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CORRECT EXTRACTION

* Flow starts after 8-12 secs
© Flow slow like warm honey

* Crema is golden brown with a fine
mousse texture

o Espresso is dark brown

AFTER EXTRACTION
REMOVE USED
GRINDS

Used grinds will form
a coffee 'puck’. If the
puck is wet, refer to

the 'Under Extraction'
section.

RINSE FILTER
BASKET

Keep the filter basket
clean to prevent
blockages. Without

UNDER EXTRACTION

* Flow starts after 1-7 secs

* Flow fast like water

e Crema is thin and pale

o Espresso is pale brown

o Tastes bitter/sharp, weak and watery
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INCREASE
GRIND AMOUNT

Tamp using 15-20kgs
of pressure. The top
edge of metal cap on the
tamper should be level
with the top of the filter

i !

OVER EXTRACTION

* Flow starts after 13 secs
 Flow drips or not at all

* Crema is dark and spotty

* Espresso is very dark brown
o Tastes bitter and burnt

SOLUTIONS

DECREASE
GRIND AMOUNT

Tamp using 15-20kgs
of pressure. The top
edge of metal cap on the
tamper should be level
with the top of the filter

ground coffee in the filter basket AFTER tamping. basket AFTER tamping.
basket, lock the ALWAYS TAMPTOLINE | Trim the puck to the ALWAYS TAMPTOLINE | Trim the puck to the
portafilter into the right level using the right level using the
machine and run hot Razor™ precision dose Razor™ precision dose
water through. trimming tool. trimming tool.
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Unlock hopper Hold hopper over container & turn Align hopper Run grinder Remove hopper ~ Remove upper
dial to release beans into container into position until empty burr
11 13
v
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Remove wire
handle from both
sides of the burr

Move adjustable
top burr, Lnumber, with the handle
coarser or finer opening

Lock hopper
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Check your
extraction

Align the number Insert wire

sides of the burr

Push upperburr  Lock upper burr - Align hopper
handle fromboth  firmly into

position

into position
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Unlock hopper ~ Empty hopper Replace hopper  Lock hopper Run grinder Unlock hopper ~ Remove hopper
empty
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Unlock top burr ~ Remove top burr  Clean top burr Clean lower Clean chute

with brush burr withbrush  with brush
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SPRING
WASHER

——FLAT
'WASHER

a> ST
1. GRIND FAN
SLOWER LOOSEN NUT FASTER 2. METAL WASHER
O EXTRACTION EXTRACTION 3. FELT WASHER
Remove hopper Set GRIND SIZE ~ Use 10mm socket. Set GRIND SIZE ~ Unlock & remove  Remove nut, spring Remove grind fan
to1 (finest) Rotate clockwise to  to 30 (coarsest) top burr & flat washer. & washers
loosen the nut only Carefully remove  using longnose
lower burr pliers
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1. FELT WASHER
2. METAL WASHER
3. GRIND FAN TIGHTEN NUT EXTRACTION
Unblock the grinds  Clean chute Insert washers & Insertlowerburr  Rotate counter- Insert &locktop ~ Set GRIND SIZE
exit chute using the with brush grind fan using (drive pin & clockwise to burr to 15. Replace &
brush or a pipe long-nose pliers cavity to align). tighten nut lock hopper
cleaner Insert flat washer
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Breville, the Breville logo, Barista Pro, ThermoJet, the Razor and Master Every Moment
are trademarks of Breville Pty Ltd ('Breville"). AB.N. 98 000 092 928.
Copyright Breville Pty. Ltd. 2018.

Due to continued product improvement, the products illustrated/photographed
in this brochure may vary slightly from the actual product.
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