	
	How to Descale the Expobar Espresso Machine (non-plumbed)

Descaling Heat Exchange and Double Boiler Espresso Machines: Dissolve the descaling agent into the water tank. 
Use 2 packages of descaler and at least a 3/4 full water tank.

Let the machine heat to temperature. Once at temperature, run one cup of water through the hot water valve. 
The machine will pull the descaling solution in and then heat again.

After the machine is back to temperature, pull another cup through the hot water spout and continue this procedure until you have pulled most of the solution from the tank into the machine.

Run the last bit of water from the tank using the brew head. Note: On a double boiler, be sure to pull at least as much water through the brew head as the brew boiler holds.

After all the water is in, turn off the machine and let it sit for at least 5 hours, overnight is best. 
After the machine has rested, rinse and fill the tank with fresh water and let it heat back up.

Once it is to temperature, start flushing the descale solution from the machine one cup at a time, just like you did before. 
You will need to do this until the water is coming out clear (blue or green water coming out is normal.
This is caused by a chemical reaction of the minerals in your water and the citric acid of the descaler.

Once the water coming out of the hot water spout is clear, you will need to flush the brew head. Run water out of it until it is clear and then your descale is complete. Note: You should rinse an entire tank or two of fresh water through the boilers.


