ICED COFFEE — FRENCH PRESS
759/L (113.3)

SERVINGS COFFEE BLooM Hot ICE VOLUME VOLUME
30-455s  WATER

18.8g 389 1659 85g  250mL 850z

—

2 37.59 759 3359 1659 = 500mL 16.90z
3 56.39 1139 500g | 2509 | /50mL 2540z
4 759 1509 665g | 3359 1000mL 3380z
TEMPERATURES GRIND SIZES
ROAST °F COFFEE STARTING POINT
FELLow ODE 2
Any 205°F 18-75¢ 31

SALINE SOLUTION
14 (SALT-WATER)

SALT WATER

129 48mL

INSTRUCTIONS

Heat water to 205°F

Weigh beans, spritz with water, and grind

Add coffee to French press in even layer

Bloom - wet coffee grounds evenly (2-3x weight), wait 30-45s

Add remaining water (up to total hot water amount).

Stir vigorously for 15s

Steep with lid off for at least 5min (or 4min for darker roasts). Longer
is fine, up to 8min — returns are diminishing

8. Place ice (see chart) straight from the freezer into carafe

9. Put on lid, and depress plunger to a bit below the water line

10. Pour coffee onto the ice, stir in any remaining ice

1. Serve over new ice, add 2-3 drops of saline solution per 250mL liquid
out (final volume), and enjoy

NoO ANz



ICED COFFEE — FRENCH PRESS
759/L (113.3)

BLooM

HoT WATER

ICE

SERVINGS COFFEE 20-455 2 v VOLUME VOLUME
1 18.89 389 165¢g 85¢g 250mL 850z
1+ 199 38g 170g 83g 253mL 860z
1+ 209 409 1809 879 267mlL 900z
1+ 21g 429 185¢g 95¢g 280mL 950z
1+ 229 449 1959 98g 293mL 990z
1+ 239 469 2059 102g @ 30/mL 1040z
1+ 249 489 2159 1059 @ 320mL 10.80z
1+ 259 509 2209 139 333mL 1130z
1+ 269 529 2309 179 347mlL 1170z
1+ 279 549 2409 120g | 360mL 1220z
1+ 289 569 2509 1239 | 373mL 1260z
1+ 29¢g 589 2609 1279 387mL 13.]oz
1+ 309 609 2659 135g | 400mL 1350z
1+ 3lg 629 2759 1389 413mL 1400z
1+ 329 649 2859 1429 | 42/mL 1440z
1+ 339 669 295¢g 145g | 440mlL 14.90z
1+ 349 689 300g 1539 | 453mL 1530z
1+ 359 709 3109 1579 | 467mL 15.80z
2 37.59 759 3359 165g = 500mL 16.90z
2+ 399 789 345¢g 1759 520mL 1760z
2+ 409 80g 3559 1789 | 533mL 18.00z
2+ 419 829 3659 1829 | 54/mL 1850z
2+ 429 849 3759 185g 560mL 18.90z
2+ 439 869 3809 193g | 573mL 1940z
2+ 449 889 3909 1979 | 58/mL 19.80z
2+ 45g 909 400g 200g 600mL 2030z
2+ 469 929 4109 203g | 613mL 2070z
2+ 479 9449 4209 2079 62/mlL 2120z
2+ 489 969 4259 2159 640mL 2160z
2+ 499 98¢g 4359 2189 653mL 2210z
2+ 50¢g 1009 445¢g 2229 | 66/mL 2260z
2+ 51g 1029 455¢g 225g | 680mL 2300z
2+ 529 10449 4609 2339 | 693mL 2340z
2+ 539 1069 4709 2379 | /O0/mL 2390z
2+ 549 1089 4809 240g | 720mL 2430z




ICED COFFEE — FRENCH PRESS

759/L (113.3)

BLooM

HoT WATER

ICE

SERVINGS COFFEE 20-455 2 v VOLUME VOLUME
3 55g 110g 4909 243g | /33mL 2480z
3+ 569 129 5009 2479 | 747mL 2530z
3+ 57g N4g 505g 255g | /60mL 2570z
3+ 58g 1169 515g 2589 /73mlL 26.]oz
3+ 59¢g 118g 525g 2629 /87mlL 26.60z
3+ 60g 1209 535¢g 2659 | 800mL 27]loz
3+ 619 1229 5409 2739 | 8I3mL 2750z
3+ 629 1249 5509 2779 | 82/mL 2800z
3+ 63g 1269 5609 280g | 840mL | 2840z
3+ 649 1289 5709 283g | 853mL 2880z
3+ 659 1309 580¢g 2879 | 86/mL 2930z
3+ 669 1329 5859 295g | 880mL | 2980z
3+ 679 1349 595¢g 298g | 893mL 3020z
3+ 689 1369 6059 302g | 90/mL 3070z
3+ 699 1389 6159 305g | 920mL 3lloz
3+ 709 1409 6209 313g | 933mL 3150z
3+ 719 1429 6309 3179 | 94/mL 3200z
3+ 729 1449 6409 320g | 960mL 3250z
4 739 1469 6509 323g | 973mL 3290z
4+ 749 1489 6609 3279 | 98/mL 3340z
4+ 759 1509 6659 335g | 1000mL | 3380z
4+ 769 1529 675g 338g | 1013mL 34.30z
4+ 779 1549 685g 342g | 1027mL 34.7/0z
4+ 789 1569 6959 345g | 1040mL | 3520z
4+ 799 1589 7009 353g | 1053mL | 3560z
4+ 80g 1609 7109 3579 | 106/mL | 36Joz
4+ 81g 1629 7209 360g | 1080mL | 3650z
4+ 829 1649 7309 363g | 1093mL | 3700z
4+ 83g 1669 7409 3679 | 110/mL 3740z
4+ 84g 1689 7459 3759 | 1120mL | 3790z
4+ 85g 1709 7559 378g | 1133mL 3830z
4+ 869 1729 7659 3829 | 114/mlL | 3880z
4+ 879 1749 7759 385g  1160mL | 3920z
4+ 88g 1769 7809 393g | 1173mL 3970z
4+ 899 1789 7909 3979 | 118/mL 40]1oz




