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50 Coffer (01 | How 4o Pull 4 Perfect Espresso Shot

Step |: The Grind .
wa grind +dure is a very ImPoH-NH- o\sPuJ— of shot uo\H-g If #'s oo fine,
H— will \rezsuH— in & slow, over~esdvacted shot H\M- can taste bitHer and burnt- g

5414? 2: The Dose
The dose is Hhe amount of coffer g\rouna\s Hhat You Fu"’ indo Hhe PoV'l'o\‘FiH'M Por Your

shot The proper dose for a double shot should be bedween 14 - 18 grams, depending

oN Your espresso machine and pevsonal preference.
gso Pounds
pressure

Step 3: The Tamp
The proper ‘l’MP method is 4o hold Your dbow af 40 |
2 ounces =
a\ouH@ sb\o+

:J degrers, vest Your portafiter on a level surface and Hhen
o Iy 30 lbs of pressare unhil Hhe coffer has an even and polished look.
0 APPY P P

_ 34-@? 4: The Poar

=2 Place the portafitter into Your machine's brew group and put Your
g preheated cup under it The volume of waker for each shot should be

{ 02., s0 affer Your double shot has reached 2 oz, s+o|> Hie shot.

i Vi The breming time (jou re looking for is bedween 20 - 30 g g
R seconds, so if You Yo Yunning "'oo |ov\g or foo short, check CN 7 |
Your grind, dose and +amp, Hhen adjust it Accordingly. awi®'

p P
o You want to create a fine golden crema atop a vich davk

“brem Hhat tastes sweetd and smool-h e well worth the 4ime 4o
wxpwlmu\l- and learn how #o pull Hhe perfect shot from Your espresso macking;
4—]& vesal- Nl“ be excellent espresso Armks every Hime.
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| Cooffer 101 | How 4o Make Excellent French Press C/oFFw@ ‘

Sl—e,pf Wader Works :
C/b\oo&b water that tastes great bg Heelf Filer out any chemicals like ob\lormw
ov fluoride that might be in Your tap water. 0 E

 Step 2:The (rind's the Thing
o You've going for a coarse grind. If You have a metal mesh fiker on Your press pot, Your grind should

S & be a liHHe bit coarser Hhan if You have a4 nylon one. Uniform and coarse groands = no muddy sludge
S S ok He boH-om of 50««\( cup-

S"'Q’P 3: The Measure of a (NO)N\N\ for every

b ounces

Step 4 lslands in Hhe Stream

7~ The kuj heve is a sho\o\«j stveam Hhat H\orougklg moistens all of Hhe coffee.
50«1 water level needs 4o Fake indo account Hhe SpAc vequived for Hhe filer,
=) lw\vw YOOM o\'l' 'H\Q/ ‘l'op s'l'l\( “p ‘H\@ g\(oumo\s and No\'l'vf ‘l—o de\sw ‘H\@ Hoom .

' Step S5: Steeped in Tradition
R This can +ake anywhere from 2 minutes for a smaller pot-to 4
Mir\u'l'ws ‘For one o‘F-H\Q/ lo\\fgw oNnes. NQ/ o\ig MuH’i—'l—o\skir‘\g, SO0 S 'H\Is

Hime to warm our cups bg pouring in some of the excess water we boiled.

Step 6: Take the Plange
| Slowly and steadily, fully depress Hhe plunger - too fast and l:]ou could ltvl— some grounds
b L escape or You could end up spilling some over Hhe side. Once you've fully depressed Hhe plunger,

\V serve Hhe coffer into Your warmed cups, +o\kmg care do kwp Hhe lid and planger stable as Your
pouv. Sip and W“ﬂ'




| Crema is the initial light coloved liguid that comes out during an espresso extvaction. \
I filters up, leaving a +an coloved layer on +op of the darker espresso below which V777

i

' canses Hat 'Cuinness effect. -

2 Plandadion P\(oo%sing
‘Naturally dvy, 'Pulped natural/semi-washed’ or ‘Hor\uj processed’
beans generally maintain more sugar and fat which creates move crema. .

=

2T
 Roast Date oo
| The 'sweet spot for a coffer post-roast varies, coffer roasted less than 72
. hours before will resulin an w\rlg Honalil\g ofthen mistaken for crema ﬂou
| want some of the CO2 for Hhe emulsification of the fat, but not so mach Hhat
| there's no voom for the coffer solids +o actually extvact.

Roo\s'— C/olor

Darker voasts bring more of Hhe bean's natural oil o e surface which
can Hhen fvansfer 4o po\oko\ging, grindexs and other equipment vesulting
in less ovevall oil /fat in Hhe coffee grounds. This is why| You see Hat

darker voasts can ofben produce less crema % :

Eepresso Machine Tech

| Pressarized porfhafitters aerate the coffee during Hhe esdvaction
giving Hhe illusion of erema. Superautomatic machines will often utilize +echnology that
Proo\uw H\Q/ look o‘F CYemaAa Ni‘l’b\ou‘" I'l' o\c;l'uo\“g bwing <H\Q/ %n‘siﬁw\'ﬁon o‘F -H\Q/ ‘Fo\"'ﬁﬂ and
_adda the CO2. This makes these machines 'user friendly’ but it's also kind of 4 hack and
e offen Aoﬁ%& As vich or Oomphbx as shots Pulhm\ via fvaditional esdvaction methods.




