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Good coffee, made simple.
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o1 Alwayq use clean equipment There’s an old tale that tea tastes

better when it comes from an unwashed teapot - and a]thm]gh

want it to taste like cheese

03  Always use fresh coffee. Unlike wine, coffee doesn’t improve

.+h ave. The coffee will be at its best f avs af
.  buvi " . sl

U T

v g
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04 Ifoossible. orind cfoe st hef \ ”
: it besins o lose its fl ] oo

coffee perfectionist, we’d advise getting a grinder for home

I ity of 1l directly affect 1l ity of

brew. We’re not suggesting vou import water fresh from the
(ele) o J r

Swwiss Alps. but dom't use loft in the kettle from ]

week’s tea

.




BREWER’S NOTES " PLUNGER

INSTRUCTIONS

01 Boil your water, and pre-heat the plunger by using this water

to rinse. Make sure vou discard this water. You can do the same

with your cups

02 Addr1tbsp coffee for each 18oml cup youplantomake.
Pour boiled o] ] i s and

then stir. Water should be off the boil for 1 minute before you

add it to the coffee, otherwise the coffee may burn

Pour in il nine boiled 51l the ol ]

desired level

Place the lid on the ol | wait 4mi bef ,

rod down slowly.

06 Allow the sediment to settle and pour into a pre-heated cup

B it . | the Sund




BREWER’S NOTES STOVETOP

A stovetop espresso maker (or a moka pot) allows you to

INSTRUCTIONS

01  Pour boiling water into the bottom of the pot, filling up to the

inside line. We use pre-boiled water to prevent the stovetop from

‘cooking’ the coffee as it heats the water.

02 Insert the coffee basket into the brewer bottom, and fill with
. coffee, rounded off to a slight mound. The coffee shouldbeas

tine as table salt - If you’re using pre-ground coffee, make sure

you ask for a stovetop grind

longer require applied heat for extraction.




BREWER’S NOTES

CHEMEX

INSTRUCTIONS

Dre] ] by rinsing it swith boili

02 Place the paper filter cone in the chemex, with the thick side

against the pouring spout. Pour in hot water to wet the paper

3 cup: 21g / 3 tbsp coffee, 360oml water
(=4 b Ir r 7

the filter and brewed grounds. Finally, pour your coffee into your

6 cup: 42g/6tbsp coffee, 6ooml water |

8 cup: 55g/8tbsp coffee, 750ml water

heated l eniow the delicious fl




BREWER’S NOTES

SYPHON

ihermise b ‘ ' shics bod allows £
both an i | continually heated b : ' 2 Filtered
. that deli oan. delici Plus. it mal

feel [ike a real scientist, which is awesome

INSTRUCTIONS

01  Preheat the lower chamber of the syphon with heated water

Rinse the cloth £ olace in tl hamber of the svo]

03 Discard the lower chamber water and refill with more heated

water to the desired level. Light the burner.
04 Place the top chamber on a tilt on top of the bulb chamber-
. donot fully seal the top chamber to the bulb chamber justyet.

When small bubbles start to appear, seal the top chamber to the

TIPS

* 2 CUP: 20g /3 tbsp coffee, 26oml water

| b osching it dowen n ] ie
- 1l besin to rise into i hamber shortly af

As the water starts rising, turn down the burner.

water in the fridge, changing the water regularly.




BREWER’S NOTES

EXTRACTION INSTRUCTIONS

01 Make sure the basket is clean and drv:

02 Dose your coffee generously - around 3 tbsp, and round off with a

curved index finger to form a slight mound in the center.

. Other than (i hine 1 :

of the beans, the amount of coffee in the handle, and the firm-

Restine the handl hard surface ill holding)
. down the coffee with an even, firm pressure. Your coffee should
. bepacked into the basket flatly and evenly, as an uneventamp

can create problems during extraction

el It . . 1l
af lioht in col | curving inward :

grind of beans, and make sure you'’re putting enough coffee

04 Flush the grouphead for 3 or 4 seconds. This removes old coffee
due £ | ] tfee is | Lwit]

fresh water. Preheat your cup

machines

When tl on has finished he handle and

the coffee by knocking it into a dumpbox. Flush the grouphead

. K hine ] foe resid | limescale and

. rinsine the handle underneatl

calcium build-up can produce unwanted flavours

II




BREWER’S NOTES

 ESPRESSO MACHINE

MILK STEAMING INSTRUCTIONS

01 Pour cold milk into your jug, stopping where the pouring
spout of the jug begins
) O (=)
02 With the steam wand pointing in toward the machine’s drip

tray, turn it on for 3 seconds to purge

Position Lin the ius. sul bt "

below the surface of the milk

04 With one hand holding the jug handle and the other on the

kol kit on I hei y ‘ol

wand to allow air to enter. The ‘tsch tsch’ sound yvou will hear

< 1] ! of froth bei le. and is infinitele preferabl

the scream yvou may otherwise hear.

05 You will notice the volume of milk grows as froth is produced

Trv tolet the air in early o that the | .
| Lo b out’ the m .  ilki

texture

with cold, fresh blue milk

. Beoatient. R ¢ built in a.d L merfect milk is a
ke R Tt wwill take £i : {oati !

Wit cee hand. feel the b plac
] he side of the ie. When it is too | |

better, you can begin to create different styles of steamed milk

cor iff tacs. E ] 0 milk should
be frothy with .+ bubbles. swhilst | 1k should |

your hand, count to 4, and turn the steam crank off.

- | ! and wine witl lothi fiatel
o 1k by siving it 4 ligl hard sur

creamy and silky, with smaller air bubbles

. K { clean. Tf milk de " L it will

face, and swirling to smooth. If necessary, use a spoon to re-

ceoth. Swirl acain. and lowl :

espresso shot

block, and you won’t be able to steam anything
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