| Cooffer 101 | How 4o Make Excellent French Press Coffee

Step !: Wader Works
| Choose water that tastes great by itself. Filter out any chemicals like chlorine
o fluoride that might be in Your tap water. R

 Step 2: The Grind'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 [HHe bit coarser Hhan if You have a nylon one. Uniform and coarse groands = no muddy sludge
S ST akthe bokhom of Your cup.

2 +bs|> S"Q’F 3: The MMSMYQ/ O'F A (No)Wt\ ‘20\! wvery
Wsuw out 2 vounded tablespoons for envery & oz. of Your e
‘\ press pot's bvwir\g mpa\a-l-g,

| Step 4: [slands in Hhe Stream

7 The kuj heve is A shw\o\g stveam Hhat H\orougb\‘ﬂ moistens all of Hie coffer.
60«« water level needs 4o fake indo account Hhe SpAc vequived for Hhe filter,
S0 ‘Mvw YOoOMm d\"' 'H\Q/ +o|> S‘l’l\f “p Hw g\(ounals and No\'l'w 'l'o rdw\se, Hw Hoom .

' Step S5: Steeped in Tradiion
R This can +ake anywhere from 2 minutes for a smaller pot-to 4
minutes for one of Hhe lo\\fgw onNnes. N@ o\ig MuH’F‘l’o\sking, s0 use Hiis

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

[ Step 0: Take Hhe P‘Mg‘b
A\ Sl N‘ﬂ and s'l"w\all‘ﬂ ﬁ‘llg depress Hhe F(ur\gw —— 4oo fast and 50«4 could lvl— SoMme grom‘\als

I L escape or You could end up spilling some over the side. Once Youve fully depressed Hhe plunger,
/" serve Hhe coffee indo Your warmed cups, +o\klng care to k%p Hhe lid and planger stable as Your

pour. slp and Woﬂ'




