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INSTRUCTIONS OF USE — WARNING: Risk of electrical shock and fire! Make sure the under side of the milk frother is dry.

AEROCCINO 3 (##&3594)

ES J& - 100V /50-60Hz
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TIP: For optimal milk froth, use whole or semi skimmed milk at refrigerated temperature (about 4-6° ().

© Overview: a) Lid aT) Storage area for frothing spring a2) Seal b) Start/stop Button ¢) Milk frother d) Mixer (for hot milk) €) Frothing spring (for milk froth) f) Base.

@ C(lean before the first use. Attach the relevant whisk.
© Fill milk frother up to one of the two «max» level.

® Place the lid on the Aeroccino. For a hot preparation, briefly press button to start. Button lights up Red. Take approx. 70-80 sec. For cold milk froth, keep button pressed for

approx. 2 seconds. Button lights up Blue. Takes approx. 60 sec.

© (lean after each preparation. Only use non abrasive cloth, never use a brush. Jug is water proof. Do not put in dishwasher.
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TROUBLESHOOTING

Aeroccino does not start

=> Be sure to position the jug correctly on a clean base. Be sure to attach the whisk to the jug correctly

Quality of milk froth not up to standard

=> Be sure to use whole or semi-skimmed milk at refrigerated temperature (about 4-6° ()
=> Be sure to use the appropriate whisk and the jug is clean

Red Button blinking

-> a) The appliance is too hot. Rinse it under cool water b) Whisk is missing ) Not enough milk. Fill milk frother up to one of the
two «max» level

Milk Overflows

=> Be sure to use the appropriate whisk and check the corresponding indicator level

SPECIFICATIONS

= 3% Ny JP:100Y, 50/60Hz, 45W
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WARRANTY 0120-37-0837 (7 U—¥ 1 ¥ILT 7 v R) 24K - Fohifitk m
Nespresso warrants this product against defects in materials and workmanship for a period Except to the extent allowed by applicable law, the terms of this limited warranty do not

of two years from the date of purchase. During this period, Nespresso will either repair or excude, restrict or modify, and are in addition to, the mandatory statutory rights applicable

replace, at its discretion, any defective product at no charge to the owner. Replacement to the sale of the product to you.

products orrepaired parts will be guaranteed for only the unexpired portion of the original ¢ yoy beljeve your product is defective, contact Nespresso for instructions on where to send

warranty or six months, whichever is greater. or take it for repair

This limited warranty does notapply to any defect resulting from accident, misuse, improper  please visit our website at www.nespresso.com to discover more about Nespresso.
maintenance, or normal wear and tear.
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