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Stainless Steel Milk Frother s  Instructions

1. Lid

2. ON/OFF switch/pilot light

3. Handle

4. Frother Body

How it works:

The Frother heats milk, while whisking it into a full and creamy froth with a
rotating impeller. The temperature of the milk is limited to 70°C to prevent
boiling and so retain its flavour.

Once frothed the milk is ideal for use in Latte or Cappuccino coffee, milk
chocolate and other milky drinks.

Before first use:
1. Remove any labels or swing tickets.

2. Wash inside of the Frother Body (4) and the Impeller (7) with
liquid detergent and warm water, rinse and dry.

3. Wipe the outside of the Frother Body (4) with a cloth, using
detergent and water.

4.DO NOT IMMERSE ANY PART OF THE FROTHER IN WATER, EXCEPT
THE IMPELLER (7).

How to set up:

6. Mains Lead and Plug Ensure that the Frother is disconnected from the electricity supply
before assembly.

1. Place the Impeller (7) over the lug at the bottom of the inside of the
Frother Body (4).

2. Position the Base (5) on a dry, level and stable surface, away from
direct heat.

7. Impeller 3. The Mains Lead (6) should be positioned so as not to cause an obstruction

or to overhang the edge of the surface. The Frother should not be
positioned directly below a mains socket.

4. Place the Frother Body (4) on the Base (5).

5. Remove the safety cover from the Mains Plug (6).

Please read carefully before use and retain for future reference. | ““ "H rs
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How to use:

1. Ensure that the ON/OFF Switch (2) is in the OFF position, with the
0 symbol down.

2. Remove the Lid (1).

3. Pour the required amount of cold milk into the Frother, ensuring that the
level is between the MIN 75ml and MAX 300ml marks.

4. The best results will be obtained using full cream milk.

5. If the milk level is too low, this could damage the Frother through
overheating; if the level is too high, milk could overflow which can also
cause damage and present a risk of electric shock.

6. The lower the milk level the more the milk will be heated and the more it
will be frothed. For hotter more frothed milk use less than 100ml.

7. Replace the Lid (1).
8. Insert the Mains Plug (6) into a mains socket and switch on at the socket.

9. Set the ON/OFF switch (2) to the ON position, with the | symbol down; its
pilot light will illuminate and the Frother will begin to heat the milk and
whisk it with its rotating Impeller (7).

10. After one or two minutes, when the milk has reached the pre-set
temperature the Frother will switch off automatically and the pilot light
will extinguish.

11. Set the ON/OFF switch (2) to the OFF position, with the 0 symbol down.
Switch off the mains socket and remove the Mains Plug (6)

12. The milk remains frothy for quite a long time, however for best results use
the frother milk immediately.

13. Do not attempt to reheat the milk in the Frother as it will cause milk to
stick to the bottom.

Cleaning and care:
1.The Frother should be cleaned after every use.
2. Allow the Frother to cool completely before cleaning.

3. Wash the inside of the Frother Body (4) and the Impeller (7) with liquid
detergent and warm water, rinse and dry.

4. Wipe the outside of the Frother Body (4) with a cloth, using detergent
and water.

5.DO NOT IMMERSE ANY PART OF THE FROTHER IN WATER, EXCEPT
THE IMPELLER (7).

6. Do not use harsh abrasive cleaners or a brush with metal bristles.

7.When the Frother is not in use, store in a dry place.

Cautions:

1. Before use, check that your mains power supply corresponds to the voltage
shown on the rating plate of the Frother, located on the underside of the
Frother Body (4).

2. The Frother 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 Frother by a person responsible for their safety.

3. Always keep the Frother out of the reach of children.

4. DO NOT connect the Plug (6) into the socket, or use the Frother, if your
hands or the Frother are wet.

5. Unplug the Frother whenever it is not in use.
6. Never leave the Frother unattended when it is in operation.

7. The Mains Lead (6) should be positioned so as not to cause an obstruction
or to overhang the edge of the surface, where it could accidentally be
snagged or pulled by children.

8.DO0 NOT use the Frother outdoors.

9. DO NOT place the Frother close to a heat source.

10. Ensure that the Mains Lead (6) is not near any hot surface.

11. Pull the plug (not the Mains Lead) to disconnect from the mains socket.
12. DO NOT pull the Mains Lead (6) to move the Frother.

13. It is not recommended that the Frother be used with an extension lead.
If this cannot be avoided, ensure that the extension lead is of the
correct rating.

14. DO NOT use the Frother with any base or accessories other than
those supplied.

15. As the Frother becomes hot during use, take care when handling it and
use only the Handle (3) to lift. Hot milk can cause scalding.

16. The Frother should be used only as instructed and for the purpose for
which it was intended; there is potential for injury or damage
from misuse.

17. DO NOT use the Frother to heat liquids other than milk.
18. DO NOT use the Frother with a timer or programming device.

19. DO NOT switch on or attempt to operate the Frother if it appears to be
faulty in any way.

20. NEVER attempt to make any repair to the Frother yourself.

21.DO NOT IMMERSE ANY PART OF THE FROTHER IN WATER, EXCEPT
THE IMPELLER (7).

22. Should the Frother accidentally fall into water, unplug immediately
AND DO NOT USE.

Packaging
* Dispose of packaging at your local recycling centre.

* Dispose of paper and carton separately from plastic bags at your local
recycling centre.

e Dispose of item at the end of its lifespan at your local authorised household
waste recycling centre.
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