&5 Coffee (01 | How 4o Pull a Perfect Espresso Shot

Step I: The Grind =
Thw grind tescture is a very important o\spu-l- of shot uo\h‘l-g If i< 400 fine,

rl- will Y%u“’ in & slow, over—esdvacted shot H\M— can taste biHer and burnt
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wa +escture 50« ve lookw\g for is similar 4o gmnulo\km\ SugAY.

Ssz 2: The Dose
The dose is Hhe amount of coffee gVour\a\s Hhat You FH' indo Hhe Pof+ﬂﬁ‘+‘2% for Your

shot The propex dose for a double shot should be bedween 14 - 18 grams, depending
on Your espresso machine and pevsonal prefevence.
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Skzp 3: The Tamp | P

=] The proper +amp metiod is +o hold Your elbow at 90 2
::' degrens, rest Your portafiter on a level surface and Hhen
0° npplg 30 Ibs of pressure antil Hhe coffer has an even and polished look.
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Place Hhe portafilter into Youv machine's brew group and put Youv
AouHQ/ sb\O'l'

= & preheated cup under it The volume of water for each shot should be
B 1oz, <0 afber Your double shot has reached 2 oz, s+0|> Hie shot.

: L\ The bYQMMg Hime gou ve |ooklr\ for_is between 20 - 30 Y/ -'.E' e
R seconds, so if You Yo rur\r\lr\g +oo |or\g ov 4o short, check @ NS

Your grind, dose and tamp, Hhen adjust it a\ooonlmg|g.
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. @ou wart +o create a fine golden crema atop a vich davk
“brew Hhat fastes sweet and smoo'H\ Fe well worth Hhe 4ime 4o
wxpwlmuﬂ— and learn how #o pull Hhe perfect shot from Your espresso maching;
4—#* vesat NI“ be excellent espresso drinks every ime.




