HOME

la marzocco home – espresso machine cleaning procedure
you will need:
Flat head screwdriver (short handled)
Bowl or jug (large enough to fit metal section of portafilter & basket)
Hot water (water from the hot tap of coffee machine is ideal)
Espresso cleaning solution ie. Puro Caff
Group head cleaning brush

backflush your espresso machine:
1. Remove the filter basket and replace with a blind basket (see extra tips A).
2. Put approximately half a teaspoon of espresso cleaning solution into the blind basket. Add a few drops of hot water from the group
head to dissolve the cleaning solution (see extra tips B).
3. Insert the portafilter into the group head of your espresso machine securely. Turn the group head on. After roughly 10 seconds this
will cause water to back up and build pressure. Now release the pressure by turning off the group head.
(see extra tips C) This is considered one backflush.
4. Without removing the portafilter continue to backflush with the espresso cleaning solution at least 5 times, using 10-15 second
intervals.
5. Remove the portafilter from the machine and you will see the espresso cleaning solution and coffee oils present.
6. Rinse the portafilter and blind basket using water from the group head.
7. Now we repeat the backflush process but using water only. Repeat the water backflush at least 5 times or until you see the water
become much clearer and free of the coffee granules and oils.
8. Look under the group head and use the group head cleaning brush to clean the gasket and diffusion screen to remove any coffee
grounds and oils. After brushing also wipe under the group head with a wet cloth.
9. Remove the diffusion screen and soak in the cleaning solution and hot water to remove caked-on coffee residue.
(see: removing the diffusion screen instructions below).
10. Remove the portafilter and rinse the group head clean. Replace the blind filter basket with your preferred size of filter basket.
11. To season the group head with coffee flavours and completely remove possible cleaning solution residue, make a couple of
espresso shots.

removing the diffusion screen:
1. Ensure your machine is off and cooled down.
2. Using your flat head screwdriver unscrew the diffusion screw and this will loosen the diffusion screen – you will see coffee oils and
granules have built up on the back of the screen.
3. Soak the screen and screw in espresso cleaning solution and hot water for 5 minutes.
4. Rinse thoroughly with warm water and wipe any residue off the screen and screw.
5. Place the diffusion screen and screw back in to the machine. Screw in with your fingers as far as you can and then use the
screwdriver to tighten. Only go approx. ¼ turn past ‘tight’ otherwise it will be difficult to take out for the next clean.
6. Turn machine back on and backflush with water to ensure all the cleaning solution is removed thoroughly.

cleaning steam wand and tip:

The steam wand and tip need to be cleaned well after every use.
Use a damp cloth to wipe steam wand and finish by pointing the tip into the drain tray and releasing a short 3 second burst
of steam. This will push out any milk left in the steam tip.
If a lot of milk residue is present on and in the holes of the steam tip, remove the tip with a shifter/spanner and the tip can be soaked
in a container of hot water. Wipe the steam tip clean and place on the machine.

cleaning hot water nozzle:

Periodically clean the hot water nozzle to remove scale build up. With low usage, this can be every 3-6 months.
The hot water nozzle can be removed by unscrewing it from the machine. Before touching ensure the tap has cooled completely.
Soak in hot water with less than a ¼ teaspoon of the espresso cleaning solution. Wipe with a damp cloth and screw back onto
machine.

cleaning water reservoir:

Cleaning the water reservoir will remove build-up of scale or algae. Keeping fresh water in the reservoir will minimise build-up
of algae. If your machine has sat idle for a long period of time, you will need to empty and dry the reservoir. Then refill with fresh
filtered water.
Simply remove the large reservoir lid and empty water into another vessel. Wipe out reservoir with clean cloth removing any build up.
Dry completely and ensure no residue is left before filling with fresh filtered water.

SOME EXTRA TIPS
A. The blind basket = the basket with no holes.
B. Espresso cleaning solution does the most work when the group head is turned off. When the group is running, water and cleaner are
circulating through the machine. When the group head is turned off, the cleaner can eat up all the oils and grime that build up in the
machine. Make sure to dissolve the cleaner before you start to backflush. If you do not do this, you are simply sending clumps of soap
into the group. The cleaning agents are not fully active until they are dissolved in hot water. So, add a little bit of cleaner to the blind
filter basket, add some hot water, and let the elements sit for 15 seconds or so until they create a liquid cleaning solution.
C. When backflushing with the cleaning solution the water will flush through the group head via a three-way valve, expelling into the
drain tray of the machine. This removes coffee oils and granules from the exhaust valve ensuring too much pressure does not build up
in the group head.
D. You can also clean your machine regularly with water, to minimise the build-up of coffee residues. Just take a damp thick cloth and
wrap it around your hand while holding the portafilter. This ensures you won’t burn yourself. Now activate group head on the machine
so that hot water is flowing. Slowly insert the portafilter into the group head without creating a seal. Do this a few times, letting the
water flow around the portafilter. (This will help remove hard to reach coffee grounds that a brush can’t get to.)
You can also repeat this step periodically to keep the coffee residue from building up too quickly.
E. Give the panels and splashback of your machine a good wipe with a clean wet cloth and then polish with a microfibre cloth
to maintain a shiny exterior.
F. The drain tray should be hand washed with soapy detergent and warm water to remove build-up of coffee scum or mouldy
coffee grounds. This can be done daily to ensure no smells start to overtake your kitchen.
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