POUR OVER

HOW TO BREW THE PERFECT CUP

BEGIN BY HEATING SOME FILTERED WATER

TO BETWEEN 195°F-205°F (90°C-96°0). USE

A RATIO OF 6 Oz (177 ML) OF WATER TO

9-11 G (ABOUT 2 TABLESPOONS) OF COFFEE.

PUT THE PAPER FILTER IN THE BREWER AND
RINSE USING FRESH WATER. TF YOU DON'T
PRE-RINSE THE FILTER, SOME OF THE FLAVOR
FROM THE PAPER MIGHT BE EXTRACTED INTO
THE COFFEE.

GRIND THE DESIRED AMOUNT OF COFFEE AT A
FINE TO MEDIUM COARSENESS. GRIND RIGHT
BEFORE YOU ARE READY TO ADD THE WATER
TO ENSURE THE FRESHEST POSSIBLE GRIND.

WHEN THE WATER IS READY, PUT THE FRESH
GROUNDS INTO THE FILTER. START BY
“BLOOMING" THE COFFEE WITH HOT WATER.
MAKE SURE ALL OF THE GROUNDS ARE SOAKED
AND THE GASSES FROM THE GROUNDS ARE
RELEASED. ALLOW THE COFFEE TO BLOOM

FOR AROUND 3@ SECONDS. CONTINUE POURING THE WATER OVER THE
GROUNDS UNTIL THE CORRECT RATIO OF
BEGIN SLOWLY POURING THE HOT WATER WATER TO COFFEE IS REACHED. ALLOW THE
OVER THE GROUNDS. POUR THE WATER IN A WATER TO FINISH DRIPPING TROUGH THE
CIRCULAR MOTION TO SOAK EVENLY. FILTER. ONCE THE COFFEE IS FINISHED, POUR

[T OUT INTO A PRE-HEATED MUG AND ENJOY A
DELICIOUS CUP OF POUROVER COFFEE!

IF YOU'RE READY TO REALLY GEEK OUT ON BREWING,
SCAA'S COFFEE BREWING HANDBOOK 1S AVAILABLE AT:

SCAA.ORG/STORE




FRENCH PRESS

HOW TO BREW THE PERFECT CUP

HEAT SOME FILTERED WATER TO 195°F-205°F
(92*C-96°C). USE A RATIO OF 6 GZ (177 ML)
OF WATER TO 9-11 G (2 TBSP) OF COFFEE.

WHILE THE WATER 15 BOILING, PREPARE
YOUR PREFERRED AMOUNT OF COFFEE.
YOU WILL WANT THE COFFEE TO BE AS
FRESHLY GROUMD AS POSSIBLE FOR BEST
RESULTS. USE A MEDIUM TO COARSE
GRIND, DEPENDING ON PREFERENCE.

WHEN THE WATER IS READY, PUT THE COFFEE
IN THE PRESS POT AND THEN SLOWLY START
ADDING THE WATER. MAKE SURE THAT THE
GROUNDS ARE COMPLETELY SATURATED

WHEN THE BREW TIME HAS ELAPSED, BEGIN
TO PLUMNGE THE FILTER TO SEPARATE THE
GROUNDS FROM THE BREWED COFFEE.

USE A WOCDEN OR PLASTIC UTENSIL TO

STIR THE COFFEE, AS USING METAL CAN
COOL DOWN THE MIXTURE.

POUR INTO A PRE-HEATED MUG AND ENJUY
BE SURE TO POUR OUT THE COFFEE AS
SOON AS POSSIBLE. IN THE POT, THE
BREWED COFFEE IS STILL IN CONTACT WITH
THE GROUNDS AND WILL CONTINUE TO BREW.
POURING INTO A MUG QUICKLY CAN PREVENT
THE EXTRACTION OF UNWANTED FLAVORS,

LET THE COFFEE STEEP FOR THREE TO FOUR
MINUTES, THE LENGTH IS DEPENDENT ON
THE COARSENESS OF THE GRIND (COARSER
GRIND=LONGER BREW TIME).

IF YOU'RE READY TO REALLY GEEK OUT OM BREWING,
SCANS COFFEE BREWING HANDBOOK 15 AVAILABLE AT:

SCAA.ORG/STORE



BEGIN BY HEATING SOME FILTERED WATER TO
195°F-205°F (3@°C-96°C). USE A RATIO OF 6 OZ
(177 ML) OF WATER TO 9-11 G (2 TBSP)

OF COFFEE

PUT THE PAPER FILTER IN THE BLACK FILTER CAP
AND ATTACH TO THE BREWING CHAMBER, RINSE
THE FILTER WITH HOT WATER GRIND THE
DESIRED AMOUNT OF COFFEE AT A MEDIUM-FINE
COARSENESS. BE SURE TO GRIND FRESH JUST
BEFORE BREWING FOR BEST RESULTS.

PUT THE BREWING CHAMBER OVER YOUR MUG
OR COFFEE CONTAINER THE COFFEE WILL GO
DIRECTLY INTO THE MUG WHEN PRESSED.

WHEN THE WATER 1S HEATED, PUT THE COFFEE
INTO THE CHAMBER AND BEGIN POURING THE
WATER OVER THE GROUNDS, BE SURE TO S0AK
THE GROUNDS AND STIR THORCUGHLY,

AFTER ALLOWING THE COFFEE TO STEEP FOR
ABOUT 90 SECONDS. TAKE THE PLUNGER AND
SLOWLY PRESS THE COFFEE THROUGH THE
PAPER FILTER THE COFFEE COMNCENTRATE
WILL DRIP DIRECTLY DOWN INTC YOUR CUP.

AEROPRESS

HOW TO BREW THE PERFECT CUP

THE AEROPRESS PRODUCES A CONCENTRATED
COFFEE, TT CAN BE DILUTED TO YCUR TASTE,
DEPENDING ON HOW STRONG OF A CUP YOU

PREFER. THERE ARE OTHER METHODS OF
BREWING WITH THE AERCPRESS, TOO. FIND
OUT WHAT YOU ENJUY AND KEEP TRYING NEW
THINGS, ENJOY YOUR AEROPRESS COFFEE!

IF YOU'RE HEADY TO REALLY GEEK OUT ON BREWING,
SCAN'S COFFEE BREWING HANDBOOK 15 AVAILABLE AT:

SCAA.ORG/STORE



