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Brew recipe cards

Pour-over: 20 g coffee, 320 g water at 93–96 °C, 40 g bloom 30–45 s, finish by 3:00–3:30

French press: 30 g coarse coffee, 420 g water, steep 4 min, stir, press slowly

AeroPress: 15 g coffee, 200 g water, 1:30–2:00 steep, press 30 s

Drip: 60 g per litre, medium grind, clean machine monthly

Cold brew: 100 g coarse coffee, 800 g water, 16–18 h, filter, dilute 1:1

Espresso: 18 g in, 36 g out, 25–30 s

Notes


