
EMBER & OAK COFFEE ROASTERS

French press brew guide
Printable recipe for a 500 ml press. Two mugs.

Recipe

Coffee 30 g  /  Water 500 g  /  Ratio 1:16.7

Grind coarse, like sea salt  /  Water 95 C  /  Total time 9:00

Steps

1.  Heat water to the boil.

2.  Grind 30 g of coffee coarse and tip it into the press.

3.  0:00  Pour all 500 g of water. Leave the lid off.

4.  4:00  Stir the crust gently so the grounds sink.

5.  4:30  Skim off the foam with two spoons.

6.  Put the lid on and wait until 9:00.

7.  Lower the plunger to the surface only, then pour slowly.

8.  Decant all the coffee so it doesn't sit on the grounds.

Ember & Oak is a demo shop for Pebble Analytics. It is not a real business, and nothing here is for sale.


