




































 

10. Ensure the power cord do not touch hot surface of appliance. 
 

11. Do not place the coffee maker on hot surface or beside fire in order to avoid to be 

damaged. 

12. To disconnect, remove plug from wall outlet. Always hold the plug. But never pull the 

cord. 

13. Do not use appliance for other than intended use and place it in a dry environment. 
 

14. Be careful not to get burned by the steam. 
 

15. Do not touch the hot surface of appliance (such as steam wand, and the steel mesh just 

boiling). Use handle or knobs. 

16. Do not let the coffee maker operate without water. 
 

17. DO NOT remove the metal funnel while brewing coffee. Please remove the metal funnel 

to make additional coffee after finish brewing for more than 10 seconds. Caution should also 

be taken while removing the metal funnel since the metal parts will be hot. Please make sure 

to hold it by the handle and to use the filter retention clip to dispose the grounds. Caution 

should be taken when moving unit with hot liquids. 

18. Connect plug to wall outlet before using and turn any switch off before plug is removed 

from wall outlet. 

19. This appliance can be used by children aged from 8 years and above if they have been 

given supervision or instruction concerning use of the appliance in a safe way and if they 

understand the hazards involved. Cleaning and user maintenance shall not be made by 

children unless they are older than 8 and supervised. Keep the appliance and its cord out of 









 

 
 

BEFORE THE FIRST USE 
 

To ensure the first cup of coffee tastes excellent, you should rinse the coffee maker with 

warm water as following: 

1. Pull out the water tank of the coffee maker. Pour water into water tank, the water level 

should not exceed the “MAX” mark in the tank, then insert it into the coffee maker. 

2. Note: The appliance is supplied with a removable tank for easy cleaning, you can fill the 

tank with water firstly, and then insert the tank into the appliance. 

3. Set steel mesh into metal funnel (no coffee in steel mesh), then put the metal funnel under 

the metal funnel holder (see Fig.1), and turn it anticlockwise until it is fixed tightly (see 

Fig.2 and Fig.3). 

 
 
 
 
 
 
 
 
 

Metal funnel holder 
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4. Place an espresso cup you have prepared on drip plate. Make sure the steam knob is at  

the “O” position. 

5. Note: As the appliance is not equipped with any cup or jug, prepare your own jug or cup. 
 

6. Connect into power source, press down the ON/OFF button ” to turn on the unit.  The 

 
 





 

and Fig.3). 
 

3. Place an espresso cup you have prepared on removable cup shelf. 
 

4. Then connect the appliance into power supply. Make sure the steam knob is at the "O" 

position. 

5. Press the ON/OFF button ” to turn on the unit, the power indicator (red) will illuminate, 

make sure the coffee/steam ”/“ ”   is at the higher position. 

6. Press  down  the  pump  control  ” to  the  lower  position,  when  there  is  water 

flowing out, close the pump immediately by pressing the pump control ”   again      to 

the higher position. The purpose of the step is to pump the water of the tank into the housing. 

7. When the coffee indicator (green) is illuminated, and you should press down the pump 

control button ” again, there will be hot water flowing out. 

8. After  water  has  flown  for  20S,  press  the  pump  control  ”.  The  preheating  is 

finished. 

 
 

MAKE ESPRESSO COFFEE 
 

1. Remove the funnel by turning it clockwise. 
 

2. Add ground coffee to steel mesh with measuring spoon, a spoon ground coffee power can 

make about a cup of top-grade coffee, then press the ground coffee powder tightly with the 

tamper. 

3. Set steel mesh into metal funnel, then put the metal funnel under the metal funnel holder 

(see Fig.1), and turn it anticlockwise until it is fixed tightly (see Fig.2 and Fig.3). 





 

MAKE CAPPUCCINO 
 

You can get a cup of cappuccino by topping a cup of espresso with frothing milk. 
 

Note: during making steam, the metal funnel must be assembled in position. 
 

Method: 
 

1. Prepare espresso first with container big enough according to the part “MAKE ESPRESSO 

COFFEE”, and make sure that the steam knob is at the "O" position. 

2. Press down the coffee/steam button ” to the lower position, waiting for until the steam 

indicator (yellow) illuminates. 

3. Fill a jug with about 100 grams of milk for each cappuccino to be prepared, you are 

recommended to use whole milk at refrigerator temperature (not hot!). 

4. In order to get better milk foam performance, you are recommended to keep steam knob at 

open position for approx 15s , since the early steam contains too much water, then keep the 

knob at “O” position and conduct next step . 

5. Insert the steam wand into the milk about two centimeters, then turn the steam knob slowly 

in anticlockwise, steam will come out from the steam wand. Frothed milk is produced by 

moving vessel round from up to down. 

Note: Never touch steam outlet during steam jetting and be careful not to burnt. 
 

Note: Never turn the steam knob rapidly, as the steam will accumulate rapidly in short time 

which may increase the potential of the risk of explosion. 

6. When the required purpose is reached, you can turn the steam knob to the “O” position. 





 

3. Press down the ON/OFF button ” to turn on the unit, the power indicator (red) 

illuminates. 

4. Press down the pump control button “ ” to the lower position, make sure the 

coffee/steam button  ” is at the higher position, the pump will pump water, when there is 

water flowing out, close the pump immediately. 

5. Press down the coffee/steam ” to the lower position and wait for a moment, the  

appliance begins to heat until the (yellow) lamp illuminates, it means the heating is finished. 

6. Dip the steam wand into the liquid to be heated. If you want to froth milk, dip the steam 

wand about 2 centimeters into the milk. Turn the steam knob in anti-clockwise slowly to start 

making steam. 

7. Then the desired result is got, you can turn the steam knob to the “O” position. 
 

8. Please follow the operation as below to avoid the steam outlet being blocked after finish 

frothing milk each time: put an empty jug under the steam band, then turn on the steam knob 

and press down the pump control button  ” to the lower position, the pump will pump 

water, after the water flowing out for 30 seconds, press the pump control button  ” to the 

higher position, finally, clean the steam outlet with wet sponge, but care not to be burnt! 

9. Press and release the ON/OFF button ” to cut off the power source. 
 

Note: Please follow the operation as below if the steam outlet is blocked: firstly turn the 

steam knob to “O” position and make the coffee maker cool down for about half an hour, 

then poke the steam outlet for several times with a needle about 1mm in diameter, finally, 

press down the coffee/steam button ” and turn on the steam knob to check if the appliance 





 

the pump control button  ” to the lower position and make make two cups coffee (about 
2Oz). Then close the pump and wait for 5s. 

6. Press down the coffee/steam button ” to the lower position, waiting for until the yellow 
indicator is illuminated. Make steam for 2min, then turn the steam knob to the "O" position 
to stop making steam. Press the ON/OFF button “ ” to turn off the unit immediately, make 
the descalers deposit in the unit at least 15 minutes. 
7. Restart the unit and repeat the steps of 4-6 at least 3 times. 
8. Then pressing and release the coffee/steam button ” to the higher position, when the 
green lamp is illuminated, press down the pump control button ” to the lower position to 
brew until no descaler is left. 

9. Then brewing coffee (no coffee powder) with tap water in the MAX level, repeat the steps 
of 4-6 for 3 times (it is not necessary to wait 15 minutes in step of 6), then brewing until no 
water is left in the tank. 

10. Repeat the step of 9 at least 3 times to make sure the piping is cleanly. 

 

MY4052 Coffee espresso  

Features 

Die-casting aluminum alloy boiler 

Adjustable steam knob 

1 or 2 cups dual-stainless steel filter 

With high pressure frothing function 

Detachable drop tray 

With overheating and overpressure 
protecting device 

Pressure pump 

With thermometer to show the temperature 
clearly 

Water tank capacity: 1.25l 

Basic specifications: 

Voltage: 220V-240V~/50Hz 

Power: 1100W 

15 Bar power working 

Protection class: I 

N.W./G.W.(KG): 3.58/ 4.59   

Product size (mm): 288mm x 200mm x 
314mm 

Package size (mm): 332L x 250W x 366H  

Made in P.R.China 




