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Pourover Commercial Coffee e
Maker with 2 Warmers- User Manual

Models: 177GCM2B
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Please read and keep these instructions. Indoor use only.
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Parts Key Parts Key Parts Key

Number | Part Name 34 Cord Holder 43 Plastic Filter Pan
1 Body Frame 35 M5 x Screw M5 44 Plug + Power Cord
2 Upper Frame 38 Mica Warning Plate 45 Inflow Pipe

3 Power Switch Twin 39 Aluminum Plate 46 Outflow Pipe

4 Sprinkler Cover 40 Mica Warming Plate 47 Drain Pipe

5 Bottom Cover Flolder 48 Pipe of Hot Water

41 Net of Water

7 Right Guide Entrance 49 Tube Connector
8 Base Frame 42 Bottom Heel

9 Lower Panel

10 Sprinkler Joint

11 Screw of Sprinkler

12 Sprinkle

13 Indication Lamp

14 Reservoir Fixer

15 Reservoir

16 Float Switch

17 Back Cover

18 Rear Cover

19 Upper Cover

20 Plate for Water Stop

21 Relay Fixer

22 Terminal Block

23 Relay

24 Boiler Fixer

25 Boiler Tank

26 Sealing Washer of

Reservoir

28 Manual Thermostat

29 Auto Thermostat

30 Wire Clip

31 Right Fixer of Water

33 Lid of Reservoir
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LISTED

Intertek
r 89GF

Model: 177GCM2B 3154156
Electrical: 120V, 50-60Hz; 1650W

Water Capacity: 2.2 liters

A Read and understand all instructions before using
the appliance. CAUTION! HOT SURFACE!

Warnings

* This appliance is designed for commercial use only.

* This appliance must be placed on a level surface able to adequately support its weight.

* Users should not leave the appliance unattended while it is in operation.

* Never immerse the appliance in water.

* Never pour hot water, coffee, or coffee powder into the water reservoir.

* Do not overfill the water reservoir.

* Do not unplug the appliance if your hands are wet.

* Do not unplug the appliance by pulling the cord.

* Do not attempt to repair or replace the power cord if it becomes damaged. Contact a qualified service agent.

* While the appliance is in use, some parts will become very hot. Ensure that the cord does not come in contact with
any hot parts.

* Be careful not to touch any hot surfaces.

* Do not allow empty decanters to sit on the hot plate.

Installation

Carefully unpack the coffee brewer and inspect for
damage and missing parts.

1. Position the brewer on a sturdy, level surface. Allow enough room above it for safe and easy filling of the water reservoir.

2. Place an empty glass decanter or airpot under the funnel.

3. Fill the brewer’s reservoir with water (approximately 75 ounces).

4. Turn the power switch to “ON”. The Readiness Indicator should light. After approximately 2 minutes, the machine will
begin brewing.

5. After 4-5 minutes, the Readiness Indicator should turn off, indicating that the brewing process has ended.

6. Repeat steps 2 through 5 twice to clean the machine’s internal parts before brewing coffee for the first time.

NOTE: It is normal to hear some brewing and pumping sounds and to see water vapor coming out of
the machine during this procedure.

In case of overflow, turn the power switch
A“OFF ” immediately to stop the process.
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Operation

1. Remove the funnel, and insert a paper coffee filter. Add the appropriate amount of coffee grounds.
Return the funnel to its correct position.

2. Make sure the empty airpot or decanter is positioned correctly under the funnel.
3. Fill the water reservoir, and turn the brewer “ON”.
a. Note: Do not add more than 1 decanter (64 o0z.) of water to 177GCM2B to prevent overflow.

b. The Readiness Indicator should light up and brewed coffee will start flowing into the airpot or decanter. When the
Readiness Indicator light turns off, the brewing cycle is complete.

CAUTION: To prevent spills or burns, wait until coffee has stopped dripping from the funnel before removing it.
4. Dispose of the used coffee grounds and coffee filter and rinse the funnel with clean water. The unit is now ready to
brew another batch.

CAUTION: Do not leave empty decanters on the hot plates as this can damage the unit as well
as the decanter.

NOTE: After the first use, a small amount of water will always remain in the machine. If it will not be
used for an extended period, you should always pour out the remaining water and clean the machine
to prepare it for storage or transport.

Cleaning

Regular cleaning ensures long life. For dirt or smudges on the brewer’s exterior, a damp cloth will suffice. If necessary,
a non-corrosive, non-abrasive detergent or cleaner may be used. Be sure to unplug the appliance before cleaning.

% BLE l«learly Klearly Koffee is a simple, easy-to-use product that should be used daily to
?’M‘\ Kaffee remove or prevent oil residue and mineral build-up, which turns rancid, causing

CHEMICALINC. bitter tasting coffee or tea.

Directions for Cleaning Glass Decanters

Use daily for best results.

1) Shake bottle. Apply 3-4 squirts (approx. 1/4 oz. Per 1 gal. of liquid) Klearly Koffee into the decanters (not included).
Add very hot water (not boiling).

2) Use a carafe brush for best results on tough stains.

3) Empty solution and rinse vessel thoroughly with clean, warm water. Air dry or wipe clean before next use.

The Importance of Deliming

To prolong your coffee brewer’s life and maintain a consistent, quality product, regular deliming is recommended.
When hard water is heated, minerals are left behind which can inhibit optimum performance. You should perform the
following deliming process at least every 6 months. If your water is extremely hard, monthly deliming is recommended.
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Deliming Procedure

* Mix 10 oz. of fresh or condensed lemon juice with 32 oz. of water and pour it into the water reservoir.
* Make sure an empty decanter is underneath the funnel, and turn the unit “ON” as if you are brewing a pot of coffee.
* If the brewer has stopped working, the use of a deliming spring (sold separately) may be necessary to loosen lime

deposits in the spray head.
* After the brewer has completed its cycle, turn it “OFF” and empty the decanter.
* Run two or three brewing cycles of plain water through the machine to rinse out all traces of the lemon water solution

before brewing more coffee.
If the brewer suddenly stops working during a normal brewing cycle, deliming may be necessary.

20” Deliming Spring ssei901033

\W‘!jﬁff —ul This deliming spring fits into the sprayhead opening of pour over coffee
makers to loosen lime deposits. Made of stainless steel. Sold Separately.

Prop 65 Warning

WARNING: This product can expose you to chemicals including lead, which are known to
the State of California to cause cancer, birth defects, or other reproductive harm. For more

information, go to www.p65warnings.ca.gov




