
Brew Groups

	 1.	 Remove coffee grounds from all portafilters.
	 2.	 Insert blind baskets into the portafilters.
	 3.	 Add one measuring spoon of cleaning agent into the 
	 	 blind basket and lock it in place.
	 4.	 Run the Start/Stop cycle 5 times (backflush).
	 5.	 Rinse the blind basket thoroughly and repeat the 
	 	 backflush cycle without cleaning agent.
	 6.	 Clean and dry the machine surface.
	 7.	 Loosely lock the portafilter into the brew group.

Milk System Cleaning

	 8.	 Add 25 mL of milk cleaner to a large milk jug 

	 	 containing 5 dL of cold water.
	 9.	 If necessary, remove the tip of the steam wand and 
	 	 place it in the milk jug.
	 10.	 Activate the steam wand 5 times for 5 seconds each, 
	 	 with a 3-second pause between cycles.
	 11.	 Afterwards, thoroughly rinse the jug and repeat the 
	 	 process using 1 L of cold water without milk cleaner 
		  (5 x 5 seconds with 3-second pauses).
	 12.	 Place the a comercial coffee machine in standby mode; 
	 	 do not turn it off.

White cleaning powder for removing 
coffee oils efficiently
www.coffeespace.ch/machine-cleaner

Milk cleaner efficiently dissolves proteins
www.coffeespace.ch/milk-cleaner
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WEEKLY
Machine

	 1.	 After cleaning the brew groups, remove the portafilters and blind baskets. 
	 2.	 Unscrew the shower screen and wipe the shower holder with a cloth.
	 3.	 Soak coffee-oil-contaminated parts (shower screen, 
	 	 portafilters, baskets, etc.) in hot water with one measuring 
	 	 spoon of cleaning agent for 15 minutes.
	 	 Then rinse thoroughly and reassemble.
	 5.	 Remove and clean the drip tray grid.

Grinder

	 6.	 Add one cap (approx. 30 g) of Cafetto Grinder Cleaner1 into the grinder2, grind it through3

	 7.	 Add a handful of coffee beans4, and grind until only coffee dust remains5.
	 8.	 Pull the bean stopper, remove the funnel from the grinder, rinse the funnel with hot water 
	 	 (without cleaning agent), dry thoroughly, and reinsert.
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The gluten-free granulate cleans the 
burrs of old oil deposits
www.coffeespace.ch/grinder-cleaner

https://www.coffeespace.ch
http://www.coffeespace.ch/grinder-cleaner

