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Check that you have all the appropriate supplies: Large bottle brush, clean towels, Urnex Teaz tablets, ®Urnex

Cafiza® or Tabz® Dammann Iced Tea packets

1. If the water source to the machine has been shut off, turn the water ON
before powering up the machine.

NOTE: If the Machine has been off for more than 30 days, the filtration may need to be replaced.

BUNN

2. Once the water source has been turned on, proceed to turn on the main power
on the tea brewer. The initial heating time is approx. 20 minutes.

3. Remove the brew basket and clean with hot water and a 2 Tabz® or 2 tsp. of Cafiza®
to remove any residue

4. With the brew basket removed, wipe down the spray head area with a clean damp cloth

5. Rinse the brew basket thoroughly. Put 3 Urnex Teaz® tabs into the brew basket and
slide it back on the Machine

6. Inspect the dispensers for cleanliness. Discard any old brewed tea or open tea packages

7. When the machine is heated, the display will indicate when the brewer is ready.
Place the dispenser under the brew basket and run a full brew cycle. When the brew
cycle is complete scrub the inside of the dispenser with a large bottle brush

8. Empty all the water in the dispenser through the tap.

9. Fill the dispenser with hot water to rinse. Empty half of the hot water through the tap.
Carefully tip the dispenser to empty the remaining water through the top

10. Rinse the brew basket

11. Inspect the inside of each server:

A. if there is any residue in the dispenser fill it again with hot water and 2 Teaz® tablets
and let sit for 15 minutes. Empty half the water through the tap. Carefully tip the dispenser
to empty the remaining water through the top

B. If the dispenser is clean, rinse thoroughly.
11. Wipe down the exterior of the machine

12. Prepare a full Batch of tea and taste. (see attached guide)

RESTART: ICED TEA MACHINE

If you experience any technical problems, please contact llly Caffe Technical Service at 1(800) 872-4559 to

initiate a service call. One of our team members will contact you to troubleshoot the issue
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This information is not to be distributed, modified or copied without express written permission of lllycaffe.



DAMMANN

FRERES

ICED TEA STANDARDS

Iced tea preparation was developed in America.

A well brewed iced tea should be well balanced,
brisk and smooth.

Over astringent or bitter tea is over-brewed.
The color should be bright and clear.

Cloudy tea is caused by an upset in ph balance.
It can happen if it has not been diluted properly,
the cold dilution was added too soon, brew was
too hot, or if the tea used has high acidity.

PREPARATION

Pour contents of pre-portioned tea package
into the paper filter in the brew basket and
shake gently to even the surface.

Make sure the brewer is on and ready to brew.
Press the desired brew switch.

Do not dispense until the tea has
completed dripping.

Always store paper filters properly in their
original plastic sleeve or a structured closed
container. This will keep the filters structural
integrity and avoid absorption of odors.

REMINDERS

Iced tea should be made in small frequent batches.

Store filters properly. keep in original plastic sleeve
or or in an airtight container to maintain shape and
protect from moisture and odors

The container should be THOROUGHLY rinsed
before each new batch of tea is brewed.

Never add or mix fresh brewed tea with
“old” tea.

Tea should be held for no more than 6 hours.
Do not keep brewed iced tea overnight.

Discard unused portion and clean brewer and
dispenser thoroughly daily.

Bacteria can form in the tea and on the dispenser
and brewer parts causing illness.
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Daily Cleaning - Iced Tea Brewer and Iced Coffee Brewer

Place 3 tea cleaning Tabz® in the
brew basket.

Place brew basket in machine.

Place empty tea or coffee
dispenser under brew basket and
engage the brew cycle.

When the brew cycle is
complete, scrub the inside of the
dispenser.

Periodically the spray head should be
removed and checked for blockage.

The holes can be cleared with a paper

clip.

The spray head must be put back before
brewing tea.

Open the faucet on the
dispenser and allow the
detergent and water to flow
through, emptying the container
and cleaning the faucet
assembly.

Rinse the dispenser thoroughly.

Rinse the brew basket of any
soap residue.

With a clean non-abrasive cloth,
wipe down the spray head area
and surface of the machine.

WARNING

DO NOT KEEP BREWED ICED TEA
OVERNIGHT!
Discard unused portion and clean brewer
and dispenser thoroughly. Bacteria can

form in the tea and on the dispenser and
brewer parts, causing illness.
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