


s

GCM 900

relgaa0l USuo 333 6y Lok Sladiel g el > I jSuiasd oud ol JS (5 pidiso

oozl pgo WSS .
SLss caley dil atpan Blaml vge SIS (3 slealSnas Sl eslinal oK
J’.'.) J)‘_}.A‘Ll.a:-

ez 035 S G b ) ol S5 L 0l S adlate S5 Gk I L P
j’i_)" jU) JL:A ‘5‘4"’) J.\JNL«.: JJL?- QL.:AJ&‘ (oKL.NJ j") L C;b) oKL.NJ Qby\b‘
¢J-.3L.C~U\\' o@:juj;lwf&il{&dj\‘*' Q\ﬂ‘)%j)béﬁéu
(s sl bl el ois o3 2 a0 Jlasl b 5l b Litadas
djfﬁjléj&)_,ﬁﬁym@s4>'L.2}>\:»)L§J{WQJ%JWTQ)_,¢)>.P
U P PSR P CONS (PR SOUNEN W PR p3 e 83 sl Cand ad Sl
G b Dlale 65 L 5 O e 51 S8 8 G o 5l 6,80 10
Aoles Catles a2 li g

LBJ-’ )‘ ‘)Mu.ifsdwebw‘ OKZ,‘NJ )‘6J°K¢Ab)6‘)[s)~¢5 QL‘) )3.9
i St ol&ius Ao o3l lakas 03 S e 5l i i

\J.g-u),.i‘_;ajw)}@g‘ygdld\ﬁﬁﬁsdﬂe-u]a}dﬁﬁ);\ml.iu\.v
J)‘J‘)f)lsubh;ja&nﬂbﬂbw‘dw‘és

Sl eslizal (ol ol b o&ais ool 53 eslizul (gl Lais J geames ol (6555 A
Dy o aro g K05 gl 3 655 )

eSS eslinal Ll Sl 5 s oS 53 51 (65 58 (g5t )09

el S Bl sl b 5 55 Sl 4 5 G e DL Ol35T Sl 0
Slrl 5 5T (Ssp b s Bl ol 1) O olSaws ol 31 (6,800 sl 1



Al ol 3

Gl g 5 ol8as 31 gman 5 doled (gl a0 it 0l a1 oKaws | P
.J@abm\oﬁg@ﬂb)bﬂj\f

Lyl 5 585 JpS AeS e eslinal Biws 31 O3S s 3 K550 Lo | P
u_<’1>').w )L};)U J:.J:b N 03 el Jl};}“ )Be_z )\ LS':L' Q)bp- J\JAIF
g A g
)HJvu‘ijﬂcJ:A))\ﬁoFFdlﬁ-))b)jliJﬁls‘.l:;lcdfcbﬁ?d\f.‘a
-J:&JLJJ&QTOJJ{\)°KLMJ-‘9

Lg)); L)'»’«‘ J\:..g.: oalaal QT )‘ cd)};ﬁ L;J)‘}?.- LS_); odalin Q)M )J.lv
JﬁLu oslaul .lal::;-\bd])‘ ch@M)wL«?—
MJU)\J:’)‘JV-'L{JJﬂC)J‘M&J);")UT‘CM‘C‘JLSJJE‘*SJK*-”‘-‘A
Aoled (gols g anSa anas b s, S5 6558 eslanad 3119

.l.:.Q/\a)L:bdybwﬁ)bnbﬁwﬁrbﬁn&ydu}\)‘é&6\J.:.PO
CM\JQ).E.;\JJ d‘))é}};

2L e gl S ae &S LT o sl bl aes Lo i Kl s VISl PP
oslizal U 5 355 ooyl 0las Shee oy aSST b a0 3,80 15 eslinal 540 A5l
Al s Jlazl st 515 A5 el 63l Sisel Olaal p olKaws 31 yeu!
S LKa Bl oLl s $3b 2 VS pl &S A5l s | OIS S. PR
.W)};@MY[SQ)}LQ;A)J
j‘}:.hg)lsL}N&Mw&ud&jél}-ebw‘)‘ﬁbwdwwt.v‘c
CAM“:J\.&O;-\JL

sl o.\fiﬁjw.la.smjs oalail Lg\f'k‘bd}“’a’“ u{‘l‘a
.Jg)ls&};)}%;bc\gf.’nw\.l“i

oius 5l esliza ple (aK;AM.).,\.:;Sd)‘)J};'- SAd 4 e g s L
S ol G sl el




Js...il».: J«al}- QW\ olalas J‘LN C:?ua gﬁ.ﬁ: )\ coslael J\ M .PA
)J..Ju”.lSJaé_}w\mﬂjdu\éb‘.)ééﬁ.ﬁ@ba&w}A}Lijbw."q
st.:.il.woJLG,.u\WJ}Ewﬁfv@}f/“s&gjwbwbjyég};)y
Gy et 038 Loy NECR u\JJa.;-)lL;JSjb-v.@;- o
G&Mﬂ )\OJL‘LH.»‘)\ r.lﬁ rmbj.wé‘)\JJ?uMM Mdtﬁw.}b

Jéc)l}dﬁ)‘bd}l.w))

s 0003 JolS s | asligs (g 5T Ol 16,8 sl g )
s gl

ot e [l

UL gy

y

Uéha a8 é|) ol OA.'L.\SGJ.L.LM

G 5
6988 ;8Lo / T 2o
() UigolS/ gy SlS

@ > Sloe (yuuwi ol
o5 S o S0l o glaus
35S S 620 #
= ; Glovinud glais

ostiiul oyl 1 ine ]
6@\0%&)3);0}.)\)\)6]\50}@_9&9«\{u,.:.,\.;-)w)sfﬁ.:)sula}b\)u‘
jlaﬁ;ulbl)J,\_.d\b-uwa_ajvuffu;\)muvabu\JM_M,m;
oBaw> b IS gy .
6&@.&?1()3)}]&}?}5%OJ;¢JZW\JM)Jé‘J\JJWd“
S o s Shas i 0 )y CandlS cplad ool wl o 568 5 Shas Sl sl s> 0
MJ )\j-;“ \‘“ ”



MAX L G Slas 5 5L 3550 Jde 4 1y OF Open 5035 5L 1L VL oo
Aaled  galsl s e T L

Aplod oy I 0T 0353 303 15 058 Blo 5 dms S5 0T Jie 05,3 15 i P
Al el ezl G yy Dladad oS

S o5 Ol S Gl 4 e some ssda s o8 A 0505 1 0 sed S0
L oS 0bsp M & o il o 1y Dl ol Lol ed 55 053 55 ey
Lol aS sl Ol sdias OL_is IS gl ge e s 1YL gy s L3
Alans cay

Aps 5l 3 S 0 S dmio S5 p e g s S5

A el GO
*AYEJ:J.J'{‘)U;}AL}/J;‘})J:E)D)‘J)lj;o%jdb))b)ﬂw&:ﬁx;(’jjj.s
.JJSAA(}})S@@)J@K;.«J)MM\}}&ZJJQT

Pl 3 o5 uls 043 5 g 15 6058 S p3 plKn il oo e 1SS
GCosd asl Y 3l 1S e jn a8 Aal adls ax o L Lol s S el g a8 Ol
A el gy e a3 (VL e g D patl b 55 el S s gl 4,
o568 5 Rl 1) 6B LIS o Lt BB st 0 5 B eSSl g 4k SV
Aaled g, |y

HioS 3ol ez g jRo ggus o3 2T gl juo jl Gi8L s 09g8 Gl juo :0iSs
S dlg> L3> 098 539y i wgs LT I (51580 65 13> (39 SalgS
|32 385 Juad 1 .09 UL 9233 oS S azduo olSiiws IS plSus
g Samlg5 £13 Ly 68

LSS aley 5 ) 058 abiod Ol dal = ol S| Ollas plasl oS82 A
W}@\;M\P&&:@:b U\JU@_SQS(:;W..UL@JS))A{;M;
s Aol 1 o 38 S b Gl s e el S D se w
Aol 5w 28 = 3l

eSS Bl 503 S sl |y olKais ades oslizd 3l e .9

P> S U 6y 6S (5l 0985 63 |2 > bl Bl j0 0985 ¢y ) IS 0SS
ol £l oxiS

HOT” > 5> 1 3 5Sdac pgJg e ls gz ol o jli oS olSan
301380 “WATER

MAX L G Sla 5 55 3550 e 4 [y OF Open 5035 5L 1L VL o a ]
Aaled  galsl s ST L

S 4 g b olSaws 5 s el g, OF ¥ s |y 5 e/ (g, ISP
S S dalgst
)'\.'JQL;JQ));anTui)_i))SJ?)ngcmTuiﬁ4{;.)]450_»@.}”




I3 5 Shes p sl g EIIS b oy (SIS Olge a0 OF s oS Sl 35— e
S gt |y ey r el b, WIS 05 5 OFF
--\-::Sedﬂj\jw;ubyl;'-balf.:.w.sa_.i.:uuu.:.wl)lm.]c

ol’s RSy lSJlS e 9 o o .

usrjswbmﬂjemﬁf}\\)dﬁwé)gw)‘ Jlm
Jujgjj.eulubsa\;—)c@mbo&mja\;-bp@fw :ygﬁo-

v\ﬁ).;u b}jiudsa.) A_JT DL b oli.f.w.} &J\.&‘J\?- Ql&h@ fL&J\

L;U‘.LS&:—mJuu:wa‘u.(ucj.@ﬁdeb);a.u@;-u\ulJJaﬁY’
M@Q}f&}dwb&gd‘mf‘)ud‘oéum‘)‘wéfga‘u

eSS oslil @}@@deu FRVAY

1A e3bel (g eslizal (gl 5 a1 3555 gl 5 eyl 1) Slalad _slesd

gUol Sbguuy 35 b by

u‘me)dlU));JJ};maswlea&.wsd\)lSkv-)jhwm
u_j.w)LAJL@,\M -L\.?LM Lf'b) — ) b aK.\.wJ <QL;§}:- Lme Q\ﬂj‘&dﬂwe
J).LNQ‘}«.GMu‘jwASwaSf)‘oJLLHw‘LJJ)JA)J‘UJWJ‘JJ
G S 005 S e () e T 350) (oo e GOl an il 135 gy
LS eoslis ol

Aole i 4w &S Jglowe LMAX Lt G 1, OF 055

S (S 0 8 amio 655 2 Rl 0 L o B P
..X;..."f:l{oﬁy@o#%ﬁj(a_}@):ﬁQ)J{)a)@ﬁ&bds.lﬁuw)ﬁ.l”

QV)JLSLJ:",S(:)QLAA& Qwhe&wb“bcjle-\}.l:&s&j) \)b\iﬁ.«).]‘:
el f(}ul \) Lﬁi\'))

Js:il.a.: &jﬁl} \) eK:....uJ ‘L;));)" d)bm Qw&i&f))‘ W'a
J@J(l}u\o)b))bo LTV J}\JAW“J\JLMLS‘)W)J@}\O d).k};ﬁ.l.l)‘.&.s

J}J@)d\)j}d))}d}bwﬁuMLMJW)MLMJJJ})‘)OK.MJ.V



s ol LY gl Bl Jt CTL el )y ran g oa ) (25 ST Slhes A

9> (50965 Su 50T 5l ldoogs

ool oy g |y o8s30 (5 ol 058 g b 53 oS n 0350 el )
O?ﬂ)}w.%uww\ob‘((LSJ‘J&)LSJSM))MJQ@T&
ol sl it 036 O )

Wk 0565 035 50 31 e Al 4K S 55 Jows 3 adian | 0545 S0 5. P
35 B O S50 6 Als &5 by U3 5 S sy a1, 0

Oljoe 4 ¢ o 3 4 plan 5 IS 4 s &)y | 0363 om0 g 5l
Aolad eslanal 050 o sems 5 dslad Olwl 1y @ls OUs = 5L0 5540

oS S o oS Sl ) esd aab 5 ae 45| LAl 058 s3 g Ol SLE
dé;J()L«A);U@é\)jla_owj:_;ﬁélﬁmﬁ&gw}}baﬁéswgsé
EPIERP NSy

Aoled SU ol b 5l sl ods 50 o ggd jo 0 5l &S o> sbs S
2b5 Sy Olgen b o 056 51 a5 s o gy Glos ik o glb Sy

S el A el s 3 e il 5 4 ik
Aeas b B sl oslmer il S e 4|y Jentes




GCM 900

Dear customer!
Thanks for your worthful choice and confidence to Migel brand.
We really hope that you enjoy operating this product.

Technical data .

Rated Power: 900 W
Power Supply: 220-240V/50-60 Hz

Instructions .

Please read the following directions carefully before using the coffee mak-
er:

If the coffee maker has no power, please contact Feller after-sales service
center. Be sure not to repair the coffee maker by yourself so as to prevent
any danger.

Before the coffee maker is used for cooking coffee, the clean water shall be
cooked in the coffee maker for some time.

Preparations for using the coffee maker .

Before using the electrical appliance, the following basic precautions
should always be followed including the following:

1. Read all instructions.

2. Make sure that your outlet voltage corresponds to the voltage stated on
the rating label of the coffee maker.

3. Do not operate any appliance with a damaged cord or plug, or in abnor-
mal state. If its main cord is damaged, it must be replaced by the manufac-
turer buy the nearest service agent or a qualified person.

4, Do not touch hot surfaces. Use handles or knobs.

5. To protect against fire, electric shock and injury to persons do not im-
merse cord, plug, in water or other liquid.

6. Remove plug from wall outlet before cleaning and when not in use. Al-
low appliance cool down completely before taking off, attaching compo-
nents or before cleaning.

7. The use of accessory is not recommended by the appliance manufac-
turer. It may result in fire, electric shock and/or person injury.

8. The carafe is designed for use with this appliance. It can not be used on
arange top.



9. Do not clean carafe with cleansers, steel wool pads, or other abrasive
materials.

10. Do not hang power cord over the edge of table or counter, or touch
hot surface.

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

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

13. Close supervision is necessary when your appliance is being used near
children.

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

15. To disconnect, turn any control to “Off’, then remove plug from wall
outlet.

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

17. Never use the appliance if the carafe shows any signs of cracks. Only
use the carafe with this appliance. Use carefully as the carafe is very fragile.
18. Do not set a hot carafe on a wet or cold surface.

19. Do not use a cracked carafe or a carafe having a loose or weakened
handle.

20. Scalding may occur if the cover is removed during the brewing cycles.
21. Some parts of appliance are hot when operated, so do not touch with
hand. Use handles or knobs only

22. Never leave the empty carafe on the warming plate otherwise the ca-
rafe is liable to crack.

23. This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or in-
struction concerning use of the appliance in a safe way and understand
the hazards involved.

24, Children shall not play with the appliance. Cleaning and user main-
tenance shall not be made by children unless they are older than 8 and
supervised.

25, This appliance is intended to be used in household and similar applica-
tions such as:

- staff kitchen areas in shops, offices and other working environments;
—farm houses;

- by clients in hotels, motels and other residential type environments;

- bed and breakfast type environments.

26. Do not use outdoors.

27. Save these instructions.
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BEFORE FIRST USE [JJ|§

Check that all accessories are complete and the unit is not damaged. Add
clean water up to maximum level to brew several times without coffee
powder according to the steps below, and then discard the water. Wash
the detachable parts thoroughly with warm water.



[ usiNG YOUR cOFFEE MAKER

This appliance has two functions: brew coffee and boil water, when you
need to brew coffee, turn the function knob to “COFFEE” position.

1. Open the top cover and fill the water tank with cold drinking water. The
water level should not exceed MAX level as indicated on water gauge.

2, Put the funnel into funnel holder, then place the filter paper into the
funnel, and make sure it is assembled correctly.

3. Add coffee powder into paper filter. Usually a cup of coffee needs a level
spoon of coffee powder, but you may adjust according to personal taste.
Close the funnel holder, a click sound will be heard when the funnel holder
is closed completely.

4. Insert the carafe on warming plate horizontally.
5. Plug the power cord into the outlet.

6. Pressing the switch down, the indicator will be illuminated. The applian-
ce will begin working.

Note: during brewing process you may remove the carafe to serve for dura-
tion of not exceeding 30 seconds, and the coffee maker can stop dripping
automatically. If the serve time exceeds 30 seconds the coffee will overflow
the funnel.

7. Upon completion of brewing coffee, that is one minute later after the
coffee stops dripping out, you can remove the carafe, pour and serve.

Note: the brewed coffee you get will be slightly less than the water you
have added as some water is absorbed by coffee powder. DO NOT touch
cover, warming plate and so on when operating as they are very hot.

8. When the process is finished, if you do not want to serve immediately,
keep the switch on, the coffee can be kept warm in the warming plate for
minutes and the appliance will be cut off automatically after 40 minutes.
For an optimum coffee taste, serve it just after brewing.

9.Always turn the coffee maker off and disconnect the power supply after
use.

Note: Be careful when pouring the coffee out, otherwise you would be
hurt as the temperature of coffee just finished is high.When you need to
boil water, turn the function knob to “HOT WATER" position.



1. Open the top cover and fill the water tank with cold drinking water. The
water level should not exceed MAX level as indicated on water gauge.

2, Pressing the switch down, the indicator will be illuminated. The applian-
ce will begin working.

3. When the water boiled, it will flow out automatically, when the cup is
full, you can press the switch to stop water dispensing.

4. Always turn the coffee maker off and disconnect the power supply after
use.

Wash the coffee maker .

CAUTION: Always unplug the product from electrical outlet and allow
the warming plate to cool completely before cleaning it. Never im-
merse the unit or power cord into water or any other liquid for clean-

ing.

1. Clean all detachable parts after each use in hot, sudsy water.

2, Wipe the product’s exterior surface with a soft, damp cloth to remove
stains.

3. Water droplets may buildup in the area above the funnel and drip onto
the product base during brewing. To control the dripping, wipe off the
area with a clean, dry cloth after each use of the product.

4. Use a damp cloth to gently wipe the warming plate. Never use abrasive
cleaner to clean it.

5. Replace all parts and keep for next use.

REMOVING MINERAL DEPOSITS

To keep your coffee maker operating efficiently, periodically you should
clean away the mineral deposits left by the water according to the water
quality in your area and the use frequency. We recommend decalcifying
your coffee maker as follows, using a solution of white vinegar and cold
water. A solution of two tablespoons (30ml) white vinegar in one carafe of
cold water works best.

1. Fill the tank with the vinegar solution to the maximum level as indicated
on water gauge.

2. Insert glass carafe onto the warming plate.

3. Make ensure paper filter (without coffee powder) and funnel are assem-
bled in place.



4. Switch on the appliance and allow it to “brew” de-scaling solution.

5. After“brew” one-cup solution, switch off the appliance.

6. Leave the solution stay for 15 minutes and repeat step 3-5.

7. Switch on the appliance and run off the solution until the water tank is
completely empty.

8. Rinse by operating the appliance with water at least 3 times.

Directions for making good coffee

1.A clean coffee maker is essential for making great-tasting coffee. Re-
gularly clean the coffee maker as specified in the “CLEANING AND MAIN-
TENANCE" section. Always use fresh, cold water in the coffee maker.

2.Store unused coffee powder in a cool, dry place. After opening a package
of coffee powder, reseal it tightly and store it in a refrigerator to maintain
its freshness.

3.For an optimum coffee taste, buy whole coffee beans and finely grind
them just before brewing.

4.Do not reuse coffee powder since this will greatly reduce the coffee’fla-
vor. Reheating coffee is not recommended as coffee is at its peak flavor
immediately after brewing.

5.Clean the coffee maker when over-extraction causes oiliness. Small oil
droplets on the surface of brewed, black coffee are due to the extraction of
oil from the coffee powder.

6.0iliness may occur more frequently if heavily roasted coffees are used.

[ ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local
regulations: hand in the non-working
electrical equipments to an appropriate

waste disposal centert.








