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MEASURE BY WEIGHT 8—10 GRAMS,
or 1 thsp of coffes per 4 fl. oz. waler.

u
GRIND COFFEE IMMEDIATELY before T T

each brew. : '_ % i & i - __. : -
ADD COARSE CROUND COFFEE to the press and 7 R e e
sat a timer for 3 minutes. T s ) . = V. o

HIE'IIH T“'H POUR HOT WATER OVER THE CROUNDS until

the press is half full and immediately start your timer. 7 S T e I EEI-T l_'lrnun FILTER IN PLAGE and rinse thoroughly
: with hot water.

t AFTER 30-a0 SECOMNDS, swirl or stir the press S Y '
e until only a blond head remains over the coffea, then L g . == T ADD MEDIUM CROUND COFFEE lo the filter and

195-205 degrees Fahrenheit for thv add th t of the hot water 1 | pour & small amount of hot water evenly over the
- ; gently a £ Fas e hot water. s [ LR LS TR
brewing. (60 seconds off boil). 2 . : 1 LTI R grounds to saturate them.

ALWAYS PREHEAT YOUR DEVICE INSERT THE PLUNCER 50 that it sits about a 3 G P NI o (I o :
half inch wnder the surface of the liguid, ensuring that  E3 - A i ALLOW THE GCROUNDS TO BLOOM for approximately

BRI all coffes is saturated. S ; ' e | ————| R ———— 30 seconds then slowly and evenly pour more hot water
THOROUGHLY CLEAN your brewing ; y i R L T over the grounds until the filter is nearly full.
T e THREE MINUTES, dEpr.es.s. the plunger. : _ i Yo ol i LT | AL

If you are not going to drink all the coffee immediately, [ ; A - > - GEMTLY STIR THE GROUNDS to ensure that the
ETORE WHOLE EEAN COFFEE USINgG wea recommend you decant it into a separate tharmal “ : o . | grounds are fully saturated.
an airtight container in a cool, dry place. container so it does not over steep. oy ey 1 [ N p—
Brew coffee within 1 week of opening. ; S to keep the water level high, until the desired brew
; R walume is reached.
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EVA 010

REMOVE THE FILTER ASSEMBLY, add coarse i, * g f H“ll F“lll e LA - BOIL WATER IN A KETTLE then fill the bottom
ground coffee to the carafe, and set a timer for Wy | / . : : i, 3 T e e,

3 minutes. e - : - { Sk 4 MAKE SURE YOUR GLEAM, WET FILTER
FOUR HOT WATER over the grounds until the LW . PREHEAT YOUR WATER IN A KETTLE. This et | by —— T o g holder is in place and centered in the top chamber,
carafe is half-full and immediately start your timer. Bl d T f will prevent the Moka pot from overheating and ’ S ] e A L R ) and place it loosely on the bottom globe without

| . owver extracting your coffea. W e - 1 . f sealing them together.

AFTER 30—40 SECONMDS use the stirmer provided

to stir and fully saturate the grounds. E FILL THE BOTTOM-cHAMBER of the Moka pot s 4 ) - e PLACE THE BURNER under the siphon and turn

: : b . = up fo the indicator line with the preheated water. T TR Sy up the heat. When the water begins to bail, seal the
TOP OFF CARAFE with hot water then insert the s : ! i , o, | R top chamber fo the bottom globe; the water will

filter assambly. b i USING A HOT PAD TO HOLD THE BoTToM of : e 1% i by ] s ——— ikl
3 e Moka pot still and upright, screw on the top half. | 254 rise through the siphon fairly quickly.

AFTER THE TIMER S0UNDS, pour off the coffee. ] i 3 | Keeping the lid open, place the brewer on a stovetop | AN el WHEN ALL THE WATER is in the top globe, lower
If you are not going to drink all the coffea immediately, ] : ! burner set to medium heat. L (I the temperature on your burner and stabilize the
we recommend that you decant it into a separate | ] HeE L 1 ; A water temperature.

thermal container so that it does not over steep. i : -;r' - 4 THE COFFEE WILL BEGIN To BREW, and after X . R,
Aoy a "cough™ or “sneaze™ from the tube in the top e - - S gy ADD MEDIUM CROUND cOFFEE and start your

chamber, it will begin to flow out in a steady stream. R o= 'y * 4 R B = count-up timer. Immediately stir the coffee, altarnating

5 AY:THIS PoINY Rizmove the Moka pot from the between a back-and-forth and a side-to-=zide mokion.

heat source and place it on heat resistant surface. ; v it _St'f vigorously to combat bloom, so all coffea
i ok { - is saturated.

ﬁ"nE T;;::E"": HAS STOPPED, the coffee Y .. ; : HEEP YOUR EYE ON THE TIMER and repeaat this
¥ : LA = stir at 30 seconds. At 55 seconds, extinguish the flame
i 1 L 4 ‘ and give the ~offee one, quick, paddling stir.

REEIPES
IT sSHoOULD TAKE the coffeeabout 30 seconds to

draw down to the bottom globe for a total extraction
time of 1:25. If it's slower than this, coarsen your i
grind. If it's faster, make the grind finer. | RECIFER




