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Place a cup on stand.

Note: For large cups, remove the drip
tray. Twist brewer lid to open, insert
drink pack and twist lid to close.
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Press button for the drinks category
you are brewing (coffee, tea, etc.).
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Place a cup on stand.

Note: For large cups, remove the drip
tray. Twist brewer lid to open, insert
Milk Froth Pack and twist lid to close.
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Press button for the drinks category you
are brewing. (CAPPUCCINO/LATTE)
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Twist lid again, Take out Milk Froth Pack,
and insert coffee/tea drink pack. Twist
lid to close. Press CAPPUCCINO/LATTE
button again to resume brewing.
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When brewing is completed, all of
the indicator lights will come back
on. Remove the pack for disposal.

Give the drink a few stirs. Enjoy
your drink.

When brewing is completed, all of the
indicator lights will come back on. Remove
the pack for disposal. Enjoy your drink.
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