
LePresso

SKU: LPCFFM0036

Dual Boiler Espresso Machine



1

Table of Contents

Precautions

Schematic View

Control Panel

Preparing Before Use

Coffee Bean Grinding

Making Coffee

Making Hot Water

Preparing Frothed Milk

Descaling Method

Restore Factory Setting

Cleaning the Machine

Cleaning the Bean Box

Powder Blockage Treatment

Cleaning Safety Precautions

Troubleshooting

Food Hygiene Label

Specifications

Important Safety Precautions

Disposal

Warranty

Contact Us

2

4

5

6

7

9

11

12

13

14

15

16

16

17

17

18

19

19

20

21

21



2

Precautions

 

Read this manual carefully before use and pay attention to the following
content:
1. Ensure the machine is turned off before unplugging the power cord.
Avoid the risk of electric shock by not handling the power plug/
sockets or the machine with wet hands. Never cut off power by
pulling the power cord or plug.
2. Don’t move the machine while it is operating. Avoid touching hot
parts of the machine (such as boiling water parts or water outlet areas
during operation) and never touch steam or water jets. Do not open
the handle when the machine is operating.
3. Never immerse the machine, power cord, or plug in water or other
liquids.
4. Before cleaning or repairing, unplug the power cord and let the
machine cool down.
5. Before connecting the power supply, ensure the local voltage
matches the voltage marked on the product.
6. General electrical products are not intended for use by persons
with physical, sensory, or intellectual disabilities (including children),
or persons lacking experience and knowledge, unless supervised by
a responsible person. Adults must instruct children not to play with
electrical appliances.
7. Do not let children use or play with this product as a toy.

Thank you for choosing our company's coffee maker. This manual has
been prepared to help you use and maintain the product properly.
Please read it carefully before use and keep it in a safe place for future
reference.
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8. Don’t use the product if the plug, wire, or product itself is damaged.
Send it to the maintenance center as soon as possible and avoid
attempting to repair, refit, or disassemble it yourself.
9. This product is for household use only and should not be used for
other purposes.
10. Place and use the product on a stable, heat-resistant surface in
a dry, clean environment. Avoid using in humid or dusty areas, and
never near open flames or heat sources.
11. If the product is in abnormal condition, stop using it immediately.
12. When the product is in operation, please do not cover it.
13. Pay attention to water vapor when the product is operating. Keep
your face away from the water outlet to avoid burns.
14. When the product is operating, it will produce slight vibrations,
causing the coffee cup to move slightly, which is a normal phenomenon.
15. Don’t open the handle when the product is in operation.
16. Don’t put fingers or other objects into the brewing cup to avoid
accidents.
17. Keep this product, cords, and coffee capsules out of the reach of
children.
18. It is forbidden to pour hot water into the water tank.
19. Don’t unplug the power cord by pulling the power cord.
20. Don’t touch the power cord with wet hands.
21. Don’t disassemble the product.
22. Turn off the product or unplug the power cord before cleaning
the product.
23. The product cannot be washed directly in water.
24. Don’t use it outdoors, and protect the product from heat, direct
sunlight, moisture (not immersed in liquid), and sharp edges. Avoid
touching the electrical appliance with wet hands, and immediately
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disconnect the main power supply if the appliance gets wet.
25. Regularly check whether the electrical appliance is damaged. If
it is damaged, please do not use it.
26. If the power cord, plug, or other parts are damaged, or the function
is invalid, it is strictly prohibited to use the product. Please send it to
the service shop for testing, maintenance, and replacement by
professionals.

Schematic View

Parts Description

A

B

C

D

E

F

G

H

Coffee bean box

Coffee powder adjustment knob

Control panel

Coffee powder outlet

Waste water tray

Water tank

Steam pipe

Handled brewing cup

A

B
C

D

E

F

G

H



5

Control Panel

Description of Control Panel

Function DescriptionName Function DescriptionName

Toggle the lever to start
brewing coffee. Reset the
lever to stop the brewing
process.

Press the Grinding key to
start grinding. Press it again
to stop the grinding process.

Press the Double-cup key
to start brewing coffee.
Press it again to stop
brewing. The volume of
coffee will be equivalent
to two cups.

After pressing the Menu key
 adjust the number using
the "+" key.

Press the Single-cup key
to start brewing coffee.
Press it again to stop the
brewing process. The
volume of coffee will be
equivalent to a single cup.

Press the Menu key to adjust
the grinding time, extraction
water temperature, pre-
soaking water volume, single-
cup coffee water volume,
and double-cup coffee water
volume.

The display screen allows you
to adjust the operating
parameters for each function
and shows the function status.

The power switch button is
used to turn the machine on
or off.

Coffee
brewing lever

Grinding key
Power switch

button

Brewing Coffee
(Single Cup) 

Menu button

Brewing Coffee
(Double Cup)

“+” key

Display screen B

C

A

D

E F

G H

A

B C D E F G H I J K
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Preparing Before Use

After adjusting the functional
parameters, press the
"Confirm" key to save the
setting parameters.

After pressing the Menu key,
adjust the number using the
"-" key.

Turn the steam pipe to the
right to get hot water and to
the left to get steam. Turn it
to the left several times to
adjust the steam volume.
Reset the lever to stop hot
water/steam.

Confirm key

Hot water /
steam lever

“-” key J

K

I

The machine must be rinsed when it is used for the first time or if it
has not been used for a long time. The rinsing method is as follows: 

1. Lift the lid of the water tank.
2. Pour no more than 2 liters of pure water
into the water tank, ensuring that the water
temperature does not exceed 35°C.

Plug in the power.

Press the power button.
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Coffee Bean Grinding

State 1:
1. Water Shortage Light: The water-shortage light 
will flash to indicate a lack of water in the machine.
2. Filling the Machine with Water: Press the Single-
cup or Double-cup key to fill the machine with
water.
3. Preheating State: Once the water is filled, the
water-shortage light will turn off, and the machine
will enter the preheating state.
State 2: When the five lights flash, it indicates that
the machine is in the preheating state.

1. Place a cup with a capacity greater
than 150ml above the waste water tray.
2. Press the Single-cup or Double-cup
key and wait for the machine to finish
rinsing.

1. Make sure the bean box is securely locked
before adding coffee beans.
2. The light will flash when the bean box is in
an unlocked state, and the grinding function
will not work.
3. The light will stay on when the bean box is
in a locked state, allowing the grinding function
to operate.
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Control Key 1: Press the       button to start
grinding, and press again to stop the
grinding process.
Control Key 2: Push downward the brewing
cup to start grinding, and push the control
key 2 downward again to stop the grinding
process.

Pour no more than 150g of coffee beans
into the bean box.

Method 1
1.1 Press the       button to start grinding.
1.2 Continue grinding until you reach the
desired amount of coffee powder.
1.3 Press the       button again to stop
grinding.
Method 2
2.1 Push downward on the handled brewing

Press the      button to start grinding.
Use the adjusting wheel to control
the grind size and obtain the desired
amount of coffee powder.
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Making Coffee 

cup to start grinding.
2.2 Continue grinding until you reach the desired amount of coffee
powder.
2.3 Push downward again on the handled brewing cup to stop grinding.

Important Notes
a. After pressing the       button, grinding will automatically stop after
13 seconds if no further operation is performed.
b. You can stop grinding by pushing downward on the handled brewing
cup again or by pressing the GRIND button.

Pour no more than 150g of coffee beans
into the bean box.

Adjust the settings to achieve the desired
coffee powder.

Method 1
1.1 Press the       button to start grinding,
until the desired amount of coffee powder
is reached.
1.2 Press the   button again to stop grinding.
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Method 2
2.1 Push downward on the handled brewing cup to start grinding,
until the desired amount of coffee powder is reached.
2.2 Push downward again on the handled brewing cup to stop grinding.

Important Notes
a. After pressing the GRIND button, grinding will automatically stop
after 13 seconds if no further operation is performed.
b. You can stop grinding by pushing downward on the handled brewing
cup again or by pressing the        button.

Tamper the ground coffee.

Transfer the coffee powder to the
handled brewing cup.

1. Prepare the Cup: Place your cup over the
waste water tray.
Note: Ensure that the water tank contains
more than 150 ml of pure water.
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 Making Hot Water

2. Select Coffee Amount
2.1 Press the button for the desired coffee amount (single or double
cups).
2.2 Continue until the coffee brewing process is complete.
Note: Make sure the water tank has more than 150 ml of pure water.

Place the cup under the steam pipe.

Push the right lever to the right.

After obtaining the desired amount of
hot water, reset the lever to complete
the hot water preparation.
Note: Ensure there is more than 150 ml
of pure water in the water tank.
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Preparing Frothed Milk

1. When the steam rod rotates the milk
clockwise to form a vortex, slowly lower
the cup body. This will bring the steam
rod back to the milk surface and begin
mixing air into the milk.
2. Gently stir the milk level with the steam
rod and let the milk rotate at the proper
speed.

Pour at least 50ml of fresh, pure milk
into the cup to ensure that the steam
nozzle can be fully immersed in the
milk.

Push the right lever to the left to start
the frothing process.

Move the steam rod to 1 to 2 cm from
the milk surface and position it near the
3 o'clock position on the right side of the
cup. Wait for the steam to form.
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Descaling Method

3. Place the steam rod at the same level or slightly below the milk
surface to let the milk continue rotating and generate vortices.
4. Continue until the milk reaches the required consistency, and the
cup feels hot to the touch. The milk should reach a temperature of
60 to 65°C.
5. This indicates that the milk foam preparation is complete. Press
the steam key to stop the milk foam preparation.
Note: Before removing the steam rod from the milk, press the steam
button to stop the milk foam preparation.

Clean the nozzle after each use.

        Cautions: Long-term use of the machine can cause scale buildup
in the internal waterway system. Scale buildup may lead to reduced
coffee output or blockages. In such cases the icon         will illuminate.
It is necessary to use the descaling mode to remove scale and restore
the machine's performance.
1. Place a cup under both the coffee outlet and the steam outlet of
the machine.
2. Fill the water tank with approximately 1 liter of purified water and
add an appropriate amount of descaling agent.
3. Press and hold the        and            keys simultaneously for 3 seconds.
4. Press the        key and then the           key to activate the descaling
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Restore Factory Setting

function. After approximately 200 seconds, the descaling process
will automatically exit, and the cleaning light          will turn off.

About 1 liter

3 seconds

In standby mode, press      and      at the same time. The display screen
will flash twice to restore factory settings.



Cleaning the Machine
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Caution
1. Do not immerse the coffee maker in water.
2. Ensure the power cord is unplugged before cleaning the machine.
3. Avoid using strong detergents, sharp objects, brushes, or similar
items to clean the coffee maker.

1. Use a clean cloth to wipe the exterior of
the coffee machine.
2. Make sure to clean all surfaces gently to
avoid any damage.

3. Clean the coffee tray by wiping with a damp cloth.
4. Wash the portafilter by rinsing it with warm water.
5. Clean the coffee spout thoroughly to prevent blockages.

6. After each use, wipe the steam rod with a clean
cloth to remove any residue or moisture.
7. Ensure that the steam rod is turned off before
cleaning.



Cleaning the Bean Box

Powder Blockage Treatment

16

1. Unlock the bean box.
2. Remove the bean box.
3. Pour out any excess coffee beans.
4. Unlock the grinder counterclockwise, then lift it away.
5. Use a brush to clean the grinder.
6. Use a brush to clean the bean box.
7. Use a brush to clean the powder outlet.
8. Use a brush to clean the grinding knife.

1 2 3 4

5 6 7 8

The powder outlet may be blocked due to factors
like the difference in beans, insufficient drying, or
improper operation. Clean the powder channel
with a brush.



Cleaning Safety Precautions

Troubleshooting
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Don’t pour water directly on the machine.

       Caution: High Temperature
There is still high-temperature residual heat in
the steam rod after preparing hot water and
milk foam.

Solutions for the phenomenon where the machine can't pump out
water, such as when the new machine is used for the first time, the
machine has not been used for a long time, and the water tank is
lacking water during the operating process.

1. Place the cup under the steam pipe.
2. When the machine is turned on, turn the hot-
water lever to the right.
3. The steam pipe outlet will automatically spray
clean water until about 200ml of clean water is
discharged.



Food Hygiene Label
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ABS

PP

PA66

Silica gel

SUS304

Aluminum alloy

POM

Part Name Material Standard

Water tank lid, water tank handle, knob, baffle cover,
back plate, water valve seat, water valve seat cover,
outlet cover, top cover panel, lock pin fixing block,
bracket ornaments

GB2016-4806.7
GB2016-4806.6

GB2016-4806.7
GB2016-4806.6

GB2016-4806.7
GB2016-4806.6

GB2016-4806.11

GB2016-4806.9

GB2016-4806.9

GB2016-4806.7
GB2016-4806.6

Limiting plug, locating seat, water outlet head, water
outlet head pressure ring, water pump, transition joint,
grinding support, drive wheel for powder output, small
water pump joint

Water tank valve O-ring, sealing gasket for water valve
seat, core connecting pipe, sealing ring, back pressure
valve, braided silicone tube, diverter sealing ring,
silicone tube

Filtering piece, filter cup, spring, steam pipe, steam
pipe nozzle, grinding head, grinding plate

Adjustment fixing ring, upper serrated knife bracket,
lifting platform, switch ejector pin, corrector

Connector

Water tank valve core, diverter, bracket, float, air pump

4. Use a manual pump in the accessories of
the machine to fill the machine with water.



Important Safety Precautions

1. Cleaning Surfaces in Contact with Food: To maintain hygiene and
prevent contamination, clean all surfaces that come into contact with
food or liquids, such as the water reservoir, brewing chamber, and
carafe, after each use. Use a soft cloth or sponge with warm water
and mild detergent. Do not immerse the appliance in water or any
other liquid to prevent electrical components from being damaged.
Avoid abrasive cleaners or scouring pads, which could scratch or
damage the surfaces. For a more thorough cleaning, refer to the

Specifications

Rated Voltage

Rated Frequency

Heating Power

Grinder Power

Pump Pressure

Water Tank Capacity

Filter Size

Material

Power Cord

Product Weight

Product Size

Includes

220-240V

50/60Hz

2672W

150W

15 BAR

2L

58mm

304 Stainless Steel + ABS

UK 3-Pin Plug

9kg

300 x 406 x 300mm

Stamper, Milk Pitcher
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Disposal

This product must not be disposed of as unsorted household waste.
It is important to separate such waste for proper treatment and
recycling, in compliance with local waste management regulations.

20

detailed instructions in the manual. Regular cleaning will help ensure
optimal performance and prevent contamination.
2. Children should not clean the appliance without supervision. Ensure
that the appliance is cleaned only by responsible adults.
3. Warning of Potential Injury: Misuse of the coffee machine, such as
improper assembly, overfilling the water reservoir, or using the
appliance for purposes other than its intended use, could result in
injury or damage. Always follow the operating instructions carefully.
4. Always ensure the machine is turned off and unplugged before
cleaning, assembling, or disassembling.
5. Keep out of reach of children, and always supervise its use to prevent
accidents.
6. Residual Heat Warning: The surface of the heating element or other
hot parts remains hot even after the appliance is turned off. Allow
sufficient cooling time before touching any parts that are in contact
with the heating element to avoid burns or injury. To minimize the risk
of burns, handle with care after use and allow it to cool completely
before cleaning or handling.
7. This coffee maker is designed for household and similar applications,
such as use in farm houses, staff kitchen areas, offices, and other
working environments. It is also suitable for use in hotels, motels,
and other residential-type environments, including bed and breakfast
establishments.



 Warranty

Contact Us

Products that you buy directly from our LePresso website or shop 
come with a 24-month warranty.
 
The 24-month warranty applies to products purchased directly from 
our LePresso website or store. If LePresso products are bought from 
any of our verified retailers, then the product is eligible for only a 12 
-month warranty. To extend your product’s warranty, visit our website 
                                                               and fill in your details in the 
provided form along with an uploaded picture of the product to process 
your request. Once approved, you will receive a confirmation email of 
the extended product warranty. Upload the required information within 
48 hours of purchase to be eligible for a 24-month warranty period.

For more info, please check:

If you have any questions or concerns about our Shipping and Returns 
Policy, please contact us at: info@lepresso.com 
Website: 
Instagram: 

https://www.lepresso.com/

https://www.lepresso.com/warranty

https://www.lepresso.com/warranty

lepresso_official
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