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BREVILLE
RECOMMENDS
SAFETY FIRST

At Breville we are very safety
conscious. We design and
manufacture consumer
products with the safety of you,
our valued customer, foremost
in mind. In addition we ask
that you exercise a degree of
care when using any electrical
appliance and adhere to the
following precautions.

IMPORTANT
SAFEGUARDS

READ ALL
INSTRUCTIONS BEFORE
USE AND SAVE FOR
FUTURE REFERENCE

+Carefully read all
instructions before
operating and save for
future reference.

+ Remove any packaging
material and promotional
labels or stickers before
using the Barista Touch™
far the first time.

«To eliminate a choking
hazard for young children,
remove and safely discard
the protective cover fitted
to the power plug of this
appliance,

+ Do not place the produet
near the edge of a bench
or table during operation.
Ensure the surface is level,
clean and free of water
and other substances.

» Do not use the product on
a sink drain board.

* Do not let the cord hang

over the edge of a bench
or table, or become
knotted. Keep away from
hot gas or electric burner,
or where it could touch a
heated oven.

» This appliance can

be used by children

aged from 8 years and
above if they have been
given supervision or
instruction concerning
use of the appliance ina
safe way and understand
the hazards involved.
Cleaning and user
maintenance shall not be
made by children unless
they are aged from 8 years
and above and supervised.
Keep the appliance and

its cord out of reach of
children aged less than

8 years,

- Appliances can be used

by persons with reduced
physical, sensory or
mental capabilities or

lack of experience and
kmowledge if they have

been given supervision
or instruction concerning
use of the appliance ina
sale way and understand
the hazards involved.

»Children shall not play
with the appliance,

»Reqgularly inspect the
supply cord, plug and
actual appliance for
any damage. If found
damaged in any way,
immediately cease use of
the appliance and retumn
the entire appliance to
the nearest authorised
Breville Service Centre for
examination, replacement
OF repair.

»Keep the appliance and
accessories clean. Follow
the cleaning instructions
provided in this book.
Any procedure not listed
in this instruction booklet
should be performed at
an authorised Breville
Service Centre,



+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.

+Potential injury from
misuse.

*Heating element surface

is subject to residual heat
after use.

SPECIFIC
INSTRUCTIONS
FOR BES880

« This appliance is
recommended for
household use only. Do
not use this appliance for
any purpose other than
its intended use. Do not
use in moving vehicles
or boats. Do not use
outdoors.

«[f the appliance is to be:

- left unattended
- cleaned
- moved
- assembled: or
- stored
« Always switch off the
espresso machine by
pressing the Power button
ta OFF, switch off at the
power cutlet and unplug.
» Ensure the product is

properly assembled
before first use,

» Do not use any other
liquid apart from cold
mains/town water. We
do not recommend the
use of highly hltered,
de-mineralised or distilled
water as this may affect
the taste of the coffee and
how the espresso machine
is designed to function.

» Ensure the portafilter
is firmly inserted and
secured into the group
head before starting an
extraction. Never remaove
the portafilter during the
extraction process.

» Do not touch hot surfaces.
Allow the product to cool
down before moving or
cleaning any parts.

«Use caution after milk
texturing as the ‘Auto
Purge’ function may
purge hot steam when the
steam wand is lowered.

» Use caution when
operating machine as
metal surfaces are liable to
get hot during use.

«Use caution when using
the descale feature as hot
stearm may be released.
Before descaling, ensure
drip tray is empty and
inserted. Refer to page 23
for further instructions.

EY wARNING

Do not immerse power
cord, power plug or
appliance in water or
any other liquid.



SPECIFIC
INSTRUCTIONS
FOR WATER
FILTER

«Filter cartridge should
be kept out of reach of
children.

- Store filter cartridges ina
dry place in the original
packaging

+ Protect cartridges from
heat and direct sunlight.

Do not use damaged flter
cartridges.

«Do not open filter
cartridges.

«If you are absent for a
prolonged period of time,
empty the water tank and
replace the cartridge.

SAVE THESE INSTRUCTIONS



A 250g bean hopper
‘Wih locking srsvem for essy removal,
storage and transler of coffes beass
B Integreted conical burr gaiinder
. Touach sereen control panel
Désplays current settings and provides
todpch Enterfece.
[ GRIND $17E salecior
Espreasn grind ssinings from fine 5o conrme
E POWER bution
Folintegrated smontle Shimin tarmper
G, Grind outle
H. Hands lree grinding cradls

[ Seferan stabnbess seel poriafiter
With commerdial shde spouts.

J Resmoevabile wet & diy colles sspantor

drip tray
‘With Empty Me! tray fall indicasor

. 2L rermovable wales tank
With repleceahle water filier to reduce
imspurities and scale,
L Croup Hosd
M. Deslicated hot water cutlet
M Extro-tall cup desmnce fortall mugs
0 Eawy clenn steam wand
For mutornatic milk woduring.
P Mill tengeratune sensor

2 Stornge trey (boeated bahind driptrap)
Houses scowssories when not in use.

All parin of the Barivts Towh™
that came into coniect with olbes,
wabes and reilk ane BEA Frore

L Sinmiess stee] milk ug
3. Claaring dine

A Cleaning tablets

4. Dausl Wall ilier baskets (1 cup & 2 cup)
Ui wilth: pewr-grouinad colies

5 Single Wall Glter baskets (1 cup & 2 cup)
Tae whesn grisding frech whaols coffes
e

-3

water fulver and hodder

Cloaning bnash

The Rmmor™ precision dose trimaming ool
Allen koey

To dsssssmbles shower sceeen

(see page 26).

101 Stonm wand cleaning tool
1L Water hardness rest strip



COLOUR TOUCH SCREEMN
CONTROL PANEL

Swipe & Selest fremn the deinle menu

Adpust your chot wolume, millk vextare or milk
temparaiume, then seve it as yous personal
fwonirite,

AUTOMATIC HANDS FREE MILK
TEXTURING
HAuecumaically vecures mllk 1o the selected
temnperatune and wyle fom slly amooth
latté to creamy ceppuceing Aotomatic pungs

removes residual mille fram the stears wand
whier retusmed 1o che downwaed peaition.

RAPID HEAT UP

Innenmtive heating system achinmes idel
extrcticn tempemiure in 3 seccnds.

INTEGRATED CONICAL

BURR GRINDER

Srmunbess preel cnmical orre marirsise greand
cobles surfece srea for a Ball erpeemc Aerou
Upper and lower burrs am memoveble for

R i

ADJUSTABLE GRIND SIZE
Espresso grind settings fom fine 12 ccarss lor
optirmal extraction.

ADJUSTABLE GRIMD AMOUNT

Adbust the amount of fresh ground coffes
dased |rde rhe B e badlst 1 sull ths Gehess
or coerseness of the grind.

AUTOMATIC DOSING

s the FILTER SCZE button io sell the
ranchine H you are usinga 1 CUP or 2 CUP
flver baeleer, The grinder will dispense the
recpaized amount of ground coffes for meingle
o doubus cup dasm.

10

HAMDE FREE GRINDING

Aate stop for hands free grinding directly into
the ponafilier

THE RAZOR™ DOSE

TRIMMING TOOL

Puresibed fwim bhd.tuuudﬂun*h:p.ld:
tothe ght lewe] for precision dosing and &
COHEIETETIE FRETR AT

ADJUSTABLE TEMPERATURE
CONTROL
F:rnp'lil‘numwﬂ-ﬂrmur-

FID TEMFERATURE CONTROL
Electronds FID termperatuse contnl o
increased ternpersture statilicg
INSTANT HOT WATER
Dedicated bot water cudet for making
Leng Blnclor and pee-heating caps.
LOW PRESSUIRE PRE-INFUSTION

Applies lew water presmsm at the miam of

the extraction to gendy expand grinds for

AL R EERCLL

VOLUMETRIC CONTROL

Preser | & 2 cap wolumes, mancsl over-ride of
progreenmable shot volames,

DEY FLIICE FEATURE

Remomet aroess water {romm the groind mifes
in the filter baaleest afier memetion for sary
dispoasl of the colffes puck

Machine Prepamsian

Hemowe and discard all labels and pacaging
materials amached 1o your espresso machine
Evsure you hires pemoed all pars and
scousseries belom discerding the paclaging
sentaining the water Al and weter flter
holder. Ciesn parts and sccesporien [water tank,
poriafilver, Elver baskost, jugh using warm water
and & gentle dsh washing liquid Rinse wed
thee dey theroughly.

INSTALLING THE WATER FILTER

+ Epmcve the water flter and water hiter holder
Bar the plastis bag

« Soak the flter in cold weter for & minutes

« Wiah the Blser holder with cold water.

+ Je1 the reminder for et month of

replacement We recommend to replace e
Bllter after 3 monthe

- Ln:;rtﬂ'rf']llrmhﬂlrhnpnud'ﬂtﬁ]ur
balder

= T inmall the sssembled Blver holder into the
water ek, align the base of the filier boider
with the adapeer inside the water tank
Push deren te leck into place

« Fill the water tank with cold water bafor
slicking back iato position af the back of the
machine and lodeing into place.

2o

Replacing the wamer hlser after thowe manths
or 408 will redhecs the need 1o descale the
machine Filter cen be purchased ot Breville

wabpige.
B vome
[0 WOT wse baghly Bltered, demineralised ar

tistilled water in ths machine Tl'ns:nl:.rl.ﬂ:d
thue trate of the soffee.

n



DRINE SELECTION

To enter Drinks Mena scmen, tousch the Home ioon ﬂ Swripe & soloct your drink
Teuch the Help & Tig' icon § to see Basists Touch™ Guide.

Functions

FIRST USE

1 Press POWER button to tum the
machine on

2 Follow the instractions cn scresn to

GRINDING OPERATION

Insen bean bepper Lnte peakion ar-top ofthe
machine. Turn dial tolock into place.
Fill bovpaer wrih [resh bepss

i Select your drink O

guide you threugh rst use setup - ! - .
3 Ahercompleting setup, the machine v | ——
will tal] that it in ready fo wse .
€ Your Banstn Touch i now resdy ' pssa Long Black Latte Flat White
T TR A T T e e i\:l- = b=
|"I'=

-® =

The muchine is now in STANDEY mode
4. Touch "Gaide” and the machine will guide
yen etep by step to ke your e coffes
Touch the o and go 1o the Drinks Menu
ot € 1o repeat the Setup. To mepeat the
Cuide st wy tame, go to Seitings Menu,

2o

-
v B
e menmend qualivy 100K Arakics benss
wiith & Roasted On date stamiped on the bag,
not & Besr Before’ or Use By dste. CoSee teans
am best consumed between 520 days after
the Reasted O date Seals coffes FRAY pour too
quickly [rom the portaflter spouts and tasie
bivter wned wateTy

8o

Please koep the touch sereer dey and dear 1o ensure that the maschine functions properdy

DRINF. SCREEN

In this scmen, you can casbomise wour drink by towching the oval shaped buttons. You cannot
ackust the Grind -B'mul'r:.-'rmrhing the biston, use the dial on the side of the machine

I your water hardness ks either 4 or 5 when Frirde sbmmssy
tegied, we stregly recomeend poa to dunge i
fo an aliwrmate water source. Thuse bomy o Cappuccino L e S e
Filte md, beoadded spring of mineral waier will
extend bath the Hle of podr builein {iver and
deacale intervals e well 5 Fopericr aaie “‘
Floase ensure to test the weter hardness of the
avemmative waler source you've chesen and
Izpuat krto the machine sscondingly. Avald X p— < VP
using overy filrered water, oz RO water ':‘-""H"""’.'L .
1mless soree minemd mnl‘rﬂ.l'ul:-ﬁing'lﬂ.l:hd .T.:f;.;l — E 153 EE‘ U-td S Bt bl
back 12 the final warter: Mever use distilled " — ~
waler, or water with no or low minersl congent Grnd she - C“ I. hm.-]
o this will affecy both the taste.
[ s b mcmsschs il b Rmtinm i sl
Py - sdwwphe wrwrm ' drushle shod | resiosm sn brs st Hinsn
Lisrqp Flurl  sarmall 7wl o ' ey
12 13



EETTING QGRIND ELZE

Sslecting Your Fiter Baslot

Cheoose and insen the Fiter Basiost into the
Forahlter for the number of coffess or strength
you are making Lise the Single Cup Fiber
Eagleet for malking a sisgle cup or a weiker
tasting espreaps. Use the Double Cup Filter
Baskw for making 2 cups of & stromger ieating

In the touchsreen, select the chosen flves
bashet by touching e toggle option usder the
Grind bution

The grind sive will affect the mte of water flow
through the colies | the flier basket and the
favour of the espresso, When setting the
grind wizm, it shoald be Ane but not too fne
and powdery. When 1rpeg a sew cofles, it may
tales 2 or 3 tries bo Idertify the cormeet grind
size for your coffes.

Thare are numbesmd settings on the
towchscreen. The smaler the memher,

the finer the grind size The larger the
rambar. the coamer the grind size

Ausomatio Dosing

» Engume the hopper is boclord inco poaition and
iz hlled with frech rofes beans

+ Ensure the flserbesket is completely dry
before plecmg the pertafilter into the
grinding cradla.

= Tiouseh the "Grind buaton onoe, o push and
release the portahiter to engage the grinding
netivation pwisch. Then allow fresh ground
coffes ro Al the portafibier

» Grimcding will mromptizally sop, howewer if
you wish to stop grinding before the cpde hae
fizished, puak and relsase the pertafiler

Em

Ttis normal far the portaflter to appea
crvarfilled with grousd coffes.

L]

Manusl Dosing

« If you prefer to marually dose, with the
portablisr irsested in the grinding cradls,
push and hold the portaflier to engege the
grindieg ectivation switch Contipee
uniti] the desired amount of ground colies has
been dosed,

+ To stop grinding release the portahier
Thiz will release the grinding activation

Tumping the Oround Cofiss

» Omcw grinding is complets, carsfully
cradle.

« Thigs the partahiter several firmes 1o collapes
and distribute the coffes emnly in the Alor
baslort.

+ Tamp down humdy using approx. 15-20kgs
of pressurs. The smeunt of pressure bs act as
Imypeorisnt as cormistent preswune every thme

« Axa guide to dose, the top edge of the metal
cap on the tamper should be level with the
top ok the felver basket AFTER tha cofles has
beer tamped.

5

Trimaming the Cose

The Ragor'™ predeion doss trimming tool
allenm yous 00 trie thia puick e the sght Jeved. for
& COASSETENT eXIFECN.

e FoEor

r Insert the Rasor™ dose tlmming tocl inte
the filver basket untl the aloulderm of the el
e on, the rim of the baskoet. The blade of
the dose trimming ool should penetrate the
surfacw of the tamped ccffes

+ Fotate the Rarer™ dess trimemireg tool back
wnd forth while helding the pormfileer an
an angie over & kncck box 1o trim off axcess

celfen grizals. Yous Slier kot o o deoed
with the correct Emount of colfes.

3

+ Wipe excess coffes from the fim of the Rher
bashet 12 ernine & proper seal 18 achowed bn
the group head

Parging the Group Head

Before placing the portefilier into the groun
beac, run & shan fow of water throwgh the
group head by touching the Het Water
burtan This will s2akdise the rempernnise
prior o exdmotion.

liserting the Portafiter

ST SRNOL . SO (. J— . |
#o that the hapcle is aligned with the INSERT
position. [nsest the portafiter into the group
hend and retaie the handle tovands the mepaer
unti] reaistarcs i fsdt

—

ESPRESSO EXTRACTION

Tosach the "Heww' button on the display to stert
extraction. Youcen switch betwees single shot,
deugbde shiot or Custom by totching the Single,
Double’ or Custom button. The durstion tirmes
e preset, but car be customised.

550

rc_n‘-_:u[m-u:u r::--m:l

MANUAL OVERRIDE

Press and hodd the Brew’ bunon (approx 2secs)
b ey rarual stmction mode, Touch the
Hreswt Siuttern fo start the exctmaction, touwch the
Heww barian io stop the sxseactizn,

EH]TE

« The amcurit of espresso exiracted in the cup
grind amount setiings.

» Tesshing the Brew’ buton dusing s preast
extmction.

» For optimal fareour whin using & | CUF Rker

baaket, you ghould extract sppros. 30ml
When using & 2 CUP Alter basket, you should
extme appeo. Ghml



TEXTURIMNG MILK

Diifflerent bramds and types of milk and mik
alternatives will tomum difflerindy. You may
reed to adjust the froth level sccordingly. Stan
with fresh oold milke Pl mille jug 1o bedow the
spout posation, Lik seam wand ard insert into
railic g Lewar stoam wand, snsuring it is fully
doreen. The milk g sheadd rest oo the mille
immperaiume sensor locamd on the dep trey
and milk should cover the dng arcund stears
wand 1ip, The teggle buman under the Milk'
buton will shonr pou whietheryou pleced the
il jug cormecidy.

Y.

g
{iee the indiontor on the screen for the comect
railie jug positicn.

Thndes the Milk batios, empersture level

aned frth level sre displaved. They are press
based on the drink you've chosen but youcan
cimomise by touching thess sptions
Terstaet, touch the Milk button. The seeeen will
display the temnperature of the milk as it heats
Hlﬁhﬂtmwwﬂrh:p -.rh:rrllhu]]f'hrlrnl]'-
walected milk tereg i i

Lift steam wand to remove mill jug. Wige the
wand & tip with & dean damp cloth. Lower
snam wand to the dowmn position and the wand
will astematically pargs

o

Pricr to texturing milk. it is mcommended 1o
mamentarily pungpe the steam wand by Fre
stk lmg the Wl buetron Towshing the burar

again will mop stearn delbweny,

MANUAL MILK TEXTURING

Aato milk texturing and subo shut-off an
disabled during marmusl milk wmuring mode
Lift the stearn wand. Start frothing by touching
the butten. When frothing is dene, touch the
Wil bratvon 1o saop.

Wips thewsrd & tip with 8 dean damp deth
Lenwer ateam wand to the down position and
the wand will sutomatizally pusge

ﬂmmm

Pressurised saeam can il be misased, even
after machine has bewn switched off
Chilldrein mus always be supersised.

E NOTE
= When the machine creates sbeain, 4
pome can be heard. This is the nomal
speratian of the [ralian pump

¢ Afer B0 seconds of contimeous steaming,
the machine will mzometizally dissble the
swam function

« Use exclualvely the stalnless steel mldk ug
included in the pack to frath milk. The wee of
eomtainer mads of glesa ar plesic rateral o
froth rralle rray boad te dsnigeroun ronditions

LONG BLACK

There are 3 preset Long Blecd senings -
Small (180mI), Medism (240ml), and Lange
[BE0ml). Grind dose & tamp your portafiter &
insest into the group hesd Postion your cup
underroach the portufther spocts & the ke
water spout The biot water i delirened Fres
and espresso will be marecied aberthar,

HOT WATER

The HOT WATER function ren be used io
poe-beet cups or add hot water manually.

To et & siop ot water, toisch Hat Waer an

tha acrwan.

Hot weter limi 1= spprocimately 30 seconds.

Depending on the sim of your mup, you may
need 1o totich the Het Water' button to glop

EH‘U‘IT.

You cannot run hot water snd exract espresso
an the same time

ADDING NEW DRINK

Teuch 'Add New' in the menm sopeen io create
n curternised drink You can acjust pammeten
based on a standard style and s your owm.

%

Add New

Alrematively, sfter manually adnsting
parammeters touch e amal hmﬂmmn

the cusrent setting,

KA s

Ensurs the drip ey is frmly pushed in
pluce and empried whenever the Empey Ml
Indicator Ls displayed

AUTOOFF MODE

The machine automatically switches o
AUTO OFF mode afier 30 mimses

SETTINGS
'J-:-enbermmmmtumnu
on the upper night of the scTeen.
Chuiele Searr Guide

Machine will qusde you or screen. step by step
tes rriales an actusl eofies

Clean Cycle

The Clesming Cyele clesns the shower soreen
and back-fushes the group head.

Cleaning Steam Wend

This will shew how 1o daan the steam wand
ta rernove any blockage for better stemming

peHormanse

Descale Cycle

Drescaling prevents excess mineral and scale
budup A pop-up message will ket you know
when it ia tire for descaling.

Brew Temperatase

§t allows you fo adjust the moommme nded
Extraction lempeitims
Delault Milk Temperatiae

It allens you 1o adjust default temperaturs Ll
e all milk base drinle

Water Hardness

bt s b teant wwter 10 st huver often you need 1o
idescale the machine.

Screen Brightness

You can adjust brightmess of your touch screen.
Sound Yolaume

You tan adjust volunee [or elete snd reminders.

Deno Mode

k is for on-ocreen Bariste Toush™
demCnMTation sequence,

Factory Reset
Utse this function to reset &l proggmmmakie
vakoas back 1o the factory settings and delete all



Tips

PRE-HEATING

Hueating wour cup or gloss

A warm cup will belp maintain the coffeel
eptimal tempersture. Pre-heat your cup by
ririsiveg with hot water fromm the hot water sunles

and plare an tha oup wamng ey,

Haating the pertafilter and Blter baslost

A eald porahlier and filer bk can

mckace the extrection tempersbure erough to
signibcantdy affect the quality of yous sspresc
Alwarys ensuse the portahlter and Blter basket
e pre-hented with hat water From the her
waitnr outlet hodorm initind v

oS

Always wipe the portafiber and Sler basket
dry babore dosing with ground coflee as
moistune can enooumge ‘channeling wheoe
wates by passes the ground cafles dising
eximaction

SELECTING A FILTER BASHET

Siragle Wall Filser Basioscs

Lfar Single Wall Eoter bacleste if grinding Frech
whle coffes beara.

Sirsgle Wall filver besloetn allow wou to
expeTimant with grind, doss snd tamp o creaie
& st balared papreass

S

18

Dusl Wall Filses Baakists

Use Duaal Wall hlter baskees i wsing
pri-grouind coffes

Dhual ‘Wall Eiter baskets regulate the pressum
mnd heip to optimise the edmction regasdless
ab the grnd, doss, wemp presnse o freshness

So NOTE

« Regurdiess of whether you use Single Wl or
Dhad Wall s basrets, ums the 1 CUP basles
wiksen beewlng & slngle cup and the 2 CUP
bashet when beewing twe cups or a stronge:
single cup or mug

= You WiEmthﬂ,rﬂlllh-gﬂuﬂ et arsd
size |f switching fom a single basket to &
dovable basket, or vice versa

The previded fber baskets are deaigred for
1 CLIP baakont = approx. 8-10g,
EEHdeIT'lpprmr.].E-]iq:

E MOTE

Yo miay need to experiment with how much
coffes is dosed (st the fler basket orhow
long the grinder needs to run to achieve the
corpect dose. For example, when using s Aner
ezpresso grind with the Single Wall flver
bsasharty, vou may need o increase the grind
amours to ensuze the Alver basket is cormectly
dlesad,

THE GRIND

g colios buaries Hh vl i el
e fane bt not 1o fine. The grind sise will
affect the rate st wiich the water Aows through
the ground colfies in the hlter bagiost and the
taste of the eopressa.

It corid s s e (sl Bl i nnd]
fesls like Bour when ubbed between fingers),
The waae rwill noe Aow throwgh the eoffes sren
‘when urider pressum. The resulting esprsso
will be OVER EXTRACTED, dark In caler and
bimes in Aawour.

IF the grind is 100 cosrae the weter will Aow
through the grownd colfee in the lier baake
too quickiy. The resulting espresso will be
LIMDER EXTRACTED and bcxing in colour
wn Aareur

EXTRACTING ESPRESE0

+ Place pre-warmed cup(s) benaath the
porafier and touch the Brew' bution jor the
desired volume

» Chae 1o pee-infusion tfime, the sspreass will
et otmrt to Aow immediately

A great espressc = sbout achieving the

perest balance between rwestness, acidity

and bitternesa. The Bmecur of your coffes will
depend on masy lecons, much & the type

of coffes beans, degre of roast, freshness,

roarseness or Bneness of the grind, doss of

ground coffes, and tarping pressars.

Experiment by agjusting these facom just cne
&t & time to achisve the taste of your preference,
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+ Fresh. quaality coffes beans wifl give pou the
ket posabls extetien.

+ "W recormnmend quality 100% Arabdes beana
with a ‘Roasted On' date stamped an the bag,
ot & ‘Best Belore’ o Thee By’ date

+ Coffes beare are best consamed betwesn
B30 chays nBer the Reoarved On’ date
Ehially iy g divacly belo th
extrastion 1o sl oo,

+ Buy coffes beans in sw=all batches o mduce
th mio rage tims

» Store coffes beans in & cool, dark and dry
eontainer. Vacuum seal i possible

TEXTURING MILE

Them are twe phases to testuring milk

The bret i seretching the =ailk o seense it and
the second b swirling the millk o make I silly
semooth, These two operstioss should blend

F
+ Alweys start with [resh cold milie

+ Fill milk jug to below the spost positics.
Ar s minl=um, there should be encugh milk
o cover the fing arcusd steam wand

¢ T memeve any condpnaed water [m the

sypstem, ensiure the stearn wand s in the down

positon cver the dnp tray then touch the
Milk mzion, allow seam to fow for a few
emcands, then touch the Hﬂ'l‘nﬂtﬂn!uﬂnp

+ ‘Whes texturing milk susomatically, ensure
the sters wand is fully dewn

nj-mm;m

P ppramam mile eviuring peclermanes =

in criticn] that the holes around the stenm tip
are clesr, Born pardally blecked holes may
affect the abilsy of the steam wand 10 produce
rufbicient foam,

Always wipe the wand and tip with a damp
cleth BEFORE returning the wand 5o the dowm
rrjerie of milk and sllow the macmetic pargs
festure 1o more effectively remove any
resldusl millc

After textaring is complete

+ Tap the jag oa the couster-top o ool lapss
any bubhlea,

+ Switl the g o polish and re-integrate the
TEsTare.

= Pour milk directy inso e espremso.

< i bonyr i v wercke cpbedids: bnfoow the il
hﬂ"n‘nwm

For manual testuring

= Lift the seam wand end insert the stam G
1-2 crn below the sursce of the milk dose 1o
the right hand side of the jug st the 3 o'dock
poaition. Then start frothing by touching the
bartion once agin

+ Kaep the tip just under the surfees of the
il vyl ehe el b spirariing clociowtss,
prresdueingg u vormex [whirped offoer),

= With the milk spinning sowly lower the jug.
This will bring the steam tip to the surface of
the mik & start to intreducs air ints the milk
¥ou may harve 1o gently break the sariace of
ik e wriths the 1 e et tee millk spirming
fust encugh.

. Hﬂpﬂ'l-rhpl & ﬂiﬂd}fHﬁHhIﬂ{m
contiruing to rmaintein the vortex. Texture
the milk wntil sufficlent velurne = obtained

: Lift the Tl of the jug e Rowar th tip
bensady the surface, but leep the vorex
of redlk spinning Use the toisch seresn
o meonitor the milk emperstiune We
recomenand 55°C-65"C

» Touch the Mik burton io stop steaming
BEFORE lowsring the jag and taising the
vig eut &f the mille



ADJUSTING CONICAL BURRS

Eome types of cofos may requime & wider grind mnge to achisve en ideal extractios or bres

A Teatur of your Bestses Toudh™ is the abidlity 1o extend thia rarge with an sdiustable upper burn.
W recommend making only cne adhestment a2 & time,
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COLOUR TOUCH SCREEN DISPLAY
Plenoe keep the touch sereen dry and dlear 1o ensure that the machine functions properdy.

REFLACING THE WATERFILTER

1 1] <] 1
' ’ﬁ
SULRS .
S f
fal Vogarow puils piw el Wips 1inrd wid wak  maball wewdedf ik Earpoisy fies ol
I _ s -l Y -

The provided water flter belps prevent scale build-up I and on many of the inner functioring
components. Replecing the water hiter after three months or 401 will redhce the need
|-ﬂ--lil'=J'l' ..IE- machice

The Emitation of 401 is based on water hardness evel 4. IF yois are in bevel 2 area
yeu an {nerenme thin no 80T

& o

T purchase water Aliem vish Breville webpage.

CLEANING CYCLE

Them will be » mesasge prompt when a cleaning cycle is required. This is s beck-flushing cycle
and = sepamts from descaling Follow the mstruction on the screen,

DESCALING

Ater regpalar use, hard waier con sanoe mineral build up in and on many of the irmer functioning
coTnpaTenils, reaucing the beewing fow, berwing 1empemtae, power of the maclss, and mee of
the espresso. Even o you used the pardided water Altes, we recommend you to descale if there is
soale bulld-up in the water tank

3o to Dettlngs’ and select Theacale cyrle’ Follow the nstractions on the screen.

ﬂ WARNING

Do mot Emrnerse power coed, poiwer plug or appliance in water or any other Hauld The water tank
should rever be semoved of completely emptied curdng dessalirg



CLEANING THE CONICAL BURE GRINDER
This grinder clearing sycle remowes odl baild-up on the burrs which can impeds performance:
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ADVANCED CLEANING FOR THE CONICAL BURR GRINDER
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Care should be taken & the grinder burrs are sxtremaly sharp,
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CLEANING THE STEAM WAND

+ The ltnmwuﬂdmlﬂmb-chn-d
wlter temturing mik Wips the steam wand
with & dampcloth

+ o aery of the holes in the tip of the steam
wand beoome blocked, it may reduce frothing
patfcrmance

= (o te Setdngs * Theam wand c']-nnlr:ra'lnd
follow the guide en the screen.

CLEANING THE FILTER BASEETS
AND PORTAFILTER

« The Elver basteets and pomafiiner should be
rinsed under hat water i.med.‘il‘bqu"-IHl':l'uI
ter rerprenen all peaidunl cedfee cils

= H any ol the heles in the Blser basket becoms
blocked, use the pir o the exd of the
provided cleaning ool to unblock the Bobe(s).

+ i the hobe(s) remmaiz bocked, dissclw a
dearing tablet in hot water and scak fiter
batkwt snd porn®]eer in achition for apprax
20 mirvstes. Rinse thosughly.

CLEANING THE SHOWER SCREEN

+ The growp head interiar and shower screen
ehisild be wigred with & damp cloth 1o remowe
sy ground cofles particles

+ Pericdicaly purge the machine. Place an
emnpty filter bashet and porfiver into the
greup head. Toweh the ‘Hot Waser' battor

ard ran & short fow of water to rirse out

wniy remiclunl coffes

CLEANING THE DRIF &
STORAGE TRAY

= The dirig tray should be rerroved, emptied
and cleaned at mgular intervals, perticulary
when the drip tmy hull indicator is showing
EMPTY ME

+ Femeve the grill from the dep tray.
Lift the coffes grind sepasator and dispose
of mny oolfes gronands. The EMPT Y ME
lpelicanas cmin abss be Mlpl‘h:lhurpd'.idrql
tray by puilling upwarnds to release the side
Intches Wash all pars in werm scapy water
with ascht cloth. Binse and dry thomughly

+ The storege tray (locsted behind the drip
tray) can be rermoved and cleased with & sk,
damp cleth Dio not 1se sbrasive clarsern,
pards or dicshs which can somatch the murface

B vore

All parts ghould be cleaned by hard uzing
warmn water snd o gentle dish washing liquid
D rect usw sbrasbe cleansers, pads or doths
which can scraich the mirfsce. Dio not desn
ary of the parts of seveesories in the
dishwasher

CLEANING THE OUTER HOUSING
& CUP WARMING TRAY

The cuter housing and cup warming tray can
ke chemred with n scft, damp cleth. Balish with
& mh:hycleﬂ'_ﬂﬁm 1= abrasive cleassers,
puduardnllu wihuich can sccatch the siarlees

STORING YOUR MACHINE

Before sorng press the POWER buiton o
Feritich the Fascnine off and remove the plag
Eroim the posms cutlet. Remevs unansd bears
Eom the happer, clean the grinder (e

page 24), empty the water tank and the drip
trary. Envnane the machine bs coal clean and dry
Insers all Recessories into the stnmge trey
Stom upright. Do net plece anytning an top

E WARNING

[ho nat immnerse power cord, poseer plug or
sppliance in water or sny other liguid



USING THE ALLEN EKEY

Oheer time. the silisone seal surmamding the
shower screen will reed 1o be replaced o
ensure optimum brewing pedomance

1 Press the POWTER button o switch the
mackine off and unplsg the cond from the
power putet

2 Carfully reinere the weter tank and drip
tray, tndeing pasticular cane f they e hull,

3 TlEng s akewer o similer, clear the center
of the sorew of any residuial coffes

4, Irwer the ghorer end of the Allen Koy

inta the center of the scerw. Tum coanter

cloclewise 1o locsen the scpew,

& Onee loossmed, carehully rersove and retain
the scres and the meinkess stesl shower
e Malee nete of the aide o the thewer
soreen that bs dewnwards. This will mske

re-azsemibly essier. Wass the shower screen
in warm soapy water, then dry tharoaghly:

& Reemewve the silloone seal with pour fegers
or & palrol long-nose plisrs. Insen the rew
peal, Bat gide first, 5o the ribbed sida is
facing you

T Fe-ineert the shower soreen, thes the sorew,
Wiith yoar ingers, tuen the serew elodowise
fer 2-3 pevolutions thes insert tha Alken Key
to tighten unt| the screw &5 Fush with the
shower seneen. Do not cvertighlen sooew.

8. Re-insert the drip tray ard water tank

Comact Breville Consumer Suppon or visi the

ar for advice.

TRANSPORTING AND STORING

Press the POWER button to meitch the
machine off and remove the plug from the
poweer ouilet. Remove unused beans from the
hoppes, clean the grinder, empty the water
tneik and the drip tray: Ensum the machize is
coal, dlenn and dry Insert all accsssories inte
the stceage tray. Siore upright, Do not plece
anything on op

'I'mubleahmiing
FROBLEM

POSSIBLE CAUSES EASY S0LUTION
Waner dews ot Row Wiater tank ia ermpry. Fill tunk.
from the group head.
M b i water tankis oot fullyimsested snd  Push water tank down completehy oo
; lacend infe prition Incle mea plars
M b o ks 1 b dseealmed Parforrmn decrale oyris,
Ciolfes 3 gemed 1o Bty andy’ Fa Bl v Eagurwain nidy diiea froem
o i h calh Ehwr badh portshlier spouts or sot st all,
undfor e tarrapiigy andfor Ble
Tosihoet is bidorchoed.
Expowsso oely drips Colfew | gronumd 1o Eriaty. U alighthy comrser grind
from the port sfiber Forlee 1o ‘Setting the Grind See, page L4
spouts or ot st alll and Theer Extraction, page 20
Too musth colfes in the Elver basest.  Loweer dose of calfen
Rister 1o Ty, paig 1 aned
Chrer Extructon”, page 200
Ahm'hﬁulh.m!-:l-
ansiryg the Rasor™ doss mimeming toeol
C colfg inrmpad ks Aamdy Tamry berwean or 15-30kg of presusrs.
Wistei tank is smpiy. Fil tank
‘Warei vank is e fully nsened amd  Push wates tank dowm complevely o
lodeed imo pesmon lock into place.
The [iver teasbet sy be blached Lise the pin on the end of the provided
elaning tacl tousblack Ehe hobeld
If chee hisleis) remam Slockosd, disscbee
& cleanmg talle iz hat water and
areak [ner btk wd portafibes o
wnduizon for sppros. 20 mimnee
Rinza thomughhy:
Bleduim seeds 1o b dewoaled Parform descals cycla
Waner dowent comes Waier tank ks simpty or water beeel Pl tank
through (thae meclune i Lkt IS{TNL
mades lowd otse).
Thee is uremar on pargirg Perdorrn fsctory peet | Semmng
seiling Factory Rese),




PROBLEM POSSIELE CAUSES EASY SOLUTION
Ecprseza rans out Calffer iz grownd too coaraly Vew digghehy Brar grind.
fon guickky. Raber b Setticng the Hind See’, puge 14
il Uhnnader Emimaetion, pege 20,
Mat encaugh cofes in the e Incresss dowe of mfles
bailest Hales 1o Dieslig, page 14 sid Uder
Extraction’. page 20 Tump then use the
Razer™ dess crirmmag tool b s off
wrceas coflss.
Calfws tampsed soa lighthy. Tarmp berwress or 15200y of presurs.
she sdgm of the portafiber (o the proup hesd coerect b e ped it el vt o sl
Thees iee cofl e grouneds sound honiy seesn eofies froam chw nm of the
the Eltar baskss rim. Evew backet o ermume & proper sead in
proup hewd.
Teo msch cofles in the Bhebadiet.  Loveer dose of colles.
Rafer 12 Dioning’, page 14
Afver rurreping ram the e dawe
Thnﬁm-]:mmuﬂ:qﬁl Reler to Usng the Allen Key',
skones seovent e 1o b replaced  page 26
to emsure the partsfhler is properhy
-!l.rﬂirlnlhmh-ﬂ.
M= stwemm Muochire hay not mached spereirg Al time bor the machine 1o resch
terpeaiLER e AL DT
Water tank by smphy. il s
Wabsi st 15 reot Fully inseveed arsd  Push wister ek down conplasely
lieched troo posstion to kack ligo plece.
Machise needs to b decaicified Fazlorm dsedls oyce.
Sseam wand i blocked. Relet 1o Tlearng the Steam Wasd'
pags 25
Pulsing/pumping sound =~ The machine ix cermying out the Mo mction requined as this is the nomal
while extracting espresse  roamal operatien of the purp. cperation of the machine
=t mamizeg =ulk.
Wiater ank ls smprye. Fill rasde.
Water tar b rot fully insered and  Push ssr ek dowmn complealy s
lowhed irgs postian lack v place

FROBLEM POSSIBLE CAIISES EASY SOLUTION
Cofiss met hot snough. Cupa mot pre-hested. Rines cups umder hot water oothet and
phow oo cup g ey
Puostabhhei ot pue-hested. Rings poitalilie: undei kot wiler it
Dy theroughly
BB ot bt wicanghy Pelabtn ure sear i in coremet. Adum
{if musrimg & cappuccing ol temperaiune wetiing on seoeen.
or lasté eic)
‘W atat iemperalune nesd [ ne et the bony meaperatuse in
1o b st ‘SatringE e,
Mo crema. Cooffes tammped too lighthe Tamy betweenz or 15-204kg of pressure.
Coffesr is ground too coamehyr Use dhightty Frer grind.
Fiafer ba Satting the G e page
14 sl Uredar Emrestian, page 20
Coffes beanz o5 pregmund cotfm  If @rinding sk wihols rofles bears,
aze red [rechy wse [reshly ionsted colfes beanswah
& Howsted On’ drte and comeame
erwenn S-20 dave afver rhat dave,
[ ssing pee-grouind cofles use within
& weslk of grisdng
The Biter hasket may e the pin on the end of the provided
b bl ke leanirg trelteurklaek the helefe)
T the breelefs) remmin bl bed disslve
 cloarrg tabde in hai waier sl
sk filver backr mod portafilie by
solution lor spprox. 310 minifes.
Rinss thariaghly,
Sipgle Wiall hiter buclwtz arw baing  Erssure yoru e Dual Wil Blser bualoars
Water |ealcing duzo e leahae Immediately Ersure the drigtray i Bl pusheed in
aiten P aigrrenins, beot weater and plaes amd srrpesd whenever the Emgty
crawam feneriona, Fhe machina Wil M indinstor isdispleypsd.
enmares b thermorod s ithe
optimal tempet abums,
‘Wiater tank o oot hdly msesed snd  Proshwits mnk dewn completehy o
locked info posiion. ok mio plaes.
The slicore seal szroundingthe  Referto Uhing the Allen ey,
gheaser soresn nesds to be pplaced  page 28

mmﬁ.m&ﬂrhm
secured ingn the
group head




PROBLEM POSSIBLE CAUSES EASY SOLUTION
Machires iz on bt “The adety thermal-cut out prany Fresa the POW ER buttom to mwitch the
ez in cpernte. Forvr mctivatee] dur b=t he pumg or -hirse ol mod enphg rom thep
@rireder o ifiead ing ansthei. Mllow 1o ood for about
060 e
[f prarblem persists, cnll Breville
Sappom.
Nz ground cofiee Ko cofies bewna in hoppec Filler hopper with frech coffse beare
reming frem grmadar
Blocked grinder chamber archste.  Clean amd dear grimder chamier
e chutm Bader o Admnced Cleaning
il thee Cienkead Psrw Cirinalmr”, page 34,
Waber | rcdstuos i grinder Claan and clesr grinder chambsy srd
chamber snd chuse chite. Refes to Advarond
o the Conival Bur Gomder’, page 24.
Esssuere kaaren arw thercughly dey balom
It ia peesible ouse &
Imir drper to blow ax into the grinder
chambet
Ton misch/tes brtls Girknel arnownt settings are ipcerreet  Tas the g:iud.&.-mnl:lnmln
grramad rotfes i For pastioular grind sze incmmass or Sacreans the prind
ke filves beasliur ‘Trtenetben Suide’, pages M.
Too much)teo brtls Drird srmeum sned e grind vize A the grind srmount snd,for grind
Wit is gy sarings andfor kot valumes e prings. Reler ns Sering the Grird
delvered o the cup. requre adfustment. S, page 12, Dhosing’, page 14 and
‘Extenction Gidde, page 20
Geinder 12 maleng Hlacicage oo bareign obweer Harmcere hopper, shoc lor debrs oy
 foud mcdne. im grindes biockage If necessany, clean and clear
grineder chamber ardd dhnite. Referio

Clamring the Casieal Burr Grindss”
Tage Ui




Breville Customer Service Centre

Australian Customers MNew Zealand Customers
Mails Locked Bag 2000 Mails Private Bag Bedall
Hotamy MNEW 1455 Botany Manuxaw £163
AUSTRALIA Aucklans NEW ZEALAND
Phone: 1300 139 79¢ Phone: (800 273 B45
Fax: L) SO0 1 Fax: LI 2R 5]
Web: www. breville.com.au Web: wwwbreville.co.nz
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