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capresso burr coffee grinder manual

Use handles or knobs. 3. To protect against fire, electric shock and injury to persons, do not
immerse cord, plugs, or body of machine in water or other liquid. Please study these instructions
carefully before using your new grinder.The slow grinding imparts minimal heat on the coffee thus
pre serving maximum aroma. The safety lock mechanism prevents the grinder from grinding without
the bean container in place. After grinding in the finest settings we highly recommend cleaning the
grinding chamber Fig. When using GoldTone Filters use a somewhat coarser setting; when using
Filter Paper try a finer setting.This warranty is in effect for one year from the date of the first
consumer purchase and is limited to the United States of America. This warranty covers all defects
in materials or workmanship parts and labor including UPS ground transportation for both ways, if
necessary. Male Female Mail order Department Store. Page Count 6 Allow to cool before putting on
or taking off parts, and before cleaning the appliance. 5. Do not operate any appliance with a
damaged cord or plug or after the appliance malfunctions, or has been damaged in any manner.
Retur n appliance to the nearest authorized service facility for examination, repair, or adjustment. 6.
The use of accessory attachments not r ecommended by the appliance manufacturer may re sult in
fire, electric shock, or injury to persons. 7. Do not use outdoors. 8. Do not let the cord hang over the
edge of a table or counter, or touch hot surfaces. 9. Do not place on or near a hot gas or electric
burner, or in a heated oven. 10. Do not use this appliance for other than intended use. 11. Check
bean container B for presence of foreign objects before using. 12. Avoid contacting moving parts. SA
VE THESE INSTRUCTIONS SPECIAL CORD SET INSTRUCTIONS Regarding your Cor d Set A. A
short power supply cord is p r ovid ed to re duce r is ks re sul ti ng from becoming entangled in or
tripping over a longer cord.
B.http://alterconseil.fr/alterconseil/images/bosch-nwd-495v03-20p-manual.xml

e capresso burr coffee grinder manual, capresso burr coffee grinder parts, capresso
coffee burr grinder instructions, capresso coffee burr grinder cleaning, capresso burr
coffee grinder manual parts, capresso burr coffee grinder manual download, capresso
burr coffee grinder manual pdf, capresso burr coffee grinder manual instructions.

Extension cords ar e available and may be used if care is exer cised in their use. C. I f an e xt en sion
cordisused,1the mar ked ele ctri cal rating of the extension cord should be at least as great as
the electrical rating of the appliance, 2 if the appliance is of the grounded type, the extension cord
should be a grounding type 3 wir e c or d, and 3 the 1 ong er c or d s hou Id b e ar ran ged so that it
will not drape over the counter top or table top where it can be pulled on by children or tripped over.
D. Th is ap pli ance has a polar ized plu g on e bla de is wide r than the oth er. T o r edu ce th e ris k
of ele ctric sh ock, this plug will fit in a pol arize d outlet only one way. If the plug does not fit fully in
the outlet, reverse the plug. If it still does not fit, contact a qualified electrician. Do not modify the
plug in any way. 2. Please study these instructions carefully before using your new grinder. If you
call at any other time please leave a message with your telephone number and when we can call you
back.Do not place the ground cof fee container, its lid, or the bean container lid in the dishwasher.
INITIAL USE IMPORT ANT Coffee grinder will not operate if the gr ound coffee container F and lid
G are not properly in place. Note During manufacturing, the grinding wheels K are installed so that
they touch initially. The grinder will not function properly while the wheels are touching each other.
Despite cleaning, traces of ground coffee may be found in a new machine. The bean container can
hold up to 8 ounces of coffee beans. Note Only cof fee beans should be filled into the bean container.
Never fill any of the following into the bean container sugar coated beans, syrups or other coatings,


http://alterconseil.fr/alterconseil/images/bosch-nwd-495v03-20p-manual.xml

and instant coffee. Never fill water or any other liquid into the bean container. 5. Set the grind
amount selector I to the number of cups of coffee you want to grind by sliding the grind amount
selector I above the correct number.http://vwtint.com/userData/board/bosch-nwc-0700-manual.xml

These numbers are to be used as a guide. The amount of ground coffee varies quite a bit depending
on how coarse or fine you grind and whether you use light, dry beans or dark, oily beans. CAUTION
Never change the fineness selector setting while grinding! 7. Push and hold the onbutton J for 2
seconds to start your Capresso grinder. The grinder will beg in gri nd in g th e co ff ee di re ctl y in
toth e ground cof fee con tain er. It will s to p a ut omat ica ll y. At ten ti on Be ans may s ti ck to
the w al ] of th e bea n co nta in er, preventing them from falling into the burrs. Y ou will hear a
highpitched noise from the motor when this happens. Gently shake the grinder so that the beans
slide down into the burrs. Note Coffee beans can stay in the bean container for up to 2 weeks before
they will start to lose their aroma. When usin g dark, oi ly beans, use the hig her numbers of the
recommended range; with light, dry beans, use the lowers numbers in the range. Attention for
espresso pump machines if your espresso brews too fast, try a lower fineness setting. If your
espresso brews too slowly, try a higher fineness setting than the ones recommended above. Please
note the finer the grind setting, the longer it takes to grind a certain amount of coffee. 5. CAUTION
Never immerse the grinder in water or any other liquid. Do not use harsh or abrasive materials to
clean the coffee grinder. Clean both burrs with a household brush. This warranty is in effect for one
year from the date of the first consumer purchase and is limited to the Un ite d St ate s of Amer ica.
Thi s war ran ty co ver s all defec ts in mater ials or workmanship parts and labor. Capresso will r
epair or replace your grinder within one year from the date of the first consumer purchase.

Other limitations and exclusions Any implied warranties including fitness for use and
merchantability are limited in duration to the period of the express warranty set forth above and no
person is authorized to assume for Jura Capresso any other liability in connection with the sale of
the machine. JuraCapresso expressly disclaims liability for incidental and consequential damages
caused by the machine. The remedies provided under this warranty ar e exclusive and in lieu of all
others.This warranty gives you specific legal rights, and you may also have other rights which vary
from state to state. 6. Please choose a different delivery location.Our payment security system
encrypts your information during transmission. We don’t share your credit card details with
thirdparty sellers, and we don’t sell your information to others. Please try again.Please try
again.Show details Register a free business account Full content visible, double tap to read brief
content. Please try your search again later.Burrs are produced as matched pairs and are hand
assembled in Switzerland for precise fit. The multiple gear motor produces the slowest grinding
action Features Extremely wide range from Turkish fine to coarse for all kinds of coffee preparation.
Clearly marked fineness settings, 4 each for extra fine, fine, regular and coarse. A total of 16
settings. Commercial grade solid conical steel burrs with advanced cutting design for high precision
grinding. Gear reduction motor grinds slow with reduced noise and little static buildup. Slowest
grinding speed in its class creates less friction and heat build up preserving maximum aroma and
flavor in any grind setting. Safety lock system. Upper conical burr removable for easy cleaning. Tight
fitting ground coffee container holds up to 4 oz.Pulse grinding possible. Elegant, timeless and user
friendly design. Cleaning brush and measuring scoop included. Heavy duty zinc diecast housing.

To calculate the overall star rating and percentage breakdown by star, we don’t use a simple
average. Instead, our system considers things like how recent a review is and if the reviewer bought
the item on Amazon. It also analyzes reviews to verify trustworthiness. Please try again later.
SummitWithinView 5.0 out of 5 stars The Virtuoso isnt really designed for fine grinding, more like
medium grinds. The problem with upgrading the burr is that the added washers have the effect of
putting more upward pressure against the upper burr wheel which is held in place with a plastic
retaining ring this ring has two small plastic side tabs which thread down to hold the upper burr
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wheel in place. Eventually these tabs break so the upper burr wheel is no long held firmly in place
and the grind becomes much more coarse granted the upgrade may hold up for a couple years, but
eventually the tabs break. Oh, and btw, there are plenty of other ways to break those flimsy little
plastic tabs on the burr wheel retainer ring why isnt the retainer METAL. Over the years I got a fine
enough grind from the Virtuoso, but I was always hoping for something better. So I recently
purchased the Capresso 565 and have used it for a couple weeks. This grinder is in fact designed to
produce fine and even very fine grinds for Turkish. I do not see any static electricity in the grind bin,
and the hopper is very effective in feeding beans to the burr wheel without clogging even with really
oily beans. The Virtuoso on the other hand didnt handle oily beans all that well, so I kept a wooden
chopstick handy to sporadically poke and stir the beans to get them moving down to the burr. I
would say the Capresso is also slightly faster than the Virtuoso, and noticeably quieter. Its early days
though, so I dont have an opinion on durability yet. The nice thing about the Virtuoso is that it was
fairly easy to repair and Baratzas service support is helpful and quick to ship parts.

The negative reviews are spot on. First thing I noticed was that all of the medium to coarse settings
came out fairly fine. Wouldn’t even give a medium grind at the coarsest setting. So obviously it
couldn’t work for French press. Other thing that was problematic was that it spit out a lot of ultra
fine grounds as well, no matter the setting. A lot of burr grinders seem to have this issue, but doesn’t
make it better. Then, finally, as you can read in other reviews, a lot like a full teaspoon of grounds
will stay in the chamber below the burr grinder, so you don’t get all of your grinds so if you are
measuring your beans for pour over, you're not getting the full amount back, but also you’d have to
clean out this chamber every day so you don’t get old grounds. But it’s so heavy that it’s difficult to
clean out, as you have to hold it upside down over the sink. Awful design and execution to this
product. They should discontinue this grinder. Anyone giving this grinder a high score is sadly
mistaken about what’s actually happening. Thanks to Amazon for giving me my money back on this
lemon.This machine from Capresso, however, does its job quite well. I generally use it either for a
French press or a stovetop espresso maker, and it works effectively, especially with the espresso
maker. It grinds quickly, consistently, and without too much noise.Despite having sixteen different
grind levels, the coarsest one possible produces a grind that is only slightly coarser than the average
grind that would be used for a drip coffee maker. Furthermore, the clearance space for the cord is
not wide enough, and the machine seems to put a lot of pressure on it. For my purposes the timer
doesnt bother me, since I never put in more coffee beans than Im going to use right away, but in the
end its just a bad design. Overall, this machine does quite well for its purposes, and is one of the
only good burr grinders for under two hundred dollars.

As a final note, I would probably give this machine three stars if it wasnt for its good price. This
grinder works well, but you may be disappointed if youre looking to use it for a French press, or if
youre looking to be able to effectively clean it.My reason for only 3 stars is the design of the
receptacle for the ground coffee. It is a plastic that has amazing static buildup properties. I probably
lose about 5% of my coffee on the countertop each time I remove the receptacle from the grinder
and attempt to dump it into my melitta filter cone. This is worst with really dark, french roast coffees
for some reason. Those are the ones I prefer, unfortunately. My other grinder is an old Baratza
Maestro Plus which seems to be made of a material which is much better in regard to static. After
removing the grinds receptacle from the grinder I can tap the sides of it a couple of times and it
seems to discharge the static and I can pour it into the filter cone without a big mess.In order to
navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. Our payment security system encrypts your information during transmission. We
don’t share your credit card details with thirdparty sellers, and we don’t sell your information to
others. Please try again.Please try again.Show details. Sold by Better Home NJ and ships from
Amazon Fulfillment.Register a free business account Please try your search again later.An
innovative gear reduction motor allows for the slowest grinding speed available, creating less



friction and heat for the best results at any grind setting. These commercialgrade solid steel burrs
are built to last and allow you to choose between 16 fineness settings with precise, consistent and
flavorful results every time. From ultrafine to very coarse, this grinder delivers.

Conical burrs grind for every time of brewing method Turkish, espresso, drip coffee, French press,
pourover brewers and percolators—no other grinder comes close.To calculate the overall star rating
and percentage breakdown by star, we don’t use a simple average. It also analyzes reviews to verify
trustworthiness. Please try again later. Karl 4.0 out of 5 stars It would be insane to expect that at
this price point. This is, however, a fantastic burr grinder for drip, pourover, cold brew, and pressed
coffees pretty much anything except espresso and Turkish coffees. Its fairly quiet, easy to use, a tad
messy sometimes, but gives a consistent enough grind for you to dialin that perfect cup of coffee in
the morning. Im super happy with this machine and plan to buy another one as a gift for family
members. The two cons to this grinder are that its a little staticy sometimes which can cause coffee
grounds to stick to the sides of the catch cup as well as the grinder itself. The other con is that
ground coffee will sometimes get left behind either in the grinder or in the exit chute. To get all your
coffee grounds out of this machine one needs to pick up the machine and give it a few shakes in the
direction of the catch cup otherwise a gram or two of coffee wont make it out. Honestly these cons
are not a big deal for me. Its a nice little grinder that works great and didnt break the bank. Happy
brewing!My new Capresso produces the same coarse grind that [ need daily for my Percolator and
French Press. It is simple to use and easier to clean than the older one that I let go.Had to be a true
conical burmill, had to hold a large amount of beans, had to automatically grind accurately enough
for 12 cups, had to be simple to operate, easy to clean, quiet, with minimal amount of internal
electronics, consistent ground size, be reliable, not messy, and look nice next to my expresso and
coffee machines. Oh, and have a good price point. This fit the bill. Very pleased!

Did my research and read tons of reviews before settling on this Capresso grinder. So happy I took
the chance on this particular one. It grinds my beans perfectly for Turkish coffee. No inconsistent
bits that float on top of the water. I use the finest setting and the coffee stirs perfectly into the
water. Its also a nice size unit, not very loud, looks great in my kitchen, holds a good amount of
beans and best of all there is no problem with static cling of the coffee when I pull the container out
after grinding. I love this grinder. Thank you Capresso!That said this is my humble opinion. I love
this grinder, works very well. It grinds fine enough for my Bialetti and course enough for my French
press. I would definitely recommend this product to other consumers.The huge negative nearly
impossible to clean. I successively ground medium, fine and finest for drip, espresso and Turkish.
When I removed the top half of the conical burrs, there was approximately one teaspoon of sticky
powder around the bottom burr and going down into crevices. The laughably small brush that comes
with the unit is useless to clean out the powder. Darker roasts with more oil would be even more
problematic. Shaking the grinder while turn upside down and slapping it gently did get out most of
the powder but enough remained that it would soon turn rancid and spoil subsequent grinds. Finally,
I used an incredibly small nozzle on our vacuum plus a paper towel to remove nearly all, but
certainly not all, of what remained. This took quite a while, as long as it took to do the three grinds.
The hopper is also difficult to clean, but not as difficult as the burrs. Coffee afficionados grind their
own beans because they want to them to be fresh when brewed. Weve used various kinds of English
and German hand grinders and Italian burr grinders without having so much difficulty in cleaning
them. The chute remained surprisingly clean and the bin was a snap to clean.

However, although the grinds in this new machine were fine for as long as the burrs remain sharp, I
couldnt recommend it to anyone for any purpose. Im going to return ours before the return deadline
passes. I hate returning merchandise, but I must.He said this grinder is much quieter than the
Cuisinart model it replaced and he likes all the grind settings he can choose from. He indicated the
operating instructions give lots of tips for achieving the best cup of coffee based on personal



preferences and that he plans to experiment with some of the settings. It was more expensive than
the Cuisinart but not as expensive as a few other brands out there. If hes happy then Im happy!In
order to navigate out of this carousel please use your heading shortcut key to navigate to the next or
previous heading. The content is created by CNN Underscored. CNN News staff is not involved.
When you make a purchase, we receive revenue. Well, who would say no to that So, in a
caffeinefueled quest to suss out which coffee grinders contributed to the best brews, we tested 10,
ahem, buzzworthy models. And, after many, many, many cups of coffee feeding an addiction we're
not ashamed to admit to, we winnowed it down to three winnersWe also considered functionality —
including grind consistency and userfriendliness, durability, ease of use and aesthetics — in rating
each grinder.You probably wouldn’t want to use it if you need several cups to get going in the
morning, but for a cup or two, especially when you’re in the outdoors or traveling, it’s hard to beat.
Having more options allows you to microcustomize the grind size to your liking, so you get the exact
taste you want from the beans. We were wowed by how easy it was to quickly and easily customize
our grinds, from espresso or Turkish coffee which call for the finest grind at one end of the spectrum
to French press or cold brew which require coarser grinds at the other.

Simply turn the hopper to clearly marked settings to grind for your desired style of coffee. Having a
timer is also important because once you find that magic grind number that suits your taste, you’ll
get the same amount every single time. If your timer is set for too long, your coffee may be too
strong; if it’s too short, it will be weak. If you're still experimenting with grind time and weight, you
can use the pulse mode to explore precise and consistent grinds. Conical burrs are coneshaped,
which helps control grind size, heat transfer which can burn the beans and noise levels. Aesthetics
are subjective, of course, but we preferred this design to others in the testing group. Another bonus
The bean hopper which holds 8 ounces and grinder bin which holds 5 ounces are transparent, so you
can see what you're working with, and the added touch of an LED light in the bin makes it extra easy
to monitor your handiwork. The consistent results, precision grind settings, sleek design, timer
function and other special touches — such as the powerful yet quiet motor and LEDIit bin — make it
worth the price tag. Sure, it may take a little experimenting to find the perfect settings for you, but
it’s a crowdpleaser every time Drip for Dad, espresso for Mom, cold brew for the teenagers.
Everyone leaves happy — and caffeinated. The Bistro, which uses 35mm stainless steel conical burrs
to crush beans, received high rankings for a consistent grind on multiple settings. It didn’t score
quite as high as our overall top pick, but it came close and still far outperformed other starter
grinders. But once we got the hang of things, it couldn’t have been easier Just pour your beans into
the hopper, choose your grind size by twisting the hopper, set the timer anywhere from one to 20
seconds, flip the power switch and turn it on. Modern and minimalist, it comes in five colors —
black, red, white, chrome, diecast copper and shiny copper — and its small size it weighs in at 4.

7 pounds and measures 7.6 by 7.1 by 12.5 inches means it takes up very little counter space.
Espresso requires an extremely fine grind — think the consistency of powdered sugar — and those
grinds need to be uniform in size. Entrylevel grinders just can’t reach that level of fineness or
consistency. But if you're a newbie who just wants to play around with a few variables in search of a
better cup, the Bistro is definitely for you. Whether you’re on the road frequently and have more
refined taste than the standard inroom coffee station can satisfy, or you're an outdoorsy type who
loves camping almost as much as quality joe, this handheld grinder can keep you on your coffee
game no matter where you are. And if you're an Aeropress fan, you're in luck It fits right inside. Say
you want espresso, but your companion wants French press. The device’s 18 grind settings yield
extremely consistent results for both. These burrs stay sharp, are staticfree and don’t absorb water
and odors. Ceramic burrs also don’t rust, making them a breeze to clean.But it took us about 90
seconds to grind 20 grams, so beware that it can be timeconsuming to grind enough for several
cups. In fact, we’d put its uniform grind performance up against some of the higherend electric
models we tested. Plus, waking up to a fabulous freshly ground cup of joe on your trip. Totally worth



it. One thing we learned While all the models varied in features, all were quite similar in
userfriendliness, ease of assembly and general intuitiveness. It’ll taste more like what you get from a
coffee shop and be more flavorful than you may be used to.Almost no noise. All the electric grinders
we tested are likely to rouse anyone still sleeping a few rooms away. Sure, preground coffee is super
convenient, but beans start to go stale once they’re ground up, which is why no true coffee expert is
without an athome grinder.

Burr grinders, on the other hand, boast two blades — one of which is motorized and rotates — that
crush the beans and help ensure a consistency in that grind size, which leads to better flavor, aroma
and body. Stainless versions are more common, but may need to be replaced after a few years, while
ceramic burrs are longerlasting and result in extrafine espresso grinds. Craving espresso You'll want
the finest grind your machine offers. Drip Opt for a medium grind. French Press Choose the coarsest
setting. Some grinders also allow you to set the grind time, meaning you’ll get the exact
measurement you're looking for. Coffee tastes best when it’s freshly ground. We also evaluatedThe
point system breakdown includedWe compared the consistency of the grinds throughout the sample.
The staticfighting stainless steel container kept grounds from clinging to it, grinds were pretty
consistent in different settings, and we really appreciated the onetouch button on bleary mornings.
This is our value runnerup, but the Bodum Bistro won out for its elevated aesthetics. But if you're
heading off to college or just dipping your toe into the homegrinding game, this basic model is a
good place to start. The quietest grinder of those tested, it doesn’t offer any grindsize customization,
but it’s small and easy to clean by wiping it out with a damp cloth. But a blade grinder just doesn’t
compete with a burr model. The press of a button yields enough grounds for about two cups of
coffee, but we found it took a long time to grind and was louder than most models, and the grounds
were inconsistent. So if you want freshly ground coffee on your next camping trip, throw this in your
backpack. If you plan to brew a quality pot of coffee in the morning, however, opt for a more
advanced countertop grinder. The handdial timer was a bit clunky and less precise than models with
digital timers, but we found the grind was consistent — particularly the espresso grinds, which were
nice and fine.

It was also quieter than most models tested. Espresso aficionados will also appreciate the option of
choosing between cups and shots. But as the largest machine we tested, it lost points for taking up
too much counter space, and with more controls, it seemed overly complicated. All Rights Reserved.
Download Now We respect your privacy and you can unsubscribe at any time. The Complete Guide
to Coffee Grinders CLICK HERE to subscribe to our weekly emails on finding and brewing amazing
coffee. You've undoubtedly heard “If you're going to do it, do it right.” What constitutes “right” is
often arbitrary, and depends on the situation. Let’s specify that here, we’re talking about grinding
coffee beans. The type and performance of your coffee grinder have a lot to do with how your coffee
tastes, so choosing the right one is an important step in the brewing process. Don’t Feel Like
Reading. Whether grinding for coffee or espresso, you can’t go wrong with a Baratza grinder. It's
the goto entrylevel grinder. Click here to check it out on Amazon. Sure, you can find tons of ground
coffee at the grocery store, ready to brew with no effort or waiting. Why not just buy that. Well, it
comes down to whether you want just an OK cup of coffee or the best cup of coffee you can brew.
Just so you know, if you click on a product on RoastyCoffee.com and decide to buy it, we may earn a
small commission. At a Glance Our Top 5 Picks for Coffee Grinders OXO On Conical Burr Coffee
Grinder with Integrated Scale Our Top Choice Capresso 560.01 Infinity Conical Burr Grinder
Baratza Encore Conical Burr Coffee Grinder Quiseen OneTouch Blade Coffee Grinder Proctor Silex
Fresh Grind Blade Grinder Why Grind Your Own Coffee. In a word, flavor! Coffee’s flavor comes
from the oils in roasted beans, and those oils need to be released evenly for the besttasting coffee.
So you want to extract the flavor from the beans as effectively as possible, and that means starting
with the best coffee grinder you can buy.



If you're a coffee connoisseur like us of course you are, or you wouldn’t be here, you've probably
invested heavily in your coffee maker and beans. But you may have overlooked the importance of the
grinder, and its role in producing the final flavor you’ll be sipping. French press Drip AeroPress You
can finetune the output of your grinder to suit your coffee maker, and change the flavor by grinding
the beans on a finer or coarser setting. Grind Size The most important characteristic of your grinder,
or even just with brewing coffee in general, the grind size of your coffee plays an extremely
important part of the quality of your coffee as a whole. Grind size refers to the thickness or thinness
of your grounds. The finer the grounds, the harder it is for water to filter through them. Usually,
finer grounds are used for making espresso, brewing with a moka pot, and extrafine coffee is used in
some exotic coffees like Turkish coffee. Likewise, the thicker the grounds, the coarser they’ll be, and
the easier it is for water to filter through them. Coarser grounds are used for brewing methods like
drip coffee medium grind, pourovers mediumcoarse grind, and the French press coarse grind. Well,
at least conical and flat burr grinders aren’t made the same. Though the conical and the flat burr
grinder essentially do the same thing, the primary difference between them is the shape of their
rings. For the conical grinder, the beans are fed through two coneshaped bladed rings, one that’s
solid and one that’s hollow. The whole beans are directed through the burrs in a vertical manner but
slightly bent. On the other hand, the flat burr grinder has two horizontal burrs. One burr faces
upward, while the other one faces downward. Coffee beans fall between the burrs, making two 90
degree turns. Consistency Matters When it comes to your grinder, consistency is key in terms of
function and performance.



