


Choosing the water hardness is very 
important to set the correct frequency of 
the descaling cycles. Keeping the machine 
clean will improve its performance and 
prolong the life of the machine.

TEST YOUR WATER

Measuring Water Hardness 
1. 	 Remove the “total hardness test” indicator paper from the pack. 
2. 	 Immerse the paper completely in a glass of water for one second. 
3. 	 Remove the paper from the water and shake lightly. After about a minute,  
	 1,2,3, or 4 red squares form, depending on the hardness of the water.  
	 Each square corresponds to one level.

CLOSEINSERT
........................

CLOSEINSERT
........................

1 2 3

Press button and 
hold for 10 seconds. 
The lights will blink in 
sequence. You are 
now in the setting  
menu.

Press the  
button to enter the 
water hardness  
setting.

CLOSEINSERT
........................

4
The button indicates 
that the selection  
has been saved.   

Press the button that corresponds to the  
correct hardness level. 10
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CLEANING and MAINTENANCE:  FROTHER
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Frother and steam nozzle parts  
can be cleaned thoroughly by using De’Longhi Milk Clean.

Unscrew the frother  
by rotating counter-
clockwise and  
pulling downwards.

1

A B C
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To clean the hole in the frother,  
pull up the selection ring as in 
figure C until the hole appears.

Replace the  
nozzle by
inserting it  
onto the
steam tube.

Replace the frother by
first aligning the frother 
notch with the nozzle tab, 
then insert and rotate 
clockwise into place.

Clean frother with warm
running water and use a
needle to clean the hole. 
After cleaning, push 
down selection ring as  
in figure A or B.

Remove the nozzle  
from the steam  
tube by pulling it  
downwards.
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Thoroughly clean steam 
nozzle with cloth and 
warm water.

3

Clean nozzle with warm 
running water and use a 
needle to clean the hole.
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5 7 8



CLEANING THE COFFEE FILTERS

Extract the removable 
perforated filter

Clean the filter with 
warm running water

1 2

2 CUPS 

1 CUP 

Clean with a brush Clean the hole on the 
bottom with a toothpick

Insert the perforating filter 
pushing it as far as it goes

3 4 5

POD
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Descale the machine when the   orange light 
comes on. 
 1.	 Turn the machine on.
2.	Completely empty the water tank (A) and
	 remove the water filter (if present). 
3.	 Fill the tank with the descaler solution obtained  
	 by diluting the descaler (B) with water (C): fill the  
	 water tank up to the MAX level.
4.	 Place an empty container (D) with a minimum
	 capacity of 50 oz under the hot water spout and 	
	 brewing unit. 
5.	 Press the button and hold for 10 seconds.  
	 The lights will blink in sequence. You are now in  
	 the setting menu. 
6.	 Turn the steam dial to  and press   
	 button. The descaling program automatically  
	 performs a series of deliveries at intervals to  
	 remove the lime scale from inside the coffee  
	 machine.

7.	 From time to time turn the steam dial to the 	
	  position to deliver small quantities of  
	 descaler from the brewing unit. 
8.	 Once the water tank is empty, the   orange light
	 starts blinking. 
9. To remove the solution and lime scale residues,  
	 rinse the tank and fill it with fresh water (without  
	 descaler); empty the containers and place them  
	 under the boiler outlet and hot water spout.
 10. Turn the steam dial to  the position and  
	 press the  button to start the rinsing.
 11. From time to time turn the steam dial to the  
	   position to deliver small quantities of  
	 water from the boiler outlet.
 12. Once the water tank is empty, turn the steam dial 
	 to  position. 
The appliance is now ready for use.
Repairs to the coffee machine relative to lime scale 
problems are not covered by the warranty if the  
descaling procedure described above is not performed 
on a regular basis.

A B C D

Important! 
 • 	Descaler contains acids which may irritate the skin and eyes. It is vital to respect the manufacturer’s safety warnings  
	 given on the descaler pack and the warnings relating to the procedure to follow in the event of contact with the skin 	
	 and eyes. Use De’Longhi descaler only. Under no circumstances should you use sulphamic or acetic based descalers.  
	 Their use invalidates the guarantee. Failure to descale the appliance as described also invalidates the guarantee. 

DESCALING

Important! Danger of Burns
Hot water containing acid flows from  
the spout. Avoid contact with splashes  
of water.
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ACCESSORIES
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Care Kit Line

Experience the De’Longhi Care Kit Line to improve the performance  
of your espresso machine.

EcoDecalk Water Filter

Coffee Care Kit

EcoDecalk mini

Milk Clean

Enjoy our full line of drinkware: 
an exclusive line of Espresso, Cappuccino, Latte glasses and milk pitcher.

... to learn more about the De’Longhi accessories visit: delonghi.com
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ESPRESSO DRINKS

Espresso 
A small 1 or 2 oz. shot of pres-
sure brewed espresso using 
approximately 1 Tbsp. of finely 
ground coffee. 

Cappuccino 
A single espresso shot topped 
with equal parts steamed and 
frothed milk (in a ratio of 1:1:1) 
served in a 4 to 6 ounce cup.

Café Latte 
A double espresso shot topped 
with steamed milk to fill; a ratio of 
2:1 of milk to espresso is typical.

Italian Macchiato 
A single or double espresso 
topped with a dollop of heated 
milk and served in a traditional 
espresso cup.

Espresso Lungo 
From 3 oz. up to 4 oz. of  
brewed espresso using finely  
ground coffee.

Americano 
1/3 of espresso lungo and 
2/3 of hot water.

... more recipes at: coffeemakers.delonghi.us/coffee-recipes-0

Caffe Mocha 
This drink is made from layers 
of chocolate, milk, espresso and 
cream. Prepare hot, frothed milk. 
Let it cool. Pour the chocolate 
sauce in a different glass, 
carefully pour in the hot milk. 
Slowly add brewed espresso. 
Top off with whipped cream and 
garnish with chocolate flakes. 

Caramel Macchiato 
A tasty variation of latte macchiato 
with the addition of caramel syrup. 
Pour the caramel syrup down the 
inside of the glass. Pour first the  
cold milk and then the whisked hot 
milk into the glass. Add the milk 
foam. Prepare the espresso and  
pour it into the glass. Add a bonnet  
of milk foam.

	 Ingredients: 1 oz. of espresso coffee 
		  4 oz. of hot milk 
		  1 – 2 tablespoons of cold  
			   chocolate sauce 
		  Whipped cream 
		  Chocolate flakes 

	 Ingredients: 1 oz. of espresso coffee 
		  1 oz. of cold milk 
		  5 oz. of hot milk  
		  Caramel syrup

14



www.delonghi.com 

 like us: DeLonghi North America –  follow us @DeLonghiNA
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