the curr ent mode. The display will show you the
future time and the future grinder settings. Note The settings for the grinder can be differ ent in the
program mode and in the regular curr ent mode. Note If you want your coffee ready at 700 AM, set
the timer to 645 AM.Make sure that the water container lid is closed to prevent beans from spilling
into the water container. Caution Check beans for foreign objects see page 5, chapter 2e. For first
time use, we recommend the coarsest set ting the lar gest dot. Note Never fill the bean container
with frozen or coated beans see chapters 2a and 2d, page 4. 7.8 W ater Filtration System Y our
CoffeeTEAM S comes with a cold water filtration kit. Y ou can use your coffee maker with or without



the water filtration system. Note If you use distilled, spring or bottled water or if your water has
little or no chlorine you might not 10 However, most tap water is treated with chlorine. The water
filter cartridge removes up to 82% of the chlorine found in your tap water. Then turn the machine on
and let the water br ew into the carafe. Discard the water and tur n the machine off. When to
replace the cartridge As long as the green Char coal Filter Light is on, the CoffeeTEAM S monitors
time and the number of brewings. Attention When you unplug the machine for more than 10 sec
onds or if you have a power failure, the electr onic indicator loses its memory. Then it is best to
replace the filter 6 weeks after first use. Caution Once the cartridge is activated youshouldnev
erus e it for longer than six weeks. Harmful bacteria buildup may occur. Unused cartridges can be
stored indefinitely. Replace with new filter and activate filter.
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