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Page 3 CongratulationsWe design and manufacture consumer products with the.Page 9 HOW TO
FROTH MILK FOR A CAPPUCCINO OR LATTEPage 11 USING THE HOT WATER FUNCTION
COFFEE MAKING TIPSPage 12 TAMPING THE COFFEEPage 13 CARE AND CLEANING. Page 15
PROBLEM POSSIBLE CAUSES WHAT TO DO. Coffee runs out around the Filter holder is not
inserted in the the brew. Page 16 PROBLEM POSSIBLE CAUSES WHAT TO DO PROBLEM
POSSIBLE CAUSES WHAT TO DOPage 17 COFFEES TO TRYPage 18 MOCHA FRAPPE serves two
ESPRESSO AFFOGATO. Ready in minutes this impressive refresher will Totally irresistible, this
sweet temptation is. Our hope is that with each page, you gain increasing pleasure from your 800ES
and its ability to help you create a wonderfully broad range of flavourrich coffees. We design and
manufacture consumer products with the safety of you, our valued customer foremost in mind.The
hot water is dispensed from the Steam Wand. To use the Hot Water function, remove the Frothing
Attachment from the Steam Wand. The ground coffee preference and on many other should be
tamped quite firmly. Ensure the two fine steam holes on either end of the Frothing Attachment are
clear. Melt simply a single scoop of premium vanilla bean two heaped teaspoons of quality chocolate
bits ice cream, drenched in espresso and if desired, into a double shot of espresso. In developing this
booklet, our goal was to pro vide you with the fundamental point from which you can start to disco
ver the incredible versatility of your 800ES; the Espr esso Machine that delivers simply superior
coffee. O ur hope is that with each page, you gain increasing pleasure fr om your 800ES and its
ability to help you create a wonderfully broad range of flav our rich coffees.Do not use this appliance
for anything other than its intended use. Do not use in moving vehicles or boats. It is advisable that a
safety switch with a rated residual operating current not exceeding 30mA be installed in the
electrical circuit supplying the
appliance.http://fluffy-chins.com/images/creative-audigy-4-manual-pdf.xml
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See your electrician for professional advice. BREVILLE RECOMMENDS SAFETY FIRST W e at
Breville are very safety conscious. W e design and manufacture consumer products with the safety of
you, our valued custom er for emost in mind.The Drip T ray is located in the base of the machine in
front of the Storage T ray. The W ater T ank is located over the Drip T ray, in the front opening of
the machine. Ensure you have located all parts and accessories before thro wing out the packaging.
Remov e the Drip T ray, W ater T ank and Storage T ray and wash all parts and accessories in warm,
soapy water using a nonabrasive washing liquid. Rinse and dry thoroughly. TO REASSEMBLE STEP
1 Insert the S torage T ray into the base of the machine and slide in towards the back wall. STEP 2
Place the Drip T ray full Indicator into the the Drip T ray and then place the stainless steel grid on
top. Slide the D rip T ray into the base of the machine in front of the S torage T ray. STEP 3 Slide the
W ater T ank over the Drip T ray and into the front opening of the machine and into position above
the S torage T ray. Ensure the W ater T ank aligns flush with the sides of the machine. NOTE Do not
clean any of the parts or accessories in the dishwasher Ensure the W ater T ank is fitted firmly into
position. Fill with cold water to the maximum mark on the W ater Windo w and close the W ater T
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ank Filler. NO TE Check the water level before use and replace the water daily. The water tank
should be refilled with fr esh cold water before each use.A pumping noise will be heard in this
operation. This will help maintain the coffee ’ s optimal temperature when brewed into the cups. Or
for pr oducing a larger extraction for a mug of cof fee always use the 2 cup filter and only extract
60ml. It is important to use the correct amount of coffee for each F ilter as the filter perforations
have been constructed to utilise the pressure in the machine to extract optimal flavour with each
brewing.http://gildiamasterov.ru/userfiles/file/creative-audigy-manual.xml

Refer to The Grind on P age 21.The ground coffee expands and when greater pressure is built up,
the brewed coffee is extracted with its full flavour. T o empty the used coffee grounds, turn the filter
holder upside down in a bin and gently tap out the coffee used cof fee grounds should be thro wn
away with domestic waste and not down the sink which may block drains. Remov e the Filter by
using using the indents on the side of the F ilter Holder. Rinse the Filter and F ilter Holder with
water and allow to dry. The 800 Class Espresso Machine comes complete with a Commercial S wivel
Steam Wand and Stainless S teel F rothing Attachment. When using the F rothing Attachment a
large amount of froth is easily created. If less froth is requir ed, remove the F rothing Attachment
and steam the milk using the Steam W and. T o remove the F rothing Attachment, ensure it is cool
then simply pull down and remov e. The F rothing Attachment can be stored in the Storage T ray
inside the machine if not used regularly. T o refit the Frothing Attachment ensure it is securely
attached to the S team W and by inserting it, from either end opening, onto the W and and pushing
firmly upwards onto the rubber surround.Instead this water is automatically released internally into
the D rip T ray ensuring that the internal thermostat is at optimal temperature for extracting cof fee.
Y our cof fee will always be extracted at this optimal temperature ensuring only the best flavoured
cof fee is achieved. NO TE Always ensure that the F rothing Attachment has been firmly pushed onto
the Steam W and and connects with the rubber surround. F or best results use cold fr esh milk low
fat milk will froth easier Always clean the Steam Wand and F rothing Attachment after every use.
Refer to Car e and Cleaning on P age 20.This is the normal operation of the 15 Bar pump. This will
avoid the steam pressur e blowing milk out of the jug.

NO TE The 800ES features a S wivel Steam Wand assembly so the position of the Steam W and can
be changed to a comfortable angle. The hot water is dispensed from the S team W and. T o use the
Hot W ater function, remove the F rothing Attachment from the Steam W and. The Hot W ater
button surround will illuminate when selected. Place a jug or cup underneath the Steam W and to
collect the hot water. Limit the extraction of hot water to 2 litres each use. The machine is not
designed to make whole pots of coffee and tea. The more the amount of water is extracted the cooler
it becomes. 20 COFFEE MAKING TIPS USING THE HOT WATER FUNCTION Making a good cup of
coffee is an art that is simple to achieve. Her e are some tips to help you make the perfect coffee.
THE COFFEE Pr eground coffee can be used and should be stored in an air tight container, in a cool,
dry area. P reground cof fee should not be kept for longer than 1 week as flavour will diminish. Do
not refrigerate or freeze. Whole coffee beans, freshly gr ound just before use, are recommended. Cof
fee beans should be stored in an air tight container, in a cool, dry area but should not be kept for
longer than 1 month as flavour will diminish. W A TER FLO W When brewing coffee, make sure the
water flo ws through the Coffee F ilter at the correct rate. If the water flow is too slow the cof fee
will be over extracted and will be very dar k and bitter, with a mottled and uneven crema on top. The
water flow can be adjusted by varying the pressure that the cof fee is tamped pressed down in the F
ilter or by changing the grind of the coffee. If grinding coffee beans, the grind should be fine but not
too fine or powdery. The grind will effect the rate at which the water flows thr ough the coffee in the
F ilter and therefore the taste of the coffee. If the grind is too fine looks like powder and feels like
flour when rubbed between fingers, the water will not flow through the cof fee even when under
pressure.
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The resulting coffee will be over extracted, too dark and bitter, with a mottled and uneven crema on
top. If the grind is too coarse the water will flow through the coffee too quickly. This will result in an
under extracted coffee lacking in flavour and without the thick crema on the top layer of coffee.
COFFEE MAKING TIPS NO TE T o enjoy an optimum flavour ed espresso cof fee, do not extract
more than appro ximately 30ml using the 1 cup filter holder or for a double espresso do not extract
more than 60ml using a 2 cup filter holder.The ground cof fee should be tamped quite firmly. If the
coffee is not tamped firmly enough, the water will flow through the water too quickly and the coffee
will be under extracted. If the coffee is tamped too firmly, however, the water will flow through the
cof fee too slowly and the coffee will be o ver extracted. 22 COFFEE MAKING TIPS NO TE The taste
of your cof fee will, of course, depend on personal prefer ence and on many other factors such as the
type of cof fee bean used, the coarseness or fineness of the grind and the tamping pressur e pressed
do wn. W e recommend experimenting by varying these factors to achieve the cof fee taste of your
prefer ence. Replace the tip back onto the Steam Wand and secur e with the Cleaning T ool.If the
steam wand continues to be blocked, remov e the tip of the steam wand using the spanner in the
middle of the cleaning tool. Milk is not foamy after frothing Not enough steam Steam wand may be
blocked. Milk is not fresh and cold Milk must be cold and fresh.T urn the machine off and allow it
cool for about 3060 minutes. Cups not preheated The cup warming plate starts to warm up as the
machine warms up. Milk not heated enough When the base of the jug becomes too hot to if making a
cappuccino or latte touch this is when the milk is heated at the correct temperature. Coffee grind is
too coarse Ensure you use a suitable espr esso grind.

https://omann.com/images/95-impala-ss-manual-transmission.pdf

Gr ound Coffee is not fresh Pr eground coffee should not be kept for longer than a week. F ilter holes
are blocked Use the fine pin on the cleaning tool to clear the holes.This blend of 1 3 espresso to 2 3
milk is made with a single shot of espresso. T op with steamed milk, poured down the inside rim of
the glass to give a creamy consistency and perfect layer of froth. CAPPUCCINO The real thing is
served very light and luke warm with 1 3 espresso to 1 3 steamed milk and a generous final third of
creamy fr oth. F or added finesse, hold a piece of card over one half of the the cappuccino before
dusting with chocolate. MACCHIA TO A shot of espresso served short in a 70ml demitasse and
stained with a dash of finely frothed milk. COFFEES TO TRY ESPRESSO Intense and aromatic, an
espr esso or short black as it’ s also known uses about 7g of ground coffee. [ t is served in a small
cup or glass to a level of approximately 30ml. LONG BLACK A long black is generally served as a
standard espresso with hot water added to taste. FLA T WHITE A single dose of espresso in a cup
topped with steamed milk, 1 3 coffee and 1 3 milk. 32 COFFEES TO TRY COFFEES TO TRY M elt
two heaped teaspoons of quality chocolate bits into a double shot of espresso. Add 1 2 cup cold milk
and 9 ice cubes and process in blender on a low speed to a smooth, velvety consistency. Pour ev enly
into two glasses and serve immediately. ESPRESSO AFFOGA TO T otally irresistible, this sweet
temptation is simply a single scoop of premium vanilla bean ice cream, drenched in espresso and if
desir ed, your favourite liqueur. T o create a sense of occasion, serve ice cream in a martini glass
with Stir o ver medium heat until just boiling. Remov e the vanilla beans. 2. Add the gelatine and stir
constantly with a wooden spoon until dissolved. Remo ve from heat. Allow the custard to cool. 3. P
our custard evenly into 6 x 150ml glasses. Refrigerate for minimum 3 hours or until set. 4.

Place the raspberries into a medium sized bowl, sprinkle with sugar and crush lightly with a fork. 5.
F old the cooled coffee through the crushed raspberries. Cover and chill in the r efrigerator. 6. T o
serve, top the custards, when set with the raspberries and coffee mixture. 7. Serve immediately with
freshly br ewed coffee. TIRAMISU Makes 4 1 1 2 cups mascarpone 1 1 4 cups cream 2 1 2
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tablespoons icing sugar 1 2 cup strong espresso cof fee, cooled 1 2 cup Tia M aria or cof fee liqueur
16 sponge fingers Cocoa powder, for dusting 1. Combine the mascarpone, cream and icing sugar in
a large bo wl. Whisk lightly until soft peaks form. Set aside. 2. Combine the coffee and liqueur in a
bowl. Dip the sponge fingers into the coffee mixtur e a few at a time. Ensure all the coffee mixtur e
is absorbed evenly by the sponge fingers. 3. Layer half the sponge fingers evenly into the base of 4
dessert bowls or glasses. S pread the layered sponge fingers with half of the cream mixture. R epeat
the layers with remaining sponge fingers and cream mixture. 4. Dust evenly with cocoa pow der and
refrigerate until required. 5. Serve with fresh fruits and fr eshly brewed espresso coffee. R ecipes
RICH COFFEE ICING 2 cups icing sugar, sifted 1 tablespoon butter, softened 1 4 cup strong
espresso cof fee, warm 1. Combine icing sugar, butter and half the coffee in a bowl, stir w ell and
gradually add remaining coffee until a spr eadable consistency is achieved. 38 DESSERTS................
NOTES. Our hope isWe design and manufacture consumer products with the safety of you, our
valued customer foremost in mind.The Drip Tray iHere are some tips to help When brewing coffee,
make sure the water flows If using a preground coffee, ensure an espresso NOTE If the machine
remains switched chocolate and other warm drinks. The hot water you make the perfect coffee.The
ground coffee preference and on many other should be tamped quite firmly. Content last modified.

Saturday, 2 March 2019The document explicitly lists the model 800ES for Australia and New
Zealand, the 800ESXL for the United States, and the BRESBOOESXL for Canada. There are also
various notes for the “A” suffix models, which do indeed appear to be “new and improved” revisions.
Thank you! Neither myself nor the person who provided it to me can find any copyright information
on the PDF file. I do not intend to violate Breville’s copyright, and if contacted by the company and
asked to remove the PDF, i will. I do hope that Breville will choose to allow the file to remain
available for all our benefit, and especially to help keep as many of these machines as possible
running well. Comparing the two, there are some interesting differences. Open up the PDF in
another window to the schematic p. 6 and let’s compare it with my schematic, repeated here Yet
after careful study, it is mostly the same circuit, drawn differently. Some changes appear to be
related to the difference between the 230240V version, which appears to be what is shown in the
service manual’s schematic, and the 120V U.S. version i’d assume the Canadian model is the same,
but i don’t know in the schematic i drew. The changes i see which are apparently related to the
voltage difference are I call it the HEAT LED and the power switch I suggest checking your
particular circuit board carefully to see which schematic matches before doing any work around this
part of the circuit. Another class are clearly production changes. Replace in reverse order and the
job is done. Remove branded rear water intake drawer by slightly pushing in one of its ends where it
hinges onto the machine. You may have to use a lever to lift the end of the motor slightly to give
enough clearance to unscrew the valve assembly. Replace with new unit but dont screw it in too
tightly taking care to correctly reconnect the hoses and replace hose clampscable ties with new
ones.

www.next-conseil.fr/wp-content/plugins/formcraft/file-upload/server/content/files/162715b7b58069---

brabender-instruction-manual.pdf

Replace rear water intake door then reconnect machine to power and test operation. Remove 2 hose
clamps and hoses from water valve. Remove pressure pipe by undoing brass nut. Remove broken
water valve. Remove pump from mountings and extract broken thread from pump. Fit new water
valve and replace hoses and pipe clamps. Replace back and secure fill with water and test So had to
order another one otherwise could have just replaced the seal. There must be another problem as
well. Great service thank you. Refit silicone seal. There is a screw in the centre from where the
water comes through into the filterhandle. Removing the screw will release what appears to be a
strainer plate and you will see the steam ring. Remove replace. The ring goes in only one way so pay
attention to how the old one came out. Easy then reassemble in the reverse order easy Screw can
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lock in place due to excessive heat so care required The inside of the ring has uneven ridges.
Retrieve and reuse the small o ring from the broken part it is not provided in the replacement
assembly. Fit it to the tube with the brass ring before inserting the tube into the new assembly.
Insert the stainless steel retainer and the job is done Working as good as new. Note the orientation
of the old steam seal and with the machine upside down thoroughly clean the mating surfaces on the
machine and the stainless steel perforated disk. Place the disk in the seal insert in the machine and
secure with the phillips head screw. Test and retighten if required. Then the new ring inserted and
the steam outlet screwed back into position. Clean area well and replace silicone filter. These
damage easily and removal once this occurs is costly Reassemble Replace with a new silicon steam
ring and screw the mesh back. The washer falls out easily and replace with the new one with the
rounded side up after cleaning around the inside to remove coffee grounds. Replace mesh cover and
replace screw tightly.

The original screw ws quite tight and difficult to remove Reassemble Turn off the machine, remove
water tray, drip tray and portafilter. I found it easier to turn the machine upside down. The metal
filter on the group head is held by a single screw. Use a small phillips head screwdriver to take off
the metal part and remove the broken steam ring underneath. Place the metal part in the groove in
the new silicon seal and place into position under the group head. Screw in place tightly so it is
firmly sealed. Return coffee machine to original position and test new steam ring by running the
machine through with some water watching for any leaks. I had no issue with mine. Took it to the
local mitre 10 and they kindly replaced the ring for me. Unbolt the small steam nozzle on the end of
the wand using the wrench or the tool with the coffee machine. Remove the rubber wand handle by
pushing it down and off the end of the wand. Slide the nut off the wand the top rubber seal will come
out and the top seal. Remove the nut pushout the bottom seal from the nut using a small
screwdriver. Replacement is the reverse noting that the larger of the two seals goes to the bottom fit
first into the nut followed by the smaller seal and then the washer. Total time 15 mins including
finding an adjustable wrench. Tighten with spanner Clean seating area of any old scale or silicon.
Carefully fit new steam ring making sure it is even and in grooves. Refit stainless strainer and
tighten screw. All done Remove worn steam ring. Place new steam ring in position on steam filter.
Return steam filter to position. Replace screw. Peel the old worn seal away remembering which side
of the seal goes to the inside. Clean interior of shower head with damp cloth and toothbrush. Push
seal into place. Replace shower head covering and screen, replace screw. Remove worn ring and fit
new one. Replace assembled ring and centrepiece and screw back in. Took about one minute
altogether.

Have taken machine and spares to a specialist repair centre for them to have a go. Pump assembly
needs to be unscrewed to access rear of control panel to fit new power switch. 12 screws in total
need removing. Rubber mallet to whack top off after unscrewing. Instructions on google there are a
few tricks to it. Basic tool kit required and the need to save money from the repair vultures. Never
Use Reshe Electronics Ever. Good tip. After the repair of electrical repair you must use a ohms
meter to check for a good earth and insulation. This cannot be done by anyone as the repair could
cause death if not right. Any electrical repair must be done by licence technician this is the law. Only
needed two srewdrivers. Take your time to look at how the unit is put together. Would be really easy
to strip down the unit but there is no need to. An on line video answered the question. Two screws
through plastic sleeves on the under side of the canopy. The part was easy to change as the
connection is plug and play. Breville good. Just need to take time and work through logically Remove
the electrical control box and replace with the new one. Put back sides and rear panel turn on power
and wait to heat upturn knob for coffee all good There is a trick to get the wiring loom around the
steam wand pipe that is to remove the steam wand at its exterior securing nut and manipulate the
loom around and under the pipes coming from the heating block. The part provided has a plastic
moulded box for the pcb steamhot water. One securing lug to screw this box to the machine hot



water button end appears to be incorrectly moulded being too low on the assembly. When the
assembly is fitted and there is only one way it can be the buttons particularly the hot water button
does not seat correctly in the front plate. It seats about 5mm to high meaning it shows a s recessed
at an angle in the front plate. This looks a little untidy but does not affect the functioning of the
machine.

Unplug wiring at main circuit board and plug in new power button circuit board. Refit power on
button to front of machine and refit front top and back in reverse order. Refill machine with water
plug in and test. Removed damaged lower seals being careful to keep the rubber top seal and
replaced with new. Screw wand back into position. Easy Remove the brass 90 degree L and replace
from there down. Total time was about 10 minutes. Just unscrew the wand from the body and that
reveals one of the seals. Slide the rubber grip off the wand slide the nut off the wand to reveal the
other seal. Then remove rubber handle from wand and push it back through the nut and remove
washers and seal. Replace with new parts then put back together. My silicone seals were cracked
and very brown and the washer was very flat. The hard part was finding a supplier for the parts. So
glad I did. Just remove the steam wand remove the hexagonal head and slide the rubber grip off and
the nut down. This allows the bottom seal to be set in place before replacing the nut. Put the rubber
grip back on and the hexagonal head. Insert the top silicone seal and the washer. Re attach the
wand to the machine. Run some steam through to ensure the seal is adequate do not over tighten.
The little plastic tool to clean the steam wand and the coffee ground strainer has a hex hole for
removing the head of the steam wand. In terms of replacing the silicone ring water was leaking
around the filter and removing the old filter seal showed a number of cuts all over. Replacing it fixed
the problem on the spot. Regarding the steam wand seal I took chances and ordered 800es one as
there arent specific bes820 upper wand seals available only complete wands. The part didnt match
so I just cleaned the wand and the old seal using steel wool and put it together that fixed the leak.
Undo the screw in the middle of the area where the wand fits. Remove cover and seal. Clean the
area thoroughly. Insert new seal.

Screw back together. Remove seal and washer, replace wand seal then flat washer and reassemble
tighten nut as much as possible. Screw head sheared off and I had to drill out the hole. Replacing
steam wand seals was simply unscrewing the wand. Remove tip of wand. Remove rubber finger grip
put in hot water if needed. Disassemble and remove old seals noting the order to replace them in
again use hot water if they dont come out easily. Replace seals and reverse the above steps to
reassemble. Remove the washer replace the silicone seal. Then reattach A thread locking glue is
needed to stop the wand nut from spinning in the brass fitting before assembling new part in the
machine. Do not over tighten. No problems both seals were cracked Just need a small shifter to undo
top of steam wand housing assembly from machine body remove the black washer dont loose it and
upper seal. Slide the rubber handle of the wand bottom so wand can be withdrawn through the
removed assembly nut. The wand bottom seal can now be removed from inside the housing. Replace
bottom wand seal first reinsert wand through housing put in new top wand seal then replace black
washer. Hold everything in place and rescrew wand assembly back on to machine body. Tighten
carefully with shifter until wand is firmly gripped but still movable. Dissemble steam wand from the
fixing nut and extract the seal from inside fixing nut. Replace new seal inside the fixing nut and
reassemble steam wand. Attach steam wand assembly to pump body and tighten the fixing nut finger
tight only. Screw back on. This is the 2nd one I have replaced. They crack after a few years. Machine
has to be laid on it back water out Wash the ball joint of the steam wand replacement upper steam
wand seal to avoid any contaminants preventing a tight seal. I placed a small rubber washer with a
central hole between the upper steam wand seal the brass steam outlet that the wand bolts onto.

Screw the wand back onto the machine so that it is finger tight avoid using a spanner. The rubber
washer prevents over tightening splitting the replacement upper steam wand seal. Steam wand now



works perfectly Reassemble wand, replace rubber handle and steam nipple and refit steam wand.
Replace part into position and replace screw. There are two posts accessed via the underside of the
projecting front section look for the two holes in the ends of which are the screws. Undo these and
the four screws about the collar housing and the dispenser unit inside the machine will lift up and
reveal the old collar which is easily swapped for the new one. Installation is the reverse of this
procedure. Reverse the order to install the new ring. Tip the coffee machine on its back. Unscrew
the nut with the alan key. Remove centre cap and prise the old seal out with the screwdriver. Clean
everything and mount the seal then the centre cap and screw the nut back in with the alan key. Take
the only screw holding the seal in. Take out and replace, clean and refit. Replace seal reinstall
diffuser. Refit new one You can only clean it a certain amount before it stops letting the coffee pump
through. Simple replacement Easy replacement of screw in wand arm Scrub the surprising amount
of residue off the metal base. Insert new sealing ring. Reinstall metal plate. Pressure back up and a
great cup of coffee I was very happy with the correct and quick supply of the part I required much
appreciated Unscrew old psv and screw in new. Replace and test for leaks. Still had to undo the
lower left side panel to get to the lower screw that holds the circuit board. Fiddly but pretty
straightforward. Remove top cover held by two screws inside grey cones beside the group head.
Firmly thump the rear edge of the top panel to move it forward for removal. Cut out the cable ties
holding the power switch module loom. Remove left side cover and unscrew the pcb from it.

Remove left hand screw holding front panel and loosen the right hand screw so the panel can be
eased away from the heater. Unplug the power switch loom from the pcb. Unscrew the power switch
module and ease it out around the heater. Install the replacement power switch module. Refit and
tighten the front panel. Plug the power switch module loom into the pcb. Refit the pcb to side panel.
Refit the side panel. Tidy the loom and attach new cable ties. Check your work refit the top panel.
Enjoy a brew. Small philips head screwdriver for power switch module. Replacement small cable
ties. Using the access holes both sides of the coffee holder. Make a note of your progress so you can
get it back together. Once the lid was off it was intuitive. Take silcone rubber hose off diffuser and
fit new one, cinch down past flange with new cable tie Wasted time trying to remove screws from
the base which were a bit rusted in and which did not need removing anyway Pliers, side cutters
Remove the two philips head screws inside the plastic plugs remove the plugs. Turn machine up the
right way and release the rear water tank filler. Grip the top of the unit and slide the lid forwards to
release. Beware there is an earth cable attached to the lid remove the cable and put the lid to one
side. With the machine facing forwards locate the two thermostats on top of the thermoblock. Then
from one is the steam thermostat and the rear is the hot water. Remove the two cables on the rear
thermostat and unscrew. Fit new 96¢ thermostat with a smear of heat sink paste can scrape off the
old one. Screw in the thermostat, refit cables and test unit. Reassemble. Brass thread into alloy
boiler housing with sealant causes socket to be firmly set in place. Release the steamer head four
screws, remove the broken frother socket, replace the frother nylon seals, reassemble. Use plumbers
tape and screw in new frother. Reassemble Eventually the two prongs snapped off.
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