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Machine Features

On/Off button (machine
® switches off after 9 minutes of
inactivity to conserve energy)

Water tank cover

Capsule drawer

0.5 lir water tank

/

Coffee
dispensing unit

Excess water
drawer

Cup rack

Coffee dispensing

dial (towards you

) for off/away from
Drip fray you for on).



Set Up

Choose a suitable surface for your machine, flat and stable and away
from water and heat sources.

Remove and rinse the water tank then fill Espresso Americano
with fresh cold water to the max level,
plug in and switch on. Your Minu should

heat up in approximately 30 seconds.
When the light is illuminated green (not
flashing) it is ready to use.

Making a coffee
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Select the setting for
your cup size and
place a cup under the
coffee spout

Insert your Push the Your coffee Pull the leaver Remove the old
chosen coffee dial will begin forward when you capsule and
capsule bback extracting have the desired discard. Insert a

amount of coffee in new capsule for

your cup the next coffee.



HOW TO MAKE THE PERFECT AMERICANO WITH YOUR MINU.

Fill a cup with 2/3 hot water and place on
the cup rack of your Minu machine. Choose
your preferred capsule and add an
espresso shot directly into the hot water. This
guarantees the full flavour of the coffee.
Add a splash of cold milk for a white
Americano.

NB. Never pour boiling water on to an
espresso as this will burn it and create a
bitter taste.
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== 2/ hot water

SPECIALITIES USING YOUR MINU MACHINE AND
A MILK FROTHER.

Lavazza milk frothers are available to purchase from the
Lavazza online shop: storeuk.lavazza.com
(but any suitable milk frothing devise can be used to make these recipes).
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CAFFE MOCHA LAYERED LATTE
Make an espresso and mix in Heat your milk using the latte setting
chocolate powder or chocolate (without the metal whisk). Pour this in to
syrup. Heat and froth some milk using a tall glass then place your glass on to
either the cappuccino or your Minu cup rack. Next add your
latte setting on your frother, and chosen espresso directly on top of the
pour on top of your espresso and hot milk and watch it seftle into layers.

chocolate mix. Stir before drinking.



Descaling

Descale your machine every 3-4 months (more frequently for areas with hard
water or high machine usage i.e. more than 2 coffees per day).
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Fill the tank with an appropriate descaling solution and top up to the max
line with fresh cold water.

Place a cup under the dispensing spout.

Check there is no capsule in the capsule drawer , then draw two cups
(approx 150ml each) of water through the coffee spout.

Leave the machine for 15-20 minutes.

After this period return to the machine and switch back on.

Continue to run water from the machine until the tank is empty.
Remove the tank, rinse, refill and replace.

And finally, to complete the process run a full tank of water through the
machine to remove any residue of the descaling solution.

Descaling is now complete.

Cleaning and Maintenance

Empty and clean the drip tray and excess water drawer after every 10

coffees, or every 2/3 days.
Replace the water in the water tank every day.

Do not leave water in the circuit for more than 4 days, should this happen
then run some water through the coffee spout without a capsule before

making your coffee.



TROUBLE SHOOTING

PROBLEM

SOLUTION

MACHINE DOES NOT

MACHINE IS NOT CONNECTED TO THE POWER SUPPLY. ENSURE POWER

TURN ON. LEAD IS FIRMLY PUSHED IN AND THE ELECTRICAL SOCKET IT SWITCHED
ON.
THE MACHINE THE MACHINE HAS LIMESCALE BUILD UP. DESCALE THE MACHINE.

REQUIRES A LOT OF
TIME TO HEAT UP.

THE MACHINE IS VERY
NOISY.

THERE IS NO WATER IN THE TANK. TOP UP THE TANK WITH FRESH COLD
DRINKING WATER.

RED FLASHING LIGHT.

WATER TANK FITTED INCORRECTLY OR ABSENT — FIT WATER TANK
CORRECTLY.

OR

COFFEE DIAL IN WRONG POSITION — TURN THE COFFEE DIAL TO THE
STOP POSITION AND CALL CUSTOMER SERVICES.

THE COFFEE FLOWS
OUT TOO FAST AND
THERE IS NO CREAMY
FROTH (CREMA).

THE CAPSULE HAS ALREADY BEEN USED, REMOVE AND REPLACE WITH
A NEW CAPSULE.

NO COFFEE FLOWS,
OR IT JUST DRIPS OUT
SLOWLY.

THE DISPENSING SPOUT IS CLOGGED - CLEAN THE COFFEE
DISPENSING SPOUT. DO THIS BY RUNNING A DOSE OF WATER
THROUGH THE COFFEE SPOUT WITHOUT INSERTING A CAPSULE.

NO COFFEE FLOWS
OUT AND THE DRIP
TRAY FILLS WITH
WATER.

THE COFFEE DIAL IS IN THE WRONG POSITION - ENSURE YOU PUSH

THE COFFEE DIAL FULLY BACK/AWAY FROM YOU INTO THE ‘SUPPLY’
POSITION.




CAFFE CREMA
LIEVEMENTE

DISCOVER . =t
THE BLEN
FOR YOU

LE SELEZIOMI

DELICATI
SOAVEMENTE
100% ARABICA BLENC:
MEDIUR ROAST

MILD; LIGHT-BODHED,
WITH FLORAL NOTES

CAFFE CREMA LUNGO
DIVINAMENTE » DOLCEMENTE
80% ARABICA MO0 ARABICA BLEND,
205 ROBLSTA BLEMD, MEDAUM ROAST
DAL ROAST WELL ROUNDED,
DISTINCTIVE CHARACTER, SMCOTH AND CREAMY
FULL-BODIED WITH HINTS OF
CHOCOLATE
ORIGINALI ORIGIMALI
INTENSAMEMNTE ( taliry CREMOSAMENTE
50% ROBUSTA { DEK
0% ARABIC:A BLEND, 00 ARABICA BLEND),
WECIUM ROAST MECILIM ROAST
FULL FLAVOURED, RICH SMCETH AND BALANCED
AND WELL ROUNDED

DECAFFEINATED COFFEE

el

ORIGINALI ORIGINALI
APPASSIONATAMENTE DELIZIOSAMENTE
100% ARABICA BLEND, 1007% ARABICA BLEMD,
DARK ROAST WEDIUK ROAST
DARE, FULL-BODIED WELL ROUNDED,
AND VELVETY SMOOTH AND
AROMATIC

ITIERRAI LE SELEZIONI

INTENSO MAGICAMENTE
100% ARABICA BLEND:, 100% ARARICA BLEND,
NMEDIUM ROAST MECAUM ROAST
AROMATIC AND SMOOTH FRAZRANT, HIGHLY
WITH HINTS OF CHOCOLATE ARCMATIC AND VELVETY



For coffee and machine enquiries
or to place an order please telephone:

Lavazza Customer Services Helpline
0800 599 9200

Lines are open Monday - Friday 8.30am to 5.30pm.
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