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IMPORTANT SAFEGUARDS

Wh” v uging slectrical appliances, basic safety precautions should always
, lowed to reduce the risk of fire, slectric shock, and/or injury to persons,
including the following:
1. READ ALL IMETBEUCTIONS BEFORE USING THE MACHINE,
2. Deonotiouch hot suraces. Use handies or knobs,
A0 Mo prolect againgt slectric shock, do not immerse cord, phins or
rachine nowateror any other louig,
4, Close adull supervision s necessanywhen this appliance is used by
or near childran,
G Unplug frome outlet when ndt in use and belre o
before putting on or taking off parts, and
6. Do notoperate any applianse with a damaged oo
the applance mallunctiong, or has been dams .
Fletym this dmmi af mﬂy to %l e nearest authorized senvice %mw

INTRODUCTION

CongRATULATIONS! You afe the owner of a MR, COFFEE® iced tea make
This unique appliance has been designed to provide you with excellent tasting
iced tea quickly and corveniantly.

Please read all of the nstructions in this booklet carefully before you begin
to use this appliance. Proper care and maintenance will ensure the long life
of this appliance and is Irouble-lree operation. Save these instructions

aned refar to them often for cleaning and care tips,
dean rzr:; mmw m mf:xi
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10, Do not place this appliance on or near a hol gas or slectric burner
of in a heated owen,

11, Todisconnect, remove plug from outiet wall,

12, Do not use appliance for other than intended use.

13, Use on a hard, lat level surface only, to avold imterruption of alr flow
urndernesth the appliance.

14. - Pltcher Use and Care
Broakage may ooour i the Tollowing instructions are not followed:

a. This pitcher is designed Tor use with this iced laa maker
amd therefore must never be used on a rangetop or in any overn,
yding a misrowaye,
b. Do not use a cracked pitcher,
. Do not clean the pilcher with cleansers, stes!l wool pads, or other
abrasive materials,
d. Awvoid sharp blows, scratches, or rough handling.

15, WARMING: To reduce the risk of fire or eleciric shook, do notiemove
any service covers. Mo user serviceable parts inside. Hepait mmm
be done by authorized persannel only.

6. Pitcher is not dishwasher safe.
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SPECIAL CORD SET INSTRUCTIONS
1. A short power supply cord s provided 1o reducs the hazards resulting !
from becoming entangled in or tipping over a longer cord, 1 LRE wm’ IZNSH WAEHEF% EA?E
2. An exdension cord may be purchased and used if care is exercised |  WARNING: To prevent injury from hot steam, do not plug the unit in
in its use. - untli waler is in the reservoir and the pitcher is In place.
2. Fill the glicharwil water o e lop waler level mark on the pitcher

3. 1 an exlension cord 2 used, the marked electrical rating of the axension o , y
cord must be at least 10 amps and 120 volts. The mulﬁng extended cord and pouf g tha weter raearvolr. Do not overfill. L
must be arranged so that it will not drape over the countertop o tabletop 3. Place ice cubes in the pitcher to the top of the ice level mark on the pitcher.
where it can be pulled on by children or tripped over accidentally, .. 4. Place the steeping basket, with lid, indo the pitcher, and slide under the
machine. Make sure the pitcher is pushid snug against the machine
{See Figure C),

5. Plug the cord into an electrical outiet and push the ON button to begin the
brawing cycle. The indicator light will Burminate tolebyow know the machine
s ON (See Figure D).

&. When the water has cycled through, the unit will shut off automa
The indicator light will turn OFF 1o let you know the cycle is comp

7. Blide the pitcher away from the machine (See Figure E),

8. Remove steeping basket and discard the water in the pitcher.

« This appliance has a polarized plug (one blade is wider than the
other). To reduce the rish of electric shook, this plug will fit In a
polarized outlet only one way. i the plug does not it fully In the
authel, reverse the plug. It it still does not i, contact a gualified
slectrician. Do not modify the plug In any way.

PrecauTions WHeN Using THis MACHINE

= Place the maching well back from the edge of the counter,

il

-

« o slop the brewing cycle before cormplated, grasp the molded plug
and unplug.

« Avoid areas which may become hot or emit steam when the machine Diacram OF PARTS
s on, particularly the steeping basket and walegr reservoir. The slesping

- ; . e \ VWaTER
basket lid must be on while the machine is brewing.

FesERyDIR

»  Unplug the unit when not in use or when wiping the exierion

Wipe with a damp cloth only. —_Prrcher

s TO MAINTAIN THE QUALITY OF PARTS, WE RECOMMEND HAND
WASHING ONLY. THESE ITEMS ARE NOT DISHWASHER SAFE.

« DO MOT operate the machine unless the pitcher and steeping basket
with the lid on are snug against the mackine.

» . . . s ON-OFF Powen
s DO NOT move the maching while in use or afterweards, until it has cooled. INDECATOR O
Steam may escape from the steeping basket while the unit is cooling. LisHT BurTon

PrroHes

¢ DO NOT place a cloth or otherwise reslrict airiow beneath the applisnce. Lip

« Ao jerking or straining the power cond when unplugging.
Grasp the molded plug to unplug.

» - This maching i not designed for commercial use.
¢ Mever reheat a beverage by passing # through the brewing system.

& D notpermit children fouse this machine unless under close adult STEEPING
supemvision, “Bas CET

BASKET L
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Figure E

Instructional lllustrations

Figure & / Diagram of Parts

Figure B/ Pileher is sy against the
mEching

Figure © 7 Push button 1o turn on

Figure D/ Slide pitcher away Trom the
maching

Figure E [/ Pitcher stores upside down over
the miaching when nat in use

Flgure F [ Place the steeping basket on top
of the plicher

5« 7 pofles stoops or

8-10 regular bags or
T 1014 leval Thap,

i Thap,
ol ltinse tn

1 Cluar B-h regular bags or
1= 3 lovel Thap.
of longe tey

“When beswing only 1 guart of tea, Gl the water andiog-lovels fo hall the amount used for 2 guaris.

3 — 4 cofles spoops or
8~ 8 lovel Thsp.

Helpful Hints

1. Use more or less tea oreoffee 1o sull your taste. Additional tea bans
may be needed when using herbal tea,

2. Wyourloe supply is low, you can substitute with cold tap water,
After filling the water reservolr with the proper amourt of walter, refill the
piteker with cold tap water a second times o the desired WATER lavel.
Hefrigerate to chill,

3. Tea may turn cloudy as it ehille due to the tannic acids found in tea.
Higher quality teas will contain more fannic acids than others.
Using less tea will reduce the cloudiness,

4. For extra flavor, try adding several baos of harbal or Tavorsd tea
o your brew.

5. For sxcellent fced colfes, try dark rosst coffes or any other flavored coflee.

To Brew Iced Tea

Flease refer to Pages 5 and 6 for Disgrarm of Parts and Instructional lustrations,

1. Fill the water pitcher with tap water 1o the desired capacity. (When brewing
only 1 Quart, fill to half the amount used for 2 Quarts). Do Not Overfill,
WARNING: To prevent injury Trom hot steam, do not plug the unit in
until water is in the reservoir and the pitcher s in place.

. Pour the water into the water reservolr.

. Fill the pitcher with ice cubes to the desired capacily as marked on the
pitcher. (Whan brewing ondy 1 Guard, Till to half the amount used for
2 Lhuarts),

4. Place the steeping basket on top of the pitcher (See Figure Fj

& Place a 8-12 cup basket size MR, COFFEE” paper filler inlothe

steeping baskst.
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Bout desired amount of tea bags of loose tea into the Titer. (See Tea and
Coffoe Measursment Charl listodpreviously ). Sugar, lemon or other
flavorings can also be added at this time. For bast results use 1 ounce or |
2 Tosp, of sugar. When usinig loose tea, add 2 ounces or 4 Tbep. of sugar.
These amounts will coroplately dissolve in the pitcher during the brewing
eyole If you should desire more sugar, add it directly into the pitcher after
brawing. It rey be helplol when using loose tes, 1o use teo filters,

Place one filker on the bottom of the steeping baskst. Place desired
armount of loose tea fand sugar) into filter. Mest the second Blter on top
of the loose tea fand sugar). Gnly 8-12 cup basgket filters should be usad,
Place stesping d on op of sieeping basket.

Caumiow: Do not operate the machine unless the pitcher and
steeping basket with lid on are pushed snug against the maching.
Otherwise, hot water and steam could escape.

7. Plug the power cord into the slectrical oullet and push the ON bution o
begin the brewing oycle (See Figure DL The indicator ight will illuminate
io bet you know the maching ig on. More: If you wigh to turr the machine off
dusing the brewing cvcle, grasp the molded plug and unplug the power cord.

8. Whan the brewing cycle is completed, the unit will shut off automatically.
Thie inclicator ght will go out o let vou know the brewing oycle i2 complatad,

4. Blide the pitcher away from the machine (See Figure D}

Caunon: Some residual steam may escape from the machine
when the cycle is complete. For your salely, please slide the pitcher
away from the machine before you continue.

10, When the tea has drained, remove the steeping basket and replace it
with the picher lid. You are now ready to serve refreshingly cold iced lea.
11. Discard the condents of the steeping basket. Binse out the steaping basket
and Hd with waler alter sach use.
120 you have laft over tea, cover the pitcher with the piltcher lid
and store it in the refrigerator,

13, When the machine is not in use, the piicher stores upside down
on the machine {See Figure £ on Page 6).

To Brew lced Coffee

Follow the instructions for iced tea using the suggested amount of coffee
i the charthisted on Page 7.

Caurion: Decalteinated coffes, parlicularly when used with chermically
saftensd watel can cause slower filtration.

aricl & mild detergent, regularly, Teese rems Ang NOT Denwashen Sare.

| Care

ashing the pitchar, pitcher lid, steeping basket and lid with warm water
arg water can Imm whilish mm@mé meg.:vmsxt% mmde ihe pmhm M d ﬁ%@@;}mg

basket Tea s
sl plcrer with weairm wi

Do riot use b aners. They will cause scratches which

can lead o b

ko
£in s

Deliming
Thig unil must be delimed when

or if the pumping action stops befo
the machine.

u begin to notics an increase in steaming
s all the watel has been pumpsd out of

The fraquency of cleaning depends on the hardness of water used,
Listed below are the suggested cleaning intervals.

SUGGESTED- - Type of Water  Cleaning Fr@ﬁumw
CLEANING Soft Water Every 80 Brew Cycles
INTERVAL Hard Water Every 40 Brew Cycles

T%ﬁ%& imd tag m@km may t:m ﬁ@'im’eﬂ u*%mq il nwgm o BAH, Q“QW‘“E@ =

R, E;C)PF%: E‘if‘“ QLF« AMER I8y hgﬁv [:n.; mmmﬁ al your wm% redailer orby
writing or calling the Consumer Service Department listed on Page 1 1

Using MR. COFFEE® CLEANER:
{Read caution staternent on side panel of MR, COFFEE® CrLeanenr box before use.)

1. Fill pitcher with warm water 1o the water level marked on the pitcher.
(38 ounces of warm waler)
2. Empty contents of one packet of MR. COFFEE” CLeEanER info pitcher,
Mix thoroughly to dissolve cleaner. This will make a clear blue solution.
. Pour entire contents of pitcher into the water reservoir of the iced tea maker.

= L

. Place one tray of ice cubes in the pilcher.

. Place steeping basket, with lid, into the pilcher and slide the pilcher
under the machine. The pitcher must be placed snuy against the
machine before operation.

w




B Push the ON bution to begin the brswing oyl Thsindicator Bght will
Hurrirede o lat you know the rgachie Whan the maching
has pumped out all the cleaning solution. the umt will Turn tsed
ot autornatically and the indicator light will go oul.

7. Remove steaping baskeland discard contents of pileher,

"~ Rinse pitcher, steeping basket, and lid thoroughly with water,

8. Fepeat Steps 1 through B with clean water only (no cleaning solufion)
fr rinze out the mackine,

9. Be sure to thorou bty rinse the unit untll vou see no trace of the blue
solution, When completed, wash pitcher, steeping basket, and lid with mild
detergent and rinse thoroughhy.

104 & normal beewing tow rate Is not achieved, repeat the cleaning
procedures.

sh tap water should be used in the maching at all tmas, DO NOT USE
OT WATEHR.

Aeoiel Lighig olen
chamically soft { %3" :
bewvarage flavor and m&& cause & Im zg mp e fmrw ﬁxh@ gﬁ%pmm ba%et

I Service Is Reauirep, Do Not RETURN TO YouR STORE
Using Vinegar:

1. Pour 1 quart of undifuted white household vinegar into the waler reservolr,

2. Flace one tray of loe cubes in pitcher,

3.Place the steeping basket with lid into the pitcher and slide it under the
maching. The pitcher must be placed snug against the machine bafore
operation,

4. Push the ON button to bagin the brewing cvele, After approsimately 1 cup
of winegar has pumped o the plteher, unplug the appliance and allow i
to it for 30 minutes.

5. Plug the cord back in and turm the machine ON 1o pump oul the rermaining
vinear,

8. When the machine shuts off, remove the pitcher and dizcard the vinegar.
7. Fill the pitcher with clear tap water 1o the water level rmarked an the pitcher
and repeat Steps 1 through 4 (no vinegar). Turn the maching ON to rinse

out all traces of vingoar,

B. Bapeat rinsing procedure.

Eor Service, call 1-B00-672-8333 ;
9:00 AM. 10 6:00 ru. Eastern Standard Time, Monday through Friday
900 s, to 300 . Eastern Standard Time, Saturday

To assist us in serving you, please have the model
number Series TM1 and date of purchase available.

All repiairs must be made by an Authorized Sunbeam Service Center,
Plaase call us for the authorized service center in your arsg,

PLease Do Not Beturn Tris Arpuance To Your STORE.
WWe welcome your questions, commenis or suggestions.

In all your communications, please include your complete name,
address and telephone number and description of problem.

Consumer Service Depariment
Sunbeam Products, Inc.
P.O. Box B48389
Maitland, FL 32794-8389

Pitcher Cleaning

Hard water can leave whilish mineral deposits inside the pllcher, Tea and coffes
discolor these deposita. To remove, fill the pitcher with hot white vinegar

and let soal for about 20 minutes. Do not use harsh abrasive cleanars,

They will cause scratches which can lead to breakage.
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SUNBEAM SERVICE CENTER
c/o Warranty Center
117 Indusirial Row
Purvis, MS 39475

DO NOT RETURN THIS PRODUCT TO THE PLACE OF PURCHASE.

o e & swrtanty pease call 1-B00-672-6333.

MR. CBFFEE

A Produet of Sunbeam Products, Inc.
Boca Raton, FL 33431
Frioigd i Ckina
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