FRENCH PRESS

60g/L (1:16.6)

INSTRUCTIONS

TIME ACTION
00:00 Add F:offeg then water to agitate
Let sit 4min
Stir crust
04:00 Scoop off foam and coffee bits that remain on top
Let sit 5-8min more
09:00-12:00 Plunge to just underneath the surface
Pour gently and carefully
TEMPERATURE
COFFEE = WATER  VOLUME
ROAST °F
Any 212°F 559 917/mL 3100z
569 933mL 3150z
GRIND SIZE 579 950mL 32]loz
589 967mL 3270z
COFEEE STARTING POINT 599 983mL 33207
FELLOW ODE 2 609 7000mlL | 3380z
Any 6.0 619 1017mL 3440z
629 1033mL 3490z
639 1050mL 3550z
COFFEE WATER VOLUME 649 1067mL 36707
309 500mL 76 907 659 1083mL 3660z
31g 517mi. 7502 669 1100mL 3720z
329 | 533mL | 1800z 679 Wi7mL | 5780z
33g 550mL 18607 689 1133mL 3830z
34g 567mL 19207 699 1150mL 3890z
35g 583mL 19702 70g 1167mL 3950z
369 600mL. 50307 719 1183mL 4000z
37g 617mL_ | 2090z /29 | 1200mL | 4060z
38g 633mL 2140z 739 1217mlL 4120z
39g | 650mL | 2200z 749 | 1233mL | 4170z
40g 667ml. 52607 759 1250mL 4230z
41g 683mL 53707 769 1267mL 4280z
429 Z00mL. 2% 707 779 1283mL 4340z
43g Z17ml. 24207 789 1300mL 44.00z
449 733mL. 4807 799 1.317mL 44 50z
45g 750mL. 55 407 80g 1333mL 45]oz
469 767mi | 2590z 8l | 1350mL | 4560z
479 783mL 26507 829 1367mL 46.20z
48g 800mL 7707 839 1383mL 46.80z
49g S17mL 57607 849 1400mL 4730z
509 833mL | 2820z 859 14I7mL | 47907
51g 850mL 28 707 869 1433mL 4850z
529 867mL 20 307 879 1450mL 4900z
53g 883mL 29907 889 1467ml 49.60z
549 900mL 20407 89g 1483mL 50]oz
90g 1500mL 50.70z




