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COFFEE PERCOLATOR

Operating Procedures

= Remove cover, inside stem and basket. Fill unit with fresh cold tap water to desired level.
= Properly set percolator stem assembly and insert coffee basket over stem.
= \Wet bottom of coffee basket and add regular or percolator grind coffee according to following chart:

Water Level

30 cups
40 cups
50 cups
60 cups
70 cups
80 cups
90 cups

= Plug in with 3 to 2 prong adapter or grounded outlet.

Handle “HOT” Pot with care. Use handles for moving percolator.

Do not immerse cord, plug or electrical base in water or other liquids.
Never leave children unattended when near unit.

Unplug when not in use and prior to cleaning.

Coffee Amount

%, b. or 2%, cups*

%/ Ib. or 3%, cups*

*/s Ib. or 4%, cups*

11Ib. or 5 cups*

15 Ibs. or 6 cups*
1'/; Ibs. or 6°/, cups*
1/, Ibs. or 7, cups*

Safeguards

Brewing Time
23 Min.
28 Min.
32 Min.
36 Min.
41 Min.
46 Min.
50 Min.

*Standard 8 oz. Measuring Cup

Allow all parts to cool prior to moving and cleaning.
Secure cord from heat or possible hazards.

Use only on 110-120 volt AC current.

Never use more than 1 unit on the same circuit.
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