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The device meets the requirements of Regulation
2014/30/EU as well as the applicable standards

c € EN60335-2-14:2006+A1:2008+A11:2012+A12:2016;
EN 60335-1:2012+ A11:2014+A13:2017+A1: 2019
+A14: 2019+A2: 2019 + A15: 2021;EN 62233: 2008

This marking indicates that this product should not be disposed
with other household wastes throughout the EU. To prevent
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RoOHS

possible harm to the environment or human health from
uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources. To return your used device,
please use the return and collection systems or contact the retailer
' J where the product was purchased. They can take this product for
- environmental safe recycling.

Manufacturer: Foshan Mycoffee Electrical Appliance Co.,Ltd

Address: The 2nd Floor, No.1 Building, No.1, Chengye Road, Gujian,Daliang,
Shunde,Foshan City, Guangdong Province, China

Contact: Emily  Tel: +1(838)9108317  E-Mail: info01@iamzchef.com

Name: Gavimosa Consultoria, Sociedad Limitada
Address: CASTELLANA 9144, 28046 Madrid
Contact: Jorge Wilson Tel: +34688185858
Email: compliance.gavimosa@outlook.com

Company: Sea&Mew Accounting Ltd
Address: Electric Avenue Vision 25, Enfield EN3 7GD, London, United Kingdom
Contact: Billy Han Tel: +447399648608 E-Mail: info@seamew.net
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1 Introduction

This Burr Coffee Grinder has a simple design for easy grinding, with a stainless steel burr that maintain coffee
bean oils and provide a consistent grind for optimal flavor. It offers different grind settings, ranging from fine for
espresso to coarse for French press, allowing you to customize your brewing experience.

2 Safety Precaution

1. Do not immerse this coffee grinder in
water or any other liquid, and do not rinse it
under the faucet; otherwise, it may be in
danger of electric shock.

2. Do not allow the main cable to dangle,
touch the plug with wet hands, rest on a hot
surface, or come into contact with oily
liquids.

3. Do not let children play with the coffee
grinder.

4. Make sure the coffee grinder is never
turned on when empty of beans.

5. To prevent overheating, do not grind for
more than 3 minutes; and let it cool down
for 10 minutes.

N

6. Do not clean any part of the coffee
grinder in a dishwasher except the coffee
container.

7. Always use a soft brush to clean the
coffee grinder. Do not use water or soap
for cleaning.

8. Do not open the bean hopper lid until
the grinder has come to a complete stop.

9. When the power cord is broken or
damaged or the plug-in part becomes
loose, do not operate it.

10. The appliance is for household use only.
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| Ifyour portafilter is taller 1
} than 32 mm, do not use the :
[ i holder; it should be handled 1
} ' manually. }
' 1 Itis designed for portafilters 1
Portafilter | that are either 51mm or |
' 58mm in diameter. ! . .
Holder Base LTIl ! Fill the hopper with coffee bean. Rotate the hopper to set the
Portafilter Holder grind size.
1. The coffee grinder is only suitable for grinding coffee beans. Make sure that
A there are no other objects or food inside the appliance.
/Q\ Use the cleaning brush for routine cleaning of the bean hopper and the 2.To ensure that the grinder works properly, do not use caramel coffee beans.

grinding chamber. Please do not fill the bean container with ground coffee.



5 Operation Instruction

5-1 Power Connection
e Connect the coffee grinder to a suitable power supply.
e Prevent the cable from dangling freely (to avoid tripping).

e Do not use this product if the machine is not operating normally, or if it is
visibly damaged.

5-2 Control Panel

-+ Increase
— Decrease
5 Cupsetting

%F 1-Shot Espresso

2-Shot Espresso

»IB Start/Stop

5-3 Product Usage
STAND Stand-by Mode
BY

1. The coffee grinder is in Stand-by Mode after turned on.

2. Pressing + or - directly to initiate the time function.

3. Use + and - buttons to set the preferred grinding time.
Hold down the button for quick scolling.

4. PresspiB button to start grinding.

Time setting range: 1-40 sec.

Cup Setting (American Coffee)
1. Keep pressing the button to set the cup number by twos.
2. PresspiB button to start grinding.

Cup setting range: 2-12 cups.
Recommended: 2-8 cups.

1-Shot / 2-Shot Setting (Espresso)

1. Press the 1-Shot or 2-Shot button as you like.

2. Use + and - buttons to set the preferred grinding time.
Hold down the button for quick scolling.

3. PresspiB button to start grinding.

Setting range: 1-shot: 0.5-20 sec; 2-shot: 10-30 sec.

Recommended: 1-shot: 7-8 sec; 2-shot: 14-16 sec.

=(\)= 1. The grinding can be stopped at any time by pressing th&{B button.
= 2.The grinder will switch off if left idle for 150 seconds.

5-4 Tips for Use

Pour-Over, Filter
Coffee, Cold Brew

Suggested Grindin Fine Medium Coarse

/@\ The following tips for use can help you make better coffee ground:

Espresso French Press

% Fresh beans will yield the best flavor and aroma.

% Only fill the bean container with the quantity of coffee beans that you
intend to use in the near future.

* The amount of grinding needed is determined by the quantity of coffee and
how it will be prepared. As you become more familiar with it, you will
uncover the setting that caters to your taste, brewing technique, and
individual coffee-making preferences.



5-5 Tips for Coffee Beans

Choose your beans wisely. It is best to use premium whole beans from a
trusted brand or roaster.

Arabica beans provide the best flavors and have less caffeine and while
Robusta beans are easier to grow and less expensive, they have less flavor and
higher caffeine content. Robusta beans are sometimes used in blends to add a
particular bitterness to the brew.

Beans can be roasted very lightly to provide a smooth aromatic taste or
roasted dark to provide stronger flavors, and anywhere in between.

A good roaster will be able to describe the flavors that the beans will impart to
your brewed coffee.

Note: Experiment with different beans and different roasts to identify one or
several that suit your tastes.

* Air, light, and moisture are damaging to the delicate oils that give the coffee
beans their great flavor.

s Buy your beans in small batches to always have the freshest possible beans
available.

% Store the coffee in an opaque, airtight container and keep in a cool dry

place.

6 Safety Usage

e Do not operate the appliance if it is damaged. Send it to the nearest
authorized service facility for inspection and repair.

e This appliance is intended for use up to a maximum height of 2000 meters
above sea level.

e Do not touch any charged part and rotating parts of the appliance, which
may cause injury.

e Be sure to unplug the plug from the wall socket when not using the
appliance or before cleaning it; please cool the parts before installing or
removing them.

e Itis only allowed to use the professionally installed power socket to operate
the appliance with a correct voltage. Do not use an extended power cord.

e Do not use any damaged cable or plug for operating the appliance. If its
power cord is damaged, it is a must to entrust the manufacturer or its
service agency or a similar professional for replacement in order to prevent
any danger.

e This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience and
knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

e The appliance can be used only with the supplied base.

® Be sure not to operate the appliance on any uneven surface.

e Children should be supervised to ensure that they do not play with the
appliance.

o Switch off the appliance and disconnect from supply before changing
accessories or approaching parts that move in use.

e This appliance is intended to be used in household and similar applications
such as:

- staff kitchen areas in shops, offices and other working environments;

- farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

o If you intend to render the appliance obsolete, it is forbidden to discard it at
will; please first disconnect its power supply and then send it to the officially
designated garbage dump.

e The use of any accessory not recommended by the electrical appliance
manufacturer may cause fire, electric shock or personal injury.

e Do not hang the power cord on the edge of table or counter, or make it
contact any hot place.

e Do not place it nearby a position with hot air or an electric stove orin a
heating oven.

e In case of any damage caused by improper use or failure to comply with
these instructions, we will not undertake any responsibility.

7 Technical Specification

CG209

Voltage 220-240V~ 50-60Hz

Power 150W

195x115x350 mm
7.7x4.5x13.78 inch

Product Size




8 Cleaning & Maintenance

Before you clean the appliance, make sure to disconnect the mains plug.
DO NOT immerse the housing in water.

For the best coffee results, we recommend that you clean the bean hopper,
conical burr and grinding chamber regularly. Clean when the grinder is

completely empty.

Clean the bean hopper:

1. Rotate the hopper anti-clockwise to unlock it.

2. Remove it from the machine.

3. Remove coffee residues from the bean container with
a soft, damp cloth.

4. Dry it throughly before assembling.

DO NOT putitin a dishwasher.

Clean the conical burr:

1. Lift up the handle.

2. Rotate the conical burr anti-clockwise and remove it
from the grinding chamber.

3. Clean it with the brush provided. Keep it away from
water.

DO NOT put itin a dishwasher.

Clean the grinding chamber and grind outlet:

1. Clean the grinding chamber and grind outlet with the
brush provided.

2. Remaining coffee residues can be shaken out or
removed by a vacuum cleaner.

DO NOT put the grinder in a dishwasher or immerse it
in water.

9 Troubleshooting

Trouble

Product does
not work

Possible Cause(s)

- The power cord may not
be plugged in, or it has
poor contact

- The power switch may
not be turned on

Solution(s)

- Plug in the power and
make good contact

- Press the button to power
on

The appliance
fails to work
after being used
for a period

Grinder is blocked by
foreign objects

Unplug the grinder and
remove the objects by as
per the cleaning instruc-
tions

The quantity of
ground powder
is either very
small or nearly
absent

The grinding chamber or
the grind outlet is clogged

Clean the grinding
chamber and grind outlet
with the brush provided.

Flying powder

Static cling due to coffee

Clean the grinding

around the residues accumulated chamber and grind outlet
grind outlet with the brush provided.
Error Code Grinder overheats Turn it off and 'Iet it cool
E1 down for 10 minutes
Error Code The bean hopper is not Follow the user manual
E3 installed correctly and reinstall it.

If after reviewing the Troubleshooting section, the problem is not resolved, do
not attempt to repair or disassemble the unit yourself.
Please contact the after-sales service for assistance.




