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Breville	BDC650BSS	Grind	Control	Coffee	Maker,	Brushed	Stainless	Steel	-	Use	Manual	-	Use	Guide	PDF.	Documents:	Go	to	donwload!	User	Manual	User	Manual	-	(English,	French)	Warranty	Breville	BDC650BSS		Coffee	MakerRelated	product:	Mr.	Coffee	BVMC-TJX37-RB	Coffee	MakerTable	Of	ContentsBreville	recommends	safety	firstKnow	your
Breville	productOperating	your	Breville	productUsing	the	Grind	Control™-	Carafe	ModeUsing	the	Grind	Control™-	Single	Cup	ModeProgramming	the	Clock	&	Auto	StartNewest	Added:	BBL820SHY	BPZ600XL	BCG450XL	800JEXL	BDF600XLAdvanced	FeaturesHelpful	TipsCare	&	cleaningTroubleshootingADVANCED	FEATURESYour	Grind	Control™
coffee	brewer	is	equipped	with	some	advanced	features	that	usually	only	need	to	be	used	occasionally.	These	are	outlined	below:ADJUSTING	THE	GRINDERYour	Grind	Control™	coffee	brewer	is	fitted	with	Adjustable	Stainless	Steel	burrs.	These	flat	burrs	deliver	a	coffee	particle	of	optimum	size	for	Drip	Filter	brewing.	You	may	need	to	adjust	the
grind	size	to	compensate	for	coffee	of	different	origins,	quality,	age	and	degree	of	roast.	Grind	setting	3	should	cover	most	coffees	you	purchase	but	there	are	circumstances	that	require	the	grind	size	to	be	adjusted.We	recommend	you	visually	assess	the	grind	size	first.	This	can	only	be	done	by	grinding	some	coffee	and	assessing	the	size.	For	smaller
cup	volumes	(10oz)	a	finer	grind	will	work	best	(setting	2-3)	for	larger	cup	volumes	(12	cup	carafe)	a	medium-coarse	grind	will	work	best	(setting	3-5),	but	these	are	heavily	dependent	on	many	factors.We	suggest	only	making	one	adjustment	at	a	time	&	determine	its	affects	by	brewing	and	tasting.To	adjust,	turn	the	Grind	Adjustment	dial	located
through	the	bean	hopper	lid,	in	the	direction	of	the	arrow	to	effect	a	coarser	or	finer	grind.	The	LCD	will	display	your	grind	setting	when	you	turn	the	dial.	Turn	the	dial	slowly	until	the	Grind	Size	number	is	displayed.NOTE	A	grind	size	of	between	2	and	4	should	be	suitable	for	most	coffee	origins	&	brew	sizes.	If	using	this	range	and	your	coffee	is	not
tasting	as	expected,	check	the	freshness	of	your	beans.	Also	ensure	the	coffee	basket	and	carafe	are	clean.CALIBRATE	FUNCTIONThis	function	is	used	to	adjust	the	grinder	output	times	to	compensate	for	coffee	beans	of	different	origins,	age	and	degree	of	roast	and	grind	size.	To	use	this	function	you	will	require	a	set	of	precision	scales	with	a
resolution	of	1	gram.	When	using	this	function	the	machine	will	require	you	to	weigh	the	amount	of	output	from	the	grinder	after	it	runs	for	10	secs.We	recommend	you	set	the	grind	size	you	require	first.	This	can	only	be	done	by	grinding	some	coffee	and	visually	assessing	to	the	size.	For	smaller	cup	volumes	(10	oz),	a	finer	grind	(2-3)	works	best;	for
larger	cup	volumes	(12	cup	carafe),	a	medium	coarse	grind	(3-5)	works	best.1.	Set	the	Grind	Size.2.	Ensure	there	is	enough	beans	in	the	hopper.3.	Ensure	you	have	the	Gold	Tone	filter	or	paper	filter	in	the	coffee	basket.4.	Ensure	the	coffee	basket	is	fitted	to	the	Swing	Out	door	&	the	door	is	closed.5.	Press	the	MENU|EXIT	button.6.	Rotate	the
STRENGTH	Dial	to	Calibrate.7.	Press	the	STRENGTH	Dial	to	start	the	grinder.8.	When	the	grinder	has	stopped,	open	the	Swing	Out	door.9.	Weigh	the	ground	coffee.10.	Rotate	the	STRENGTH	Dial	to	match	the	weighed	coffee	amount.11.	Press	the	STRENGTH	Dial	to	accept.HELPFUL	TIPSBreville	Consumer	SupportMail:	Breville	USAMail:	Breville
Canada	19400	S.	Western	Ave3595	Boulevard	Cote-Vertu,	Torrance	CA	Saint-Laurent,	90501-1119Québec	H4R	1R2Phone:	1-866-273-8455	Phone:	1-855-683-35351-866-BREVILLEDue	to	continued	product	improvement,	the	products	illustrated/photographed	in	this	book	may	vary	slightly	from	the	actual	product.BDC650	USC	C15	the	Grind
ControlTMInstruction	Book	-	Manuel	d’instructionsCONGRATULATIONS	on	the	purchase	of	your	Breville	productRegister	online	for	product	support	and	exclusive	offers.**Registering	is	not	a	substitute	for	proof	of	purchase	when	submitting	a	Warranty	Claim.CONTENTS	CONTENTS4	Breville	recommends	safety	first8	Know	your	Breville	product10
Operating	your	Breville	product12	Using	the	Grind	ControlTM	-	Carafe	Mode	15	Using	the	Grind	ControlTM-	Single	Cup	Mode	17	Programming	the	Clock	&	Auto	Start20	Advanced	Features	21	Helpful	Tips23	Care	&	cleaning27	Troubleshooting34	FrenchBREVILLE	BREVILLE	RECOMMENDS	RECOMMENDS	SAFETY	SAFETY	FIRST	FIRST
BREVILLE	BREVILLE	BREVILLE	RECOMMENDS	RECOMMENDS	RECOMMENDS	SAFETY	SAFETY	SAFETY	FIRST	FIRST	FIRSTAt	Breville	we	are	very	safety	conscious.	We	design	and	manufacture	consumer	products	with	the	safety	of	you,	our	valued	customer,	foremost	in	mind.	In	addition	we	ask	that	you	exercise	a	degree	of	care	when	using	any
electrical	appliance	and	adhere	to	the	following	precautions.READ	ALL	INSTRUCTIONS•	Carefully	read	all	instructions	before	operating	the	appliance	and	save	for	future	reference.•	Remove	and	safely	discard	any	packaging	material,	plastic	power	plug	cover,	and	any	removable	labels	before	using	appliance.•	If	the	appliance	is	to	be:	-	left
unattended	-	cleaned	-	moved	-	assembled;	or	-	stored	unplug	the	unit	from	the	power	outlet.•	Always	operate	the	appliance	on	a	stable	and	heat	resistant	surface.•	Do	not	place	the	appliance	on	or	near	a	hot	gas	burner,	electric	element	or	where	it	could	touch	a	heated	oven.•	Ensure	the	unit	has	at	least	4	inches	(10cm)	of	clearance	from	all	side
panels.•	Some	surfaces	may	be	hot,	use	caution	when	touching	or	lifting	the	unit	or	accessories.•	Only	lift	the	carafe	from	the	carafe	handle.•	The	carafe	is	designed	for	use	with	this	appliance	only.	It	must	never	be	used	on	a	range	top	or	in	a	microwave.•	Scalding	may	occur	if	the	carafe	lid	is	removed	during	the	brewing	cycle.•	Always	ensure	the
carafe	lid	is	securely	locked	in	place	onto	the	carafe	before	pouring.•	Do	not	use	the	carafe	with	a	cracked,	loose,	weakened	or	damaged	handle.•	Do	not	touch	hot	surfaces.	Use	the	handle	for	lifting	and	carrying	the	carafe.•	Do	not	set	a	hot	carafe	on	a	wet,	cold	or	heat	sensitive	surface.•	Do	not	operate	the	grinder	without	the	bean	hopper	lid	in
position.	Keep	fingers,	hands,	hair,	clothing	and	utensils	away	from	the	bean	hopper	during	operation.	Avoid	contact	with	moving	parts.•	Check	the	grinder	for	presence	of	foreign	objects	before	using.	IMPORTANT	SAFEGUARDS•	Use	the	grinder	to	grind	roasted	coffee	beans	only.•	Do	not	operate	the	appliance	without	water	in	the	water	tank.	Use
only	cold,	preferably	filtered	water.	Do	not	fill	the	appliance	with	any	other	liquids.•	Ensure	the	supplied	gold	tone	filter	or	a	paper	filter	(8-12	cup,	flat	base	basket	style	with	~	31⁄4"/8.25cm	base)	is	placed	in	the	coffee	basket	before	using	the	appliance.	Do	not	use	the	gold	tone	filter	in	conjunction	•	Always	switch	the	appliance	off	by	removing	the
power	plug	from	the	power	outlet	before	attempting	to	move	the	appliance,	when	the	appliance	is	not	in	use	and	before	cleaning	and	storing.	Allow	to	cool	beforAlso,	These	documents	are	for	others	Breville	models:	BDC650Tags:	Breville	Coffee	Makers	User	Manuals,	Breville	Coffee,	Breville	Manual,	Breville	Coffee	Makers	Use	Manual,	Breville	The
Scraper	Mixer,	Breville	Scraper,	Breville	Scraper	Mixer	Breville	-	ESPRESSO	MACHINE	Breville	Coffeemaker	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	Manual	breville	CoffeeMaker	Instructions	for	use	BES200	Breville	Coffeemaker	Manual	Breville
Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	Manual	Breville	Keurig	Single	Cup	Brewer	User	Manual	Breville
Coffeemaker	Manual	Breville	Coffee	Brewing	Syste	Use	and	Care	Guide	Breville	Coffeemaker	User	Manual	Breville	The	Milk	Cafe	Manual	Breville	the	Duo-Temp	Coffee	Maker	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	User	Manual
Breville	Coffeemaker	User	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	Manual	Breville	Coffeemaker	User	Manual	Breville	Coffee	Brewing	Syste	Use	and	Care	Guide	Ah,	coffee.	It’s	the	preferred	morning	beverage	for	so	many	people	and	many	of	us	can’t	quite	get	our	day	started	without	it.	Sure,	coffee	shops	are	ubiquitous,	but	there’s
something	to	be	said	for	having	that	first	cup	at	home,	perhaps	still	in	pajamas,	and	without	having	to	stand	in	line	or	speak	coherently	to	other	people.	Even	better,	when	you’re	brewing	your	own,	you	can	use	exactly	the	beans	you	like,	add	flavorings	or	leave	it	plain,	and	add	exactly	the	right	amounts	of	milk,	cream,	or	sweeteners.	And	it	can	be	in
your	favorite	mug	instead	of	a	disposable	paper	cup	with	an	annoying	lid.	Plus,	making	coffee	at	home	saves	you	a	bundle.	No	matter	which	coffee	maker	you	choose,	the	basic	concept	is	the	same—ground	coffee	meets	water,	which	extracts	the	flavor	from	the	beans.	The	water	drains	through	the	beans	which	are	held	in	a	filter,	so	grit-free	coffee	is
delivered	to	cup,	mug,	or	carafe.	While	the	process	seems	simple,	different	coffee	makers	can	produce	different	results.	The	temperature	of	the	water	affects	the	flavors	extracted	from	the	ground	beans,	while	the	time	the	water	is	in	contact	with	the	beans	can	affect	the	strength	of	the	brew.	Some	coffee	makers	use	special	techniques	for	stirring	or
agitating	the	grounds,	while	others	shower	the	water	over	the	grounds	rather	than	sending	it	in	a	stream.	Coffee	makers	come	in	a	variety	of	configurations,	from	non-electric	pour-over	models	to	electric	drip	coffee	makers,	to	cup	or	capsule	machines	that	make	one	cup	at	a	time,	to	espresso	machines.	Cold	brew	coffee	makers	are	a	unique	category
since	they	use	cold	water	to	make	either	a	coffee	concentrate	or	they	can	produce	a	less	concentrated	version	that’s	ready	to	drink	as-is.	Prices	can	range	from	under	$20	for	the	most	simple	units	to	several	thousand	dollars	for	high-end	espresso	machines.	Lucy	Lambriex	/	Getty	Images	There	is	a	lot	to	consider	when	purchasing	a	coffee	maker	but
most	decisions	have	to	deal	with	preference,	cost,	and	convenience.	Convenience:	Do	you	want	a	nearly	hands-off	coffee	making	experience	in	the	morning,	do	you	want	the	coffee	waiting	for	you	when	you	wake	up	or	is	the	ritual	of	brewing	coffee	something	you	look	forward	to?	A	programmable	electric	coffee	maker	can	have	your	coffee	ready	for
you	when	you	wake	up.	Less	automated	electric	machines	might	require	a	little	more	attention,	but	still,	operate	with	the	push	of	a	few	buttons.	Manual	pour-over	coffee	makers—like	French	press	brewers	and	stovetop	espresso	pots—all	require	your	full	attention	for	that	perfect	cup.	While	pod	machines	work	well	for	households	that	all	prefer	a
different	type	of	coffee	and	not	in	large	quantities.Type	of	Coffee:	While	coffee	makers	and	espresso	machines	tend	to	be	separate	machines,	hybrid	machines	that	brew	both	types	of	coffee	are	also	available.	Having	two	machines	on	the	counter	will	take	a	lot	of	space,	but	it’s	the	best	option	if	you	love	both	coffee	and	espresso	and	want	to	make	each
perfectly.	Hybrid	machines	will	take	less	space	and	are	likely	to	cost	less	than	the	purchase	of	two	separate	machines,	but	they	may	not	be	the	best	choice	if	you’re	looking	for	the	highest	quality	of	both	coffee	and	espresso.	Pod	machines	often	have	espresso	type	drink	option	but	they	aren't	the	most	authentic	so	if	you	like	traditional	espresso	or
cappuccino	it's	best	to	skip	these.Brew	Size:	From	a	single	cup	to	a	family-sized	carafe,	there	are	coffee	makers	that	can	brew	just	the	amount	you	need.	Some	machines	offer	a	rather	wide	range	of	brew	sizes,	while	others	are	restricted	to	a	much	narrower	range	of	options.	Single-cup	brewers	are	great	for	people	who	live	alone	or	where	each	person
prefers	a	different	flavor	or	style	of	coffee.	They’re	also	great	for	households	where	everyone	wakes	at	a	different	time.	Brewers	that	make	larger	quantities	are	great	for	people	who	love	lots	of	coffee,	and	for	family	breakfasts,	brunch	with	the	neighbors,	or	dinner	parties	where	coffee	is	served.	Large	brewers	are	often	labeled10	to	12	cups	but	just
be	warned	a	"cup"	of	coffee	in	a	machine	is	only	5	to	6	ozs,	not	8	or	16!	For	large	parties,	you	can	even	find	commercial-sized	brewers	that	can	brew	enough	coffee	for	small	events.Timing:	If	your	household	drinks	coffee	throughout	the	day	you	might	want	to	opt	for	a	coffee	maker	that	has	a	thermal	carafe	that	will	keep	the	coffee	piping	hot	no
matter	the	time	of	day.	For	those	that	just	drink	java	in	the	morning	a	glass	brewer	with	a	warming	plate	should	suffice,	but	some	people	don't	like	the	burnt	taste	the	warmers	can	cause	if	left	on	there	for	too	long.	For	families	that	are	running	out	the	door	in	the	morning,	a	pod	machine	can	get	you	a	quick	cup	with	no	need	to	worry	if	you	left	the
machine	on.Sizing:	While	the	size	of	a	machine	won't	affect	your	cup	of	joe,	if	the	machine	doesn't	fit	in	the	space	it	is	designated	for	it	it	can	cause	a	bunch	of	headaches.	Be	sure	to	measure	accurately	and	account	for	if	you	need	to	open	the	top	of	the	machine	to	add	water	and	grounds.	For	single	serve	machines	consider	your	mug	sizes.	Many	larger
mugs	won't	fit	under	the	brewer.Custom	Brewing	Options:	The	most	basic	machines	have	virtually	no	options	aside	from	adding	more	or	fewer	coffee	grounds	or	water,	while	more	complicated	machines	let	you	choose	water	temperature,	brew	strength,	and	a	wide	variety	of	brew	sizes.	Cup	and	capsule	machines	offer	options	for	making	hot
chocolate,	tea,	and	more.	In	general,	simple	machines	are	less	expensive	and	are	likely	to	be	easier	to	use	since	you	can’t	accidentally	choose	the	wrong	option.Extra	Features:	Some	machines	go	beyond	brewing	options,	and	include	options	for	programmed	brewing	at	a	specific	time,	keep-warm	or	auto-shutoff,	or	a	thermal	carafe	to	keep	the	coffee
warm.	Some	include	audible	alerts	when	the	coffee	is	done	brewing,	and	most	of	the	electric	models	have	lights	that	signify	when	the	brewer	is	on	or	when	the	coffee	is	done.	Higher	end	machines	might	include	features	like	milk	frothing,	bean	grinding,	and	notifications	when	the	machine	needs	to	be	cleaned.	Espresso	machines	and	hybrid
coffee/espresso	brewers	tend	to	offer	the	most	options,	and	they	also	come	with	the	highest	price	tags.	Non-Electric	Brewers	Courtesy	of	Amazon	While	electric	coffee	makers	offer	convenience,	they	also	tend	to	take	up	permanent	countertop	space.	Non-electric	brewers,	including	French	press,	pour-over,	and	stovetop	espresso	pots	have	a	much
smaller	footprint	in	use	and	can	be	stored	in	a	cabinet	when	they’re	not	needed.	Pour-over	and	French	press	machines	require	hot	water,	so	you’ll	need	to	boil	that	in	a	separate	pot	on	the	stove	or	have	an	electric	teakettle	standing	by	with	hot	water,	while	stovetop	espresso	pots	boil	and	brew	right	in	the	pot.	While	all	of	these	are	simple	to	use,	they
also	require	your	attention	to	make	the	coffee	properly,	so	you	won’t	wake	up	to	already-brewed	coffee.	But	many	coffee	aficionados	prefer	the	taste	of	French	press	coffee	to	electric	drip	ones.	Electric	Drip	Coffee	Makers	Courtesy	of	Amazon	Drip	coffee	makers	are	simple	to	use	and	let	you	choose	your	own	beans,	whether	you	prefer	to	grind	your
own	or	buy	pre-ground.	You	can	brew	plain,	flavored	or	decaf	coffee	or	mix	your	own	favorite	blend,	and	you	can	add	more	or	fewer	grounds	to	adjust	the	strength	of	the	brew.	While	many	drip	coffee	makers	are	simple	units	with	just	an	on/off	switch	that	heats	the	water	and	sends	it	through	the	grounds,	there	is	a	whole	range	of	more	complex
machines	that	have	a	long	list	of	features,	options,	and	adjustments	that	let	you	brew	your	coffee	exactly	the	way	you	like	it.	Single-Serve	Machines	Courtesy	of	Amazon	Single-cup	machines	that	use	capsules	or	cups	are	among	the	easiest	to	use	since	you	don’t	have	to	fuss	with	messy	coffee	grounds.	To	use	them,	you	simply	insert	the	cup	(or
capsule)	and	brew.	Some	machines	can	read	the	information	on	the	cup	and	set	a	custom	temperature,	while	others	let	you	choose	your	own	temperature	and	cup	size.	The	most	basic	machines	use	the	same	temperature	for	every	brew,	while	possibly	allowing	you	to	adjust	the	cup	size.	While	cup	and	capsule	machines	are	simple	to	use,	they	create
more	packaging	waste	per	cup	of	coffee.	Most	cup	and	capsule	machines	require	the	use	of	proprietary	supplies,	but	you	can	also	purchase	a	special	cup	buy	separate	manufacturers	that	let	you	use	your	own	blend	of	grounds.	Espresso	Machines	Courtesy	of	Amazon	Dedicated	espresso	machines	range	from	inexpensive	models	to	super-high-end	ones
in	order	to	fit	any	espresso	drinker's	needs.	They	also	come	in	a	variety	of	styles,	from	stovetop	models	to	pod	machines,	to	those	that	use	ground	beans.	Whether	you	want	an	occasional	cup	of	espresso	as	a	treat	or	it’s	your	favorite	version	of	coffee,	there	is	probably	a	machine	that	will	fit	your	kitchen	and	your	lifestyle.	While	the	best	espresso
machines	are	dedicated	to	making	just	espresso,	there	are	also	hybrid	machines	that	can	brew	both	regular	coffee	and	espresso.	While	these	are	not	usually	the	best	espresso	machines,	you	won’t	need	two	separate	machines	for	your	coffee	needs.	Cold	Brew	Coffee	Makers	Courtesy	of	Amazon	Cold	brew	is	a	different	category	of	coffee	brewing	since
it	uses	cold	water,	and	sometimes	even	ice	water,	to	extract	flavor	from	the	ground	beans.	Most	of	these	require	a	long	steeping	time,	up	to	24	hours,	to	produce	the	cold	brewed	coffee.	When	using	less	coffee	and	more	water,	cold	coffee	brewers	can	produce	coffee	that’s	ready	to	drink	as-is,	either	cold	or	heated,	or	you	can	use	more	coffee	to	create
a	concentrate	that	can	be	added	to	hot	water	or	poured	over	ice.	The	advantage	to	cold	brewed	coffee	is	that	it’s	less	acidic	and	tastes	less	bitter	than	conventionally	brewed	coffee.	The	downside	to	cold	brew	is	the	long	steeping	time.	You	need	to	plan	well	ahead	of	time	for	your	coffee.	However,	you	can	brew	it	in	large	enough	quantities	to
refrigerate	it	to	be	used	over	several	days	to	two	weeks	depending	on	the	strength.	Bunn:	The	Bunn	name	might	sound	familiar	even	if	you’ve	never	owned	one	of	their	coffee	makers	because	it’s	a	very	common	brand	in	restaurants.	There’s	a	good	chance	you’ve	seen	a	commercial	Bunn	coffee	maker	in	your	favorite	diner,	and	you	know	how	good
that	coffee	can	be.	Bunn	also	makes	coffee	makers	for	homes,	with	the	same	quality	and	some	of	the	same	features	as	their	commercial	counterparts.	If	you	drink	a	lot	of	coffee,	they	even	make	brewers	that	keep	the	water	hot	at	all	times,	so	your	next	pot	of	coffee	will	be	ready	almost	instantly.	Mr.	Coffee:	Best	known	for	its	simple	electric	drip	coffee
makers,	Mr.	Coffee	has	been	used	in	home	kitchens	for	generations.	Now,	they’ve	branched	out	into	other	types	of	coffee	makers,	but	the	bulk	of	their	models	are	still	electric	drip	models.	From	super-simple	models	with	an	on/off	switch	to	those	with	options	that	will	let	you	schedule	your	coffee	ahead	of	time,	Mr.	Coffee	has	it	all	and	is	generally	a
solid	performer	at	an	affordable	price.	Ninja:	Known	for	its	unique	blenders,	Ninja	has	taken	its	innovative	approach	into	the	word	of	coffee,	with	brewers	that	are	just	as	mold-breaking	as	the	blenders.	Their	brewers	tend	to	offer	greater	ranges	for	brew	sizes,	and	well	as	multiple	options	for	different	coffee	styles.	If	you	like	custom	coffee,	this	is	a
brand	that’s	worth	a	close	look.	Cuisinart:	Best	known	for	its	food	processors,	the	Cuisinart	company	has	expanded	its	product	line	to	most	types	of	kitchen	electrics,	including	some	coffee	makers	that	have	gotten	great	reviews	and	high	ratings	from	users.	These	are	quality-built	machines,	mostly	in	the	mid-price	range.	If	you’re	looking	for	a	solidly
built	coffee	maker	that	won’t	break	the	bank,	this	brand	won’t	disappoint.	Breville:	On	the	high-priced	end	for	coffee	makers,	Breville	offers	solidly-built	quality	products	that	look	classy	and	work	well.	They	also	make	several	models	of	espresso	machines	from	affordable	to	higher-priced	models.	On	the	coffee	machines,	you’ll	find	features	like	precise
temperature	controls	and	a	pour-over	option,	while	the	espresso	machines	have	all	the	bells	and	whistles	you’d	expect.	Bodum:	This	brand	is	possibly	best	known	for	its	wide	array	of	French	press	coffee	makers.	They	also	make	attractive	pour	over	coffee	makers	as	well	as	a	stovetop	vacuum	coffee	maker	and	an	electric	drip	machine.	If	you’re	looking
for	a	French	press	coffee	maker,	Bodum	is	likely	to	have	on	in	the	size	and	material	you’re	looking	for.	Chemex:	First	introduced	in	1941,	the	Chemex	coffee	maker	is	simple,	elegant,	and	functional.	When	introduced,	most	coffee	at	home	was	made	in	a	percolator,	while	the	Chemex	was	a	pour-over	design.	While	it	didn’t	take	the	coffee	world	by	storm
then,	it	is	still	a	favorite	among	coffee	drinkers	who	prefer	pour-over,	and	the	design	remains	attractive	and	timeless.	Keurig:	One	of	the	pioneers	of	single-cup	coffee	systems,	Keurig	coffeemakers	use	the	proprietary	K-Cups	to	make	a	wide	variety	drinks	including	coffee,	tea,	and	hot	chocolate.	The	K-Cups	are	widely	available	in	grocery	stores,	with
even	more	available	online.	While	the	Keurig	models	made	by	the	company	are	usually	designed	to	use	only	the	K-Cups,	there	are	some	coffee	makers	that	can	also	use	adapters	for	your	own	favorite	ground	coffee.	ceciangiocchi	/	Getty	Images	While	coffee	makers	don’t	typically	come	with	a	lot	of	accessories,	they're	a	few	things	you	might	want	to
consider.	A	coffee	scoop	will	help	you	measure	the	right	amount	of	coffee	to	the	number	of	cups	you	are	brewing.	A	permanent	filter	in	a	machine	eliminates	the	need	for	paper	filters	which	can	be	a	pain	to	keep	in	stock.	Some	machines	come	with	this	but	you	can	buy	them	separately	if	you	choose.	And	if	you	want	the	freshest	tasting	coffee	it	is
always	wise	to	grind	your	own	beans	at	home,	so	if	your	machine	doesn't	have	a	grinder	you	might	want	to	invest	in	your	own	coffee	grinder.	Warranties	vary	by	brand	and	model,	with	some	carrying	a	simple	30-day	warranty,	while	others	have	a	one-year	parts-and-labor	warranty.	Two-	or	three-year	limited	warranties	which	only	cover	manufacturer’s
defects	are	also	quite	common.	Ready	to	Make	a	Purchase?	Here	Are	Some	of	Our	Favorite	Coffee	Makers:
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