
 Cafe Primo Cappuccino™ 3 Station
 Dispensing System

USER GUIDE 

READ AND SAVE THESE INSTRUCTIONS 
NOTICE TO INSTALLER: Please leave this booklet with the machine.

 

Style Varies - Model CAFEPC3CS10000 Shown
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Contact Information 

Wilbur Curtis Co., Inc.
6913 Acco Street  |  Montebello, CA 90640 US

Phone: 323-837-2300  |  Toll Free: 800-421-6150
Email: csrassistance@wilburcurtis.com  |  Web: www.wilburcurtis.com

A.M. - 4:00 P.M. PT
Email: techsupport@wilburcurtis.com

010818NC



KEY FEATURES/SPECIFICATIONS/SYSTEM REQUIREMENTS FS44

Key Features

• Fits Anywhere – The Café PC’s compact size lets you place it virtually anywhere. A close water connection and 

standard 120VAC power allows use of any available outlet.

• Low Maintenance Costs – The key components that ensure reliable operation in the Café PC are same heavy-

duty components used in our top-of-the-line PCGT models. Many components are shared across all four 

models within the Cafe Series.

• Consistent Drink Quality – Café models utilize Curtis’ proven advanced digital control module that allows 

precision blending for consistently great beverages. Powder-to-water ratio is set right from the front panel, so 

there’s never a need to manually adjust internal valves. Plus, Café series machines can be set for continuous 

or portion control dispensing.

3 Station with light box 1 PH 120 V 15.0 A 1 x 1600 W 2W + G 1800 W 50/60 Hz 5.3

3 Station 1 PH 120 V 15.0 A 1 x 1600 W 2W + G 1800 W 50/60 Hz 5.3

3 Station, iced coffee 1 PH 120 V 15.0 A 1 x 1600 W 2W + G 1800 W 50/60 Hz 5.3

3 Station, export with light box 1 PH 230 V 10.7 A 1 x 2000 W 2W + G 2450 W 50/60 Hz 5.3

3 Station, export 1 PH 230 V 10.7 A 1 x 2000 W 2W + G 2450 W 50/60 Hz 5.3

31.13” 11.75” 22.25” 73.00 lbs 8.96 cu ft 20 - 90 psi 1.0 gpm

31.13” 11.75” 22.25” 73.00 lbs 8.96 cu ft 20 - 90 psi 1.0 gpm

31.13” 11.75” 22.25” 73.00 lbs 8.96 cu ft 20 - 90 psi 1.0 gpm

31.13” 11.75” 20.50” 73.00 lbs 8.96 cu ft 20 - 90 psi 1.0 gpm

31.13” 11.75” 20.50” 73.00 lbs 8.96 cu ft 20 - 90 psi 1.0 gpm

CAFEPC3, KEY FEATURES/SPECS/SYSTEM REQUIREMENTS  010818NC

Following are the factory default settings for the Cafe Primo Cappuccino dispenser:

• Dispensing = Manual• Water Temperature  = 190°F (standard units) 

    = 100°F (iced cappuccino units) 



IMPORTANT SAFEGUARDS IS2

Symbols

This is the safety alert symbol. It is used to alert you to potential physical injury hazards. Obey all safety 
messages that follow this symbol to avoid possible injury or death.

DANGER - Indicates a hazardous situation which, if not avoided, will result in death or serious injury.

WARNING - Indicates a hazardous situation which, if not avoided, could result in death or serious injury.

CAUTION - Indicates a hazardous situation which, if not avoided, could result in minor or moderate injury.

NOTICE - Indicates a situation which, if not avoided, could result in property damage.

IMPORTANT - Provides information and tips for proper operation.

SANITATION REQUIREMENTS

Important Safeguards/Conventions

WARNING: 

• Make sure that this appliance is installed and grounded according to the INSTALLATION 

INSTRUCTIONS  could result in personal injury or void the warranty.

• This appliance is designed for commercial use. Any service other than cleaning and preventive 

maintenance should be performed by an authorized Wilbur Curtis service technician.

• 

serviceable parts inside.

• Keep hands, arms and other items away from hot surfaces of the unit during operation.

• Clean the appliance and any dispensers completely

the CLEANING INSTRUCTIONS. Clean them regularly as instructed in the CLEANING INSTRUCTIONS.

• Use this appliance only for its intended use, brewing/dispensing hot and/or cold beverages/water.

• This appliance is not intended for use by persons (including children) with reduced physical, sensory 

or mental capabilities or lack of experience and knowledge, unless they have been given supervision 

or instruction concerning use of the appliance by a person responsible for their safety. Children should 

be supervised to ensure that they do not play with the appliance.

• Avoid spillage onto the power (mains) connector.

WARNING - 
which are known to the State of California to cause cancer and birth defects or other reproductive harm. 



IMPORTANT SAFEGUARDS IS2

CE Requirements

• This appliance must be installed in locations where it can be overseen by trained personnel.

• 

• 

• 

• This appliance must not be cleaned by water jet.

• 
instruction concerning use of the appliance in a safe way and if they understand the hazards involved.

• 

• 
or lack of experience and knowledge if they have been given supervision or instruction concerning use of the 
appliance in a safe way and understand the hazards involved.

• 

• If the power cord is ever damaged, it must be replaced by the manufacturer or authorized service personnel 
with a special cord available from the manufacturer or its authorized service personnel in order to avoid a 
hazard.

• Machine must not be immersed for cleaning.

• 
supervised.

•  This appliance is intended to be used in household and similar applications such as:

 – bed and breakfast type environments.

•  This appliance not intended to be used in applications such as:

 – farm houses

•  Access to the service areas permitted by Authorized Service personnel only.

• 



INSTALLATION INSTRUCTIONS II2

Installation Instructions

Installation Requirements

• A secure surface capable of supporting the weight of the appliance.

• For units without an attached cord set: Appropriately sized, UL listed, grounding type power cable to meet 

enough

• 
appliance (see SPECIFICATIONS

• 
www.wilburcurtis.com

• 

unit. See the SPECIFICATIONS section for the correct size. The water line should also be capable of being 

1 appliance  

2
 federal, state and local codes.

 installed and maintained in accordance with federal, state and local codes. 

WARNING:

WARNING:
properly grounded.

NOTICE:
SPECIFICATIONS section.

IMPORTANT:

in compliance with federal, state and local codes. For units installed outside of the U.S.A., make sure that 
the installation is in compliance with the applicable plumbing/sanitation code for your area.



INSTALLATION INSTRUCTIONS II23

Style may vary

Installation

Leveling

1 Position the dispenser on the counter top. Level it left 
to right and front to back by turning the bottom of the 
legs. 

Connect the Water Supply

2 Flush the water supply line prior to installation to 

3 
back of the unit. Leave the water supply valve closed 
until power is connected.

WARNING: Use the leveling legs to level the 
dispenser only. Do not use them to adjust 
dispenser height. Do not extend them higher 
than necessary.

120517NC

Back of unit

Back of 
unit

Connect the Power Cable - 120 Volt Units

4 Connect the power cord to the appropriate type of 
electrical outlet.  

Power Up the Unit

5 Turn on the water supply valve. 

6 Make sure that the circuit breaker supplying power to 
the dispenser is on.

7 Turn the toggle switch on the back of the dispenser to 

leaks. 
 

WARNING: Connect the power cord to the 
appropriate type and size electrical outlet. If the 
electrical outlet is not compatible with the power 
cord, have it upgraded by a licensed electrician. 
Do not modify the power plug. Do not use an 

is damaged.



INSTALLATION INSTRUCTIONS II23

8 
volume, the heating element will turn on automatically. 
Depending on the incoming water temperature and 

requires 30 minutes to reach the factory set operating 

on.

9 Dispense at least 12 ounces from each spout, to purge 
any remaining air from the tubing. See OPERATING 
INSTRUCTIONS. During initial dispensing, and 

water tank.

010818NC

Style may 
vary

Control panel design varies based on model

READY lights 



OPERATING INSTRUCTIONS OI34

Dispensing

2 Open the front panel. Turn 
the elbow on each canister 

3 Reinstall each canister in the 

from. Properly mate the 
gear socket on the back of 
each canister with the gear 

4 

cappuccino, put ice in the 

If Set Preset Dispense Mode**:

5 

size. Remove the cup when 

** See Programming Guide. 

* The light(s) above the 

Manual Dispense Mode:

6 

Release the button when the 
cup is ¾ full. Remove the cup 

WARNING - TO AVOID SCALDING, AVOID SPLASHING. 

The dispenser is factory preset for optimal performance.

5



1 Make sure power is ON.

2 Place a container under the dispense spout to catch the rinse water.

3 

NOTICE -
USE OF THESE PRODUCTS WILL VOID 

THE WARRANTY.

CLEANING INSTRUCTIONS CI19

Cleaning the Exterior - Daily

Spout Cleaning - Every 3 or 4 Hours

WARNING: HOT SURFACES -

The dispenser should be OFF.
switch to the OFF position. 

1 

2 

3 

WARNING:



11 Reassemble the cleaned whipper assembly parts into the unit in 
reverse order.

CLEANING INSTRUCTIONS CI20

CAFEPC, PCGT WHIPPER ASSEMBLY, CLEANING INSTRUCTIONS  120517NC

Cleaning The Whipper Plate Assembly CAFEPC and PCGT Series - Weekly or As Needed

The dispenser should be OFF. Turn the dispenser off by 
turning the rear toggle switch to the OFF position.

1 Remove the dispensing spout from the whipper 
chamber. Clean the inside using a narrow brush.

2 Pull the upper mixing cup forward and twist it up and to 
the left to separate it from the lower mixing cup.

3 To remove the lower mixing cup, pull it up and forward to 
free it from the hot water inlet.

4 Take hold of the whipper chamber. Turn it clock-wise to 
free it from the mounting plate.

5 Pull the whipper propeller off of the motor shaft.

6 Wash, rinse, sanitize and air dry the whipper assembly 
parts using the 3-sink method. Wash in a mild solution of warm water 
and dishwashing detergent, rinse in warm clean water and sanitize in 
a commercial sanitizer suitable for food grade applications. Sanitize 
according to the directions on the package. Air dry all parts.

7 Clean the motor shaft with a cloth and mild detergent before 
removing the mounting plate.

8 Twist the mounting plate clockwise and pull it off of the motor shaft. 
IMPORTANT - Do not remove the mounting pillars to remove the 
mounting plate.

9 

10 Lubricate the center seal of the mounting plate with food grade 
lubricant before reinstalling (See Figure 3).

CAUTION: When replacing the propeller, line up the “D” shaped 
mark on the propeller with the “D” shape  on the motor shaft. Failure 
to line up the propeller properly will cause it to fuse with the shaft. 
This condition is not covered under the warranty.

WASH

SANITIZE
RINSE

Spout

Whipping 
chamber

Propeller

Mounting 
pillar

Mounting 
plate

Motor Shaft
Upper 
mixing 

cup

Hot water 
inlet

Lower 
mixing 

cup



Programming Options

Your Curtis CAFEPC dispenser is factory preset for optimal performance. Generally, there will not be a need to 
change the programming. If necessary, the following operating parameters can be changed:

• Water temperature

• Manual Dispense Mode/Preset Dispense Mode

• Product % Ratio

Changing the Water Temperature (Factory Default: 190°F-standard units, 100°F-iced cappuccino units)

The following steps can also be used to read the existing temperature setting. The water temperature range is 80° 
to 204°F.

1 The rear toggle switch must be in the ON position and the ready light(s) must be on. 

2 Press and hold the STOP/WASH button (for about 10 seconds) until all the lights start blinking, then release.  

3 
repeated pattern. 

4 Read the existing temperature setting according to TABLE 1. After a periodic pause, the number of (quick) 

204°F. 

5 To exit without changing the temperature, press one of the PUSH buttons. To change the temperature, press and 
hold
desired temperature is indicated according to TABLE 1. 

6 Press one of the PUSH buttons to set and exit.

PROGRAMMING GUIDE PG14

# of Flashes Temperature # of Flashes Temperature

1 80°F/27°C 10 185°F/85°C

2 85°F/29°C 11 190°F/88°C

3 90°F/32°C 12 192°F/89°C

4 95°F/35°C 13 194°F/90°C

5 100°F/38°C 14 196°F/91°C

6 105°F/41°C 15 198°F/92°C

7 110°F/43°C 16 200°F/93°C

8 120°F/49°C 17 202°F/94°C

9 140°F/60°C 18 204°F/96°C

TABLE 1

Control panel design varies based on model

STOP/WASH light 



PROGRAMMING GUIDE PG14

Preset Dispense Mode

Preset dispense sets the buttons to dispense the amount of product by time rather than holding the button until the 
desired amount is dispensed (manual dispense mode). The dispense buttons are set to manual dispense mode 
at the factory. After being changed to preset dispense, the buttons may be reset to manual dispense according to 
the section below. To set a button to preset dispense mode:

1 Make sure the rear toggle switch is in the ON position and the ready light(s) are on. 

2 Press and hold the STOP/WASH button (for about 10 seconds) until all the lights start blinking, then release.

3 

4 
for the button has now been set.

5  

Manual Dispense Mode 

Resets a button set to preset dispense mode, back to manual dispense.

1 Make sure the rear toggle switch is in the ON position and the ready light(s) are on. 

2 Press and hold the STOP/WASH button (for about 10 seconds) until all the lights start blinking, then release.

3 Press and hold Continue 
. The button has now been reset to 

manual dispense mode.

4 

        continued...

WARNING:

WARNING:

Control panel design varies based on model



PROGRAMMING GUIDE PG14

Product % Ratio 

1 This function sets the ratio of product powder dispensed. The higher the powder ratio, the richer the product 
dispensed. The range is from 10% to 100% (7 grams per 10%). The powder ratio for each button is set 
independent of the others.

2 Make sure the rear toggle switch is in the ON position and the ready light(s) are on. 

3 Press and hold the STOP/WASH button (for about 10 seconds) until all 
the lights start blinking, then release. 

4 Press and hold the desired PUSH button for approximately one second, 
then release.

5 The current setting will be indicated by the number of times the light 

6 To exit without changing the powder ratio, press one of the other PUSH 
buttons.

7 To change the product throw, press and hold the desired PUSH button 

8 Press any other PUSH button to set and exit.

# of Flashes Ratio

1 10% (7 gm)

2 20% (14 gm)

3 30% (21 gm)

4 40% (28 gm)

5 50% (35 gm)

6 60% (42 gm)

7 70% (49 gm)

8 80% (56 gm)

9 90% (63 gm)

10 100% (70 gm)

TABLE 2



ROUGH-IN DRAWINGS RD50

CAFEPC3

CAFEPC3, ROUGH-IN DRAWING 010818NC

8.00 in 
[20.3 cm]

1EXPORT MODELS:  
  20.5  in [52.1 cm]

22.25 in1 
[56.5 cm]

31.13 in 
[79.1 cm]

11.75 in 
[29.8 cm]



ILLUSTRATED PARTS LIST IP84

CAFEPC3, ILLUSTRATED PARTS/RECOMMENDED PARTS   010818NC

CA-1174

1

9

7

Door Assembly Without Light Box

Optional Light Box

5

2A
2B

3B

3A

4B

8

6

6

10

CAFEPC3 - Door Assemblies - Exploded View

4A



ILLUSTRATED PARTS LIST IP84

CAFEPC3, ILLUSTRATED PARTS/RECOMMENDED PARTS   010818NC

ITEM # PART # DESCRIPTION

1 WC-58187 DOOR, COMPLETE CAFEPC3 (NEW)*

2A WC-722K
CONTROL BOARD, SMART CARD SWITCH  
ASSY COMPLETE CAFEPC3

2B WC-722-101
PANEL, SWITCH 4 BUTTONS 4 LEDS 6 PIN 120V  
CAFEPC3 (OLD UNITS)

3A WC-394831,4 FILM, LIGHT BOX CAFE PC3 CURTIS

3B WC-394562,5 FILM, DOOR DISPLAY CAFEPC3

3C WC-396333 LABEL, DOOR DISPLAY ICED COFFEE CAFEPC3

4A CA-11381,4 LIGHT BOX ASSY CAFEPC3

4B CA-11302,3,5 COVER, DOOR SKIN CAFEPC3

ITEM # PART # DESCRIPTION

3A WC-39483 FILM, LIGHT BOX CAFE PC3 CURTIS

3B WC-39456 FILM, DOOR DISPLAY CAFEPC3

3C WC-39633 LABEL, DOOR DISPLAY ICED COFFEE CAFEPC3

Recommended Parts to Stock

ITEM # PART # DESCRIPTION

5 CA-11332,3,5 WINDOW, CLEAR FRONT CAFEPC3

6 WC-39499
LABEL, ASSY CONTROL PANEL SMART BOARD 
& OUTER PANEL CAFEPC3

7 CA-1176K1,4 KIT, LAMP ASSY LED 120V 9W CAFEPC’s

8 WC-39105-02 LABEL, FLAVOR LOW TACK DOOR GEN USE

9 CA-1135
LATCH ASSY, DOOR SIDE MOUNT PCGT’S/
CAFEPC’S/SD2’S

10 WC-372341,4 KIT, ADD-ON LIGHT BOX ASSY CAFEPC3

ITEM # PART # DESCRIPTION

7 CA-1176K KIT, LAMP ASSY LED 120V 9W CAFEPC’s

CAFEPC3 - Door Assemblies - Parts List

1CAFEPC3CL10000, 2CAFEPC3CS10000, 3CAFEPC3CS10900, 4CAFEPC3CL31000, 5CAFEPC3CS31000



ILLUSTRATED PARTS/RECOMMENDED PARTS IP84

CAFEPC3, ILLUSTRATED PARTS/RECOMMENDED PARTS   010818NC

11

18

16

6

38

40

8
9

7

4
21

39
32
33
28

29

30

31

41
15
9
14

CAFEPC3 - Main Chassis - Exploded View

17
24

12

*

42

43

371A
1B

3A
3B

2

27

34

19

36
5
44

22

25
26

23

20A
20B

35A
35B

45
46

13

10

* Water tanks assemblies 
    - See section IP85 for domestic models
    - See section IP86 for export models



ILLUSTRATED PARTS LIST IP84

CAFEPC3, ILLUSTRATED PARTS/RECOMMENDED PARTS   010818NC

ITEM # PART # DESCRIPTION

1A WC-85911,2,3 CAPACITOR, X2 USED ON ALL ADS MODELS 

1B WC-86094,5 CAPACITOR, 2.2 UF 250/275 VAC 50/60 ALL 
ARU’S

2 CA-1030-19 HOSE, EXTRACTOR FAN 19” LONG ALL PC’S

3A WC-133541,2,3 HARNESS ASSY, COMPLETE CAFEPC3 
CAFEPC4 FOR SMART CARD VERSION

3B WC-134084,5 HARNESS ASSY, CAFEPC-31’S (INCLUDES 
POWER BLOCK AND POWER CABLE)

4 CA-1111-06 CANISTER, ASSY  4LB CAFEPC’s

5 WC-718-101
TRANSFORMER, ASSY 240/120VAC -12VAC 
500mA PIGTAIL WIRES

6 WC-58127 COVER, ACCESS SIDE CAFEPC’S

7 CA-1026-03 ELBOW, PC/CK/HC

8 CA-1065-03 BUSHING, DISCHARGE PC/CK/HC

9 WC-8539 RETAINER NUTS, PC/CK/HC

10 CA-1002-01 LID, CANISTER 4/5LB CHAMFERED CORNERS

11 WC-3144,5 POWER BLOCK, 5 STATION

12 WC-7389 COVER, TOP CAFE PC3

13 WC-1408 CORD GRIP, 7/8” O.D.

14 WC-37054 KIT, SOCKET GEAR PC/CK/HC

15 WC-2626-03 BUSHING, AUGER PC/CK/HC

16 WC-2401K KIT, ELBOW 3/8 NPT X 1/4 FLARE

17 CA-1036 GEAR, PLASTIC PC’S USE ON CA-1013

18 WC-37174 KIT, GEAR MOTOR AND GEAR PCGT

19 WC-782K
CONTROL POWER MODULE CAFEPC’s 120V 
USE W/SAMRT CARD SW CARD

20A WC-12001,2,3 CORD, 14/3 SJTO 6’ BLK W/PLUG

20B WC-1231-1024,5 CORD, 2.5 mm² 90ºC 36A 450/750 V STRIPPED 
W/FERRULES ONE END

21 WC-3739
KIT, MOTOR WHIPPER ASSY PC’S MOTOR 
SCREWS & INSTRUCTIONS

22 WC-3504
LEG, 2-1/2” TO 3” ADJUSTABLE BLACK 3/8-16 
THRD

ITEM # PART # DESCRIPTION

23 WC-37123 KIT, FAN EXTRACT 120V 29 CFM & BRACKET

24 WC-58126 COVER, DUMP VALVE CAFEPC3

25 CA-1095 CONNECTOR, ORIFICE WATER PLASTIC

26 CA-1011-05 BULKHEAD, WATER FITTING PCGT’S

27 WC-66033 SCREEN,  DRIP TRAY CAFEPC3

28 CA-1005-03 STEAM TRAP, PC/CK/HC

29 CA-1009-03 BOWL, MIXING  PC/CK/HC

30 CA-1006-06 CHAMBER, WHIPPER OFFSET PCGT’S

31 CA-1037-3Y
TUBE, EXTENSION 3.0” LONG YELLOW ALL 
PCGT’S

32 WC-37118 KIT, WHIPPER PLATE (3/PKG)

33 CA-1024-05 PILLAR, LOCATION BLACK ALL PC’S

34 CA-1008-07K
KIT, PROPELLER WHIPPER PKG/6 OFFSET 
BLADES PCGT’S/CAFEPC’S

35A WC-1021,2,3,5 SWITCH, TOGGLE NON-LIT SPST 15A 125/6A 
250VAC RESISTIVE

35B WC-1034 SWITCH, TOGGLE NON-LIT DPST 25A 
125/250VAC RESISTIVE

36 WC-826L VALVE, INLET 1 GPM 120V 9W

37 WC-5231 COMPOUND, SILICONE 5 OZ

38 WC-5310 TUBE, 5/16 ID x 1/8W SILICONE GEN USE

39 WC-43791 RING, MOTOR SHAFT PLASTIC PC’S

40 WC-39107-02
LABEL, FLAVOR ADHESIVE CANISTR GEN 
USE (SET OF 40 DIFFERENT FLAVORS)

41 CA-1047 AUGER, WIRE ASSY PC’S & PCGT’S

42 WC-7104,5 TRANSFORMER,240/480 120V,500VA RU/
PCGT/CAFEPC

43 WC-596K4,5 KIT, NOISE FILTER EMI 250V/30A

44 WC-38288 LABEL, SPLASH PANEL CAFE PC3

45 WC-66036 PAN, DRIP TRAY PLASTIC CAFEPC3

46 WC-66040 KIT, DRIP TRAY & SCREEN ASSY CFEPC3

CAFEPC3 - Main Chassis - Parts List

ITEM # PART # DESCRIPTION

2 CA-1030-19 HOSE, EXTRACTOR FAN 19” LONG ALL PC’S

17 CA-1036 GEAR, PLASTIC PC’S USE ON CA-1013

21 WC-3739
KIT, MOTOR WHIPPER ASSY PC’S MOTOR 
SCREWS & INSTRUCTIONS

22 WC-3504
LEG, 2-1/2” TO 3” ADJUSTABLE BLACK 3/8-16 
THRD

27 WC-66033 SCREEN,  DRIP TRAY CAFEPC3

28 CA-1005-03 STEAM TRAP, PC/CK/HC

29 CA-1009-03 BOWL, MIXING  PC/CK/HC

30 CA-1006-06 CHAMBER, WHIPPER OFFSET PCGT’S

ITEM # PART # DESCRIPTION

31 CA-1037-3Y
TUBE, EXTENSION 3.0” LONG YELLOW ALL 
PCGT’S

32 WC-37118 KIT, WHIPPER PLATE (3/PKG)

34 CA-1008-07K
KIT, PROPELLER WHIPPER PKG/6 OFFSET 
BLADES PCGT’S/CAFEPC’S

35A WC-102
SWITCH, TOGGLE NON-LIT SPST 15A 125/6A 
250VAC RESISTIVE

36 WC-826L VALVE, INLET 1 GPM 120V 9W

38 WC-5310 TUBE, 5/16 ID x 1/8W SILICONE GEN USE

39 WC-43791 RING, MOTOR SHAFT PLASTIC PC’S

Recommended Parts to Stock

1CAFEPC3CL10000, 2CAFEPC3CS10000, 3CAFEPC3CS10900, 4CAFEPC3CL31000, 5CAFEPC3CS31000



ILLUSTRATED PARTS LIST IP85

ITEM # PART # DESCRIPTION

1A WC-62019 TANK, COMPLETE CAFEPC1 1600W 120V

1B WC-62020 TANK, COMPLETE CAFEPC2 1600W 120V

1C WC-6291 TANK, COMPLETE CAFEPC3 1600W 120V

2A WC-5853-102 COVER, TOP HEATING TANK GEN USE

2B WC-5851 COVER, TANK W/NOTCHES (UNITS BEFORE 3/08)

3 WC-43062 GASKET, TANK LID

4 WC-5527K KIT, PROBE WATER LEVEL O-RING & NUT

5 WC-904-04
KIT,ELEMENT, HEATING 1.6KW120V W/ JAM NUT 
& SILICONE O-RING

6 WC-1438-101 SENSOR, TEMPERATURE TANK

7 WC-4394
GUARD, SHOCK/HEATING ELEMENT FOR SINGLE 
HEATING ELEMENT

ITEM # PART # DESCRIPTION

3 WC-43062 GASKET, TANK LID

4 WC-5527K KIT, PROBE WATER LEVEL O-RING & NUT

6 WC-1438-101 SENSOR, TEMPERATURE TANK

7 WC-4394
GUARD, SHOCK/HEATING ELEMENT FOR SIN-
GLE HEATING ELEMENT

Recommended Parts to Stock
ITEM # PART # DESCRIPTION

8 WC-521
THERMOSTAT, HI-LIMIT SPST 120V 15A AU-
TO-RESET

9 WC-3734 KIT, RPL DUMP VALVE WC-880E PC

10 WC-37266 KIT, FITTING TANK OVERFLOW

12 WC-37365 KIT, FITTING TANK INLET

ITEM # PART # DESCRIPTION

8 WC-521
THERMOSTAT, HI-LIMIT SPST 120V 15A AUTO-RE-
SET

9b WC-3734 KIT, RPL DUMP VALVE WC-880E PC

10 WC-37266 KIT, FITTING TANK OVERFLOW

11 WC-2627
BUSHING, CONICAL .583ID X .945 OD .886LG 
12mm  GEN USE

12 WC-37365 KIT, FITTING TANK INLET

13 WC-2630 BUSHING, CONICAL BLIND GEN USE

14 WC-5418 CLIP, RESET THERMOSTAT GEN USE

CONFIGURATION TABLE

MODEL
ITEM 9: DUMP VALVES 
INSTALLED IN POSITIONS:

ITEM 11: (CONICAL BUSHING) 
INSTALLED IN POSITIONS:

ITEM 13 (BLIND BUSHING) 
INSTALLED IN POSITIONS:

CAFEPC1 2 2 1,3

CAFEPC2 2, 3 2, 3 1

CAFEPC3 1, 2, 3 1, 2, 3 NA

WC-6291/62019/62020 - Tank Assembly (Domestic)

3
4

10

5

9

6
7

14

010818

WC-6291/62019/62020 -  Tank Assembly - Parts List

bVALVE MUST BE CALIBRATED WHEN REPLACED. SEE INSTRUCTIONS WITH KIT.

1A
1B
1C

2A
2B

12

11, 13a

aSee CONFIGURATION TABLE

8



ILLUSTRATED PARTS LIST IP86

ITEM # PART # DESCRIPTION

1 WC-43055 GUARD, SHOCK RESET THERMOSTAT (WC-522)

2A WC-5853-102 COVER, TOP HEATING TANK GEN USE

2B WC-5851 COVER, TANK W/NOTCHES (UNITS BEFORE 3/08)

3 WC-43062 GASKET, TANK LID

4 WC-5527K KIT, PROBE WATER LEVEL O-RING & NUT

5 WC-906-04
KIT, ELEMENT, HEATING 2KW 220V W/ JAM NUT & 
SILICONE O-RING

6 WC-1438-101 SENSOR, TEMPERATURE TANK

7 WC-4394
GUARD, SHOCK/HEATING ELEMENT FOR SINGLE 
HEATING ELEMENT

ITEM # PART # DESCRIPTION

3 WC-43062 GASKET, TANK LID

4 WC-5527K KIT, PROBE WATER LEVEL O-RING & NUT

6 WC-1438-101 SENSOR, TEMPERATURE TANK

7 WC-4394
GUARD, SHOCK/HEATING ELEMENT FOR SIN-
GLE HEATING ELEMENT

Recommended Parts to Stock
ITEM # PART # DESCRIPTION

8 WC-522
THERMOSTAT, HI LIMIT HEATER CONTROL 
DPST 277V 40A

9 WC-3734 KIT, RPL DUMP VALVE WC-880E PC

10 WC-37266 KIT, FITTING TANK OVERFLOW

12 WC-37365 KIT, FITTING TANK INLET

ITEM # PART # DESCRIPTION

8 WC-522
THERMOSTAT, HI LIMIT HEATER CONTROL DPST 
277V 40A

9b WC-3734 KIT, RPL DUMP VALVE WC-880E PC

10 WC-37266 KIT, FITTING TANK OVERFLOW

11 WC-2627
BUSHING, CONICAL .583ID X .945 OD .886LG 
12mm  GEN USE

12 WC-37365 KIT, FITTING TANK INLET

13 WC-2630 BUSHING, CONICAL BLIND GEN USE

CONFIGURATION TABLE

MODEL
ITEM 9: DUMP VALVES 
INSTALLED IN POSITIONS:

ITEM 11: (CONICAL BUSHING) 
INSTALLED IN POSITIONS:

ITEM 13 (BLIND BUSHING) 
INSTALLED IN POSITIONS:

CAFEPC1 2 2 1,3

CAFEPC2 2, 3 2, 3 1

CAFEPC3 1, 2, 3 1, 2, 3 NA

WC-62039/62040/62041 - Tank Assembly (Export)

3
4

10

5

9

6
7

1

022417

WC-62039/62040/62041 -  Tank Assembly - Parts List

bVALVE MUST BE CALIBRATED WHEN REPLACED. SEE INSTRUCTIONS WITH KIT.

12

11, 13a

aSee CONFIGURATION TABLE

8
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2B



ELECTRICAL SCHEMATICS ES88

12 PIN CONNECTOR PEN ASSIGNMENTS

PIN 9: GEAR MOTOR #2
PIN 10: DUMP VALVE #3/WHIPPER MTR #3
PIN 11: GEAR MOTOR #3
PIN 12: NOT USED

PIN 8: DUMP VALVE #2/WHIPPER MTR #2

PIN 1: 120VAC HOT
PIN 2: 120VAC HOT

PIN 7: GEAR MOTOR #1

PIN 3: DUMP VALVE #1/WHIPPER MTR #1
PIN 4: INLET VALVE
PIN 5: 120VAC NEUTRAL
PIN 6: NOT USED

PIN 4: NOT USED

4-PIN CONNECTOR ASSIGNMENTS
PIN 1: Vdd +5V
PIN 2: Vss- (Logic Common)
PIN 3: DATA_COMM FIRST

PIN 7: TEMPERATURE SENSOR

PIN 3: WATER LEVEL PROBE
PIN 4: Vdd +5V
PIN 5: NOT USED
PIN 6: TEMPERATURE SENSOR

PIN 13: Vss- (Logic Common)
PIN 14: CHASSIS GROUND

14 PIN CONNECTOR PEN ASSIGNMENTS

PIN 9: NOT USED
PIN 10: CAFEPC3 KEY3
PIN 11: NOT USED
PIN 12: DATA_COMM

PIN 8: NOT USED

PIN 1: 12V TRANSFOMER
PIN 2: 12V TRANSFORMER

Domestic Models



ELECTRICAL SCHEMATICS ES88

Export Models

Model
Voltage  

V
Amps   

A
Wa s    

W
Hertz     

Hz

# of 
Conductor 

Wires
Phase

# of Tank 
Elements

Tank Element 
Ra ng        
W/V

CAFEPC3CS31x
CAFEPC3CL31x
CAFEPC3CS31x
CAFEPC3CL31x
CAFEPC3CS31x
CAFEPC3CL31x

ELECTRICAL RATING TABLE

220

240

230 10.7 2450 50/60 2 1 1 2000W/220V

10.0 2200

11.0 2650

1 120V HOT
2 120V HOT
3 DUMP VALVE #1/WHIPPER MOTOR #1
4 INLET VALVE
5 120V NEUTRAL
6 NOT USED
7 GEAR MOTOR #1
8 DUMP VALVE #2/WHIPPER MOTOR #2
9 GEAR MOTOR #2
10 DUMP VALVE #3/WHIPPER MOTOR #3
11 GEAR MOTOR #3
12 NOT USED

UPM Pin Assignments
12 Pin Connector

1 12V TRANSFORMER
2 12V TRANSFORMER
3 WATER LEVEL PROBE
4 Vdd+5VDC
5 NOT USED
6 TANK TEMPERATURE SENSOR
7 TANK TEMPERATURE SENSOR
8 NOT USED
9 NOT USED
10 CAFEPC3 KEY3
11 NOT USED
12 DATA_COMM FIRST
13 VSS-(Logic Common)
14 UPM GROUND

UPM  Pin Assignments
14 Pin Connector

1 Vdd +5V
2 Vss-(Logic Common)
3 DATA_COMM FIRST
4 NOT USED

SMART CARD MODULE
4 Pin Connector



WARNING: 

Electric Shock Hazard - 

Scald and Burn Hazard -

Troubleshooting Guidelines

• ERROR CODES
• 

• 

• Use this troubleshooting guide along with the appropriate ELECTRICAL SCHEMATIC.    

Valve Test Procedure

 
in either direction

2 

3 

Water Not Hot Enough

PROGRAMMING
GUIDE

2 
replace the temperature sensor

Water Heats More Slowly Than Usual

2 

TROUBLESHOOTING GUIDE TG25

IMPORTANT: always all inlet and dump 
Valve Test 

Procedure



Water Does Not Heat At All

• Tank Does Not Fill

• Water Not Hot Enough
• 

2 ELECTRICAL SCHEMATIC

3 

Water Too Hot (Boiling or Excessive Steaming)

2 

Temperature Sensor Error

2 

TROUBLESHOOTING GUIDE TG25

IMPORTANT:



No Power - No Lights on Control Panel Come On

2 

3 

4 

ELECTRICAL SCHEMATIC

7 
Water 

Tank Does Not Fill

2 

3 

Water Tank Does Not Fill

2 

3 

4 

TROUBLESHOOTING GUIDE TG25

IMPORTANT:



Water Level Error

ERROR CODES

SPECIFICATIONS
2 

3 

4 

Water Flows From Dispenser Spout Constantly

2 

No Water Flows From the Spout While PUSH Button is Pushed

2 

3 
 

 PROGRAMMING 
GUIDE

Only Water is Dispensed

2 

3 PROGRAMMING GUIDE

4 

TROUBLESHOOTING GUIDE TG25



Product Dispensed Into Cup is Weak

2 

3 PROGRAMMING GUIDE

4 

Whipper Motor Does Not Run During Dispensing

2 

3 

Ready Lights are On, But Dispenser Does Not Respond (at all) When Dispense Button is Pushed 

During Dispensing

Units set to manual dispense mode:
 

 
Units set to preset dispense mode: PROGRAMMING GUIDE

Front Panel Light Not Working (Units Equipped with a Light Box)

TROUBLESHOOTING GUIDE TG25

IMPORTANT:  
PROGRAMMING GUIDE



Dump Valve Calibration

After installing a new dump valve, do not reinstall the dump valve cover and canisters, so that you can perform the 
calibration steps below:

1 Turn the toggle switch on the back of the unit to the ON position. Wait for the ready light to come on. 

2 Place a measuring cup below the spout connected to the dump valve that was replaced.

3 

rate is too high or too low, perform the steps that follow.

4 

5 

correct.

 
 

Programming Guide section.

TROUBLESHOOTING GUIDE TG24



ERROR CODES EC8

ERROR MESSAGE WARNING DESCRIPTION CAUSE

Water Level Error

System Fault Messages

• The control board is equipped with an error code system. It is designed to quickly advise you of certain 
problems the dispenser may experience, expediting service or repair. Error codes are indicated by the STOP/

• Error codes are reset by turning the rear toggle switch to the OFF position for a minimum of 10 seconds, then 
back ON.

• Occasionally, an error code may be caused by a problem with the water supply or electrical power that is NOT 

error code. 

CAFEPC, ERROR CODES 010818NC

Legend

Error Codes
(STOP/WASH Light)



PRODUCT WARRANTY PW1

3 years, parts and labor, from original date of purchase on digital control boards
2
1

CONDITIONS & EXCEPTIONS

• Adjustments and cleaning: The resetting of safety thermostats and circuit breakers, programming and temperature adjustments are the 
responsibility of the equipment owner. The owner is responsible for proper cleaning and regular maintenance of this equipment.

• Replacement of items subject to normal use and wear: This shall include, but is not limited to, spray heads, faucets, light bulbs, shear 
disks, “O” rings, gaskets, silicone tubing, silicone elbows, canister assemblies, whipper chambers and plates, mixing bowls, agitation 
assemblies and whipper propellers.

• Improper operation of equipment: The equipment must be used for its designed and intended purpose and function.
• Improper installation of equipment: This equipment must be installed by a professional technician and must comply with all local elec-

trical, mechanical and plumbing codes.
• Improper voltage: Equipment must be installed at the voltage stated on the serial plate supplied with this equipment.
• Improper water supply: 
• Damaged in transit: Equipment damaged in transit is the responsibility of the freight company and a claim should be made with the carrier. 
• Abuse or neglect (including failure to periodically clean or remove lime accumulations): The manufacturer is not responsible for 

variation in equipment operation due to excessive lime or local water conditions. The equipment must be maintained according to the 
manufacturer’s recommendations.

Repairs and/or Replacements 

Return Merchandise Authorization (RMA):
All returned equipment must be properly re-packaged in the 

original carton and received by Curtis within 45 days following the issuance of a RMA.
NO UNITS OR PARTS WILL BE ACCEPTED WITHOUT A RETURN MERCHANDISE AUTHORIZATION 

(RMA). THE RMA NUMBER MUST BE MARKED ON THE CARTON OR SHIPPING LABEL. All warranty claims must be submitted within 
60 days of service. Invoices will not be processed or accepted without a RMA number. Any defective parts must be returned in order 
for warranty invoices to be processed and approved. 


