Smartphone and Tablet App Instructions

*A note from Comprise. (The preferred method to send wireless print jobs is through the web link. This may help
with any confusion using the Android application.)

https://smartalec.smartalecprint.com/smartalec?|D=PuebloCO

Wireless printing is available using SmartAlec by Comprise Technologies for Windows, macOS, Chromebooks, Android
and iOS devices. Android and iOS require free apps available at the Google Play or App Store.

Android

Apple

After downloading the app. There are a few things to set up before patrons can Wirelessly print.

1. Register for an account by clicking "First Time User", or click "Log in" if you have a library card account.
a. First time users will need their library card number, an email address* or cellphone number* and create
a PIN to finish registration.
b. (Guest Passes DO NOT work at this time)
2. Enteryour library barcode number and PIN, then click Sign In.


https://smartalec.smartalecprint.com/smartalec?ID=PuebloCO
https://play.google.com/store/apps/details?id=comprise.online.smartalec
https://itunes.apple.com/us/app/smart-alec-your-library/id895438141?mt=8

a. Ifyou are unable to log in from the app, visit the SmartAlec site to review your account.

8390 mwm -

= SmantALE cument

mm. https://www.nickstellino.com/recipe-pdf/?recipe._...
Date:02/18/21 11:32 Pages:1 Copies:1

. Welcome to the Portal | Pueblo City-County Library...

Date:02/17/21 16:44 Pages:2 Copies:1

lzi. Welcome to the Portal | Pueblo City-County Library...
7/

Date:02/17/21 14:51 Pages:2 Copies:1
ALEC IZ?‘ Welcome to the Portal | Pueblo City-County Library...

Date:02/17/21 14:32 Pages:2 Copies:1

Welcome to your Library

Enter your library card or email
and pin

Library Card

Library PIN
A —

3. Any documents available to print will be listed.
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You may receive a notification to enable the SmartAlec printer.

a. Turnthe printer "On" at this screen or enable the printer via the Menu option in the app you are
printing from.
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3 tablespoons extra light olive oil

5 cloves garlic, cut thick Add
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5. Choose the Print menu option from your app. If you don't see Print, try Share.
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Butternut Squash Soup with Cannellini
Beans and Ham

. Directions
Ingredients
Add the oil and garlic to a nonstick pot. Stir while coking over
3 tablespoons extra light medium-high heat for 1 minute.
olive oil
Stir in the red pepper flakes and cook for about 1 minute until the
5 cloves garlic, cut thick garlic starts to brown.

1/4 teaspoon red pepper Reduce heat to medium, Stir in the onion, celery, and carrots. Cook
flakes for 2 minutes.

1/2 cup finely chopped  Add the sage, stir, and cook 1 minute.
carrots

‘Add the bacon, stir, and cook for 1 minute
1/2 cup finely chopped :
celery Add the ham, stir, and cook for 1 minute.

112 cup finely chopped  Add the butternut squash, stir, and cook for 1 minute.

onion
Add the wine, stir, and cook for 1 minute,

1 tablespoon fresh sage,

choppod " Add the chicken stock and bring t0a boil.

112 cup chopped bacon Pour in the paste of cannellini beans and the cream. Reduce heat
and simmer for 15- 20 minutes.

112 pound cooked ham, 3 P
cutinto 172" slices and Remove from heat and stir in the parmesan cheese until melted.

Hicedtoe Serve in your favorite soup or, as I prefer, pasta bowls.
2 cups peeled and diced

butternut squash

1/4 cup white wine.

2 cups chicken stock.

1 can cannellini beans,

drained and processed

o soft paste

12 cup whipping cream

1/2 cup grated parmesan
cheese
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6. Select the SmartAlec printer
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Butternut Squash Soup with
Cannellini Beans and Ham

Ingredients Directions
3 tablespoons extra light olive oil

sz AC the oil and garlic to a nonstick
et pot, Stir while cooking over
1/2 cup finely chopped carrots . . .
e medium-high heat for 1 minute.
172 cup finely chopped onion

1 tablespoon fresh sage, chopped Stlr in the red pepper ﬂakes and
112 cup chopped bacon cook for about 1 minute until the

142 pound cooked ham, cut into

ieaiei garlic starts to brown.
2 cups peeled and diced butternut,

squash Reduce heat to medium. Stir in the
1/4 cup white wine. .

S onion, celery, and carrots. Cook for
1 can canneliini beans, aramed 2, TAINVULES.

and processed 10 a soft paste

13"“”“‘"‘”“3‘““"““‘“ : Add the sage, stir, and cook 1
minute.

Add the bacon, stir, and cook for 1 minute
Add the ham, stir, and cook for 1 minute.

Add the butternut squash, stir, and cook for 1
minute.

Add the wine, stir, and cook for 1 minute.
Add the chicken stock and bring to a boil.

Pour in the paste of cannellini beans and the
cream. Reduce heat and simmer for 15- 20
minutes.

Remove from heat and stir in the parmesan

Uploading document https://www.nickstellino
.com/recipe-pdf/?recipe_id=1689, please
wait...

7. Press the printer icon and documents will be sent to SmartAlec for printing.
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Butternut Squash Soup with Cannellini
Beans and Ham

Directions
Ingredients
Add the ofl and garlic to a nonstick pot, Stir while cooking over
3 tablespoons extra light medium-high heat for 1 minute.
olive oi
Stir in the red pepper flakes and cook for about 1 minute until the
5 cloves garlic, cut thick garlic starts to brown.

d carrots. Cook

1/4 teaspoon red pepper Reduce heat to mediun. Stir in the onlon, cel
flakes

f or 2 minutes.

132 cup finely chopped  Add the sage, stir, and cook 1 minute.
- carrots
smart f Add the bacon, stir, and cook for 1 minute
Qr C 1/2 cup finely chopped
D O C Ll [n O I 1 t | rl O rrlnrvp Y P Add the ham, stir, and cook for 1 minute.

172 cup finely chopped Add the butternut squash, stir, and cook for 1 minute

onion
Add the wine, stir, and cook for 1 minute.

S 1 tablespoon fresh sage,
Doc ID 67 0 chibgibey " Add the chicken stock and bring to.a boil

12 cup chopped bacon Pour in the paste of cannellini beans and the cream. Reduce heat
/WWW.nic |lino.comn and simmer for 15- 20 minutes
Name /hww ellino.com 1/2 pound cooked ham, ) . .
pdf/?recipe_id=1689 cutinto 112" tices andRemove from heat and stir in the parmesan cheese until melted
- dcedto 14 Serve in your favorite soup or, as I prefer. pasta bawls.
2 cups peeled and diced
butternut squash

Date printed

114 cup white wine.
Page Count 2 cups chicken stock.

1 can cannellini beans,
drained and processed
to a soft paste

1/2 cup whipping cream

172 cup grated parmesan

Preview cheese

8. Preview documents before printing.
a. Click on any document and select preview
b. Users can also delete jobs by clicking any document and selecting delete.



Print Release Station

9. Print documents at the library by logging into a Library Print Release located at each Branch, Rawlings Youth,
RRA, and Special Collections Departments.
10. Patrons will have until the end of the business day to pick up their print jobs from the release station.

The Print Release Station operates on a dedicated computer. Users enter a card number and PIN to preview and print
their documents. They will only see their own documents and can choose to print or delete them.
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Prints from Website Upload will display at all branches



Find Libraries near you using the App
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