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Ca f e  E q u i p m e n t  L i s t
You have a business plan, a great location, and the perfect name with an awesome logo to go with it, but now that 
it's time to supply your cafe, you're unsure of where to start. Well, even though specific requirements will vary from 
business to business, we've developed a comprehensive cafe equipment list to get you started. To get an idea of the 
equipment needed when opening a coffee shop, take a look at the information below:

1 . ESPRESSO MACHINE

The first step for any independent coffee shop is sourcing coffee beans that will give your drinks the distinct, 
fresh flavor that will define your brand. The second step is choosing an espresso machine that allows you to 
transform those beans into lattes, mochas, cappuccinos, and other specialty drinks. These espresso-based 
drinks will not only draw in customers, but they will boost your revenue more than selling cup after cup of 
plain, black coffee. While there is used equipment for sale, buying a new espresso machine is recommended 
since this will be the workhorse of your coffee shop.

2 . COFFEE GRINDER

Grinding your beans in house and throughout the day is the key to creating the best drinks possible. In fact, 
grinding beans even 10 minutes prior to brewing can result in a noticeable decline in the flavor. But, why does 
freshly grinding coffee beans make such a difference? It increases the surface area of the bean and gives you 
access to the rich oils and soluble particles that create the distinct taste and aroma of different brews.  
Espresso grinders are designed to make the ultra-fine grind that espresso machines require to work properly.

3 . FRAPPE AND SMOOTHIE BLENDERS

A blender with a sound shield is necessary so you can make frozen espresso-based drinks like iced lattes, 
frappes, and macchiatos. The sound shield allows you to use the blender without disturbing the ambiance 
at your business, which is especially important for small operations where there is little separation between 
the drink prep area and the seating area. A high speed blender is recommended for a smoother consistency 
and faster service. Alternatively, you could also invest in a granita machine to keep a steady supply of iced or 
frozen coffee and tea at the ready!

4 . HOT WATER DISPENSER

Although many coffee machines come with a built-in hot water faucet, a standalone hot water dispenser can 
increase your volume of boiling water and even clear up traffic jams caused by someone trying to make coffee 
and fill multiple mugs with hot water for tea at the same time. Since hot water is also used for many cleaning 
tasks, having hot water at the pull of a lever can also cut down on the time it takes to perform routine cleaning 
throughout the day.
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5 . COOKING EQUIPMENT

You may not be offering a four course meal, but these days coffee shops aren't just for coffee or even just 
for drinks. Fresh baked goods are a staple of many coffee shops, while breakfast and lunch sandwiches are 
becoming more and more prominent as well. Light cooking equipment like countertop convection ovens 
and high speed ovens are a great way to diversify your menu without a huge space or financial investment. 
These units often don't require a hood for even greater convenience, but it's always best to check with local 
authorities.

6 . UPRIGHT REFRIGERATION

We recommend that you invest in a reach-in refrigerator for your back-of-house area where you can store 
extra milk, drink garnishes, and smoothie ingredients. While a one section reach-in should give you plenty 
of storage space for beverage-related items, you may want to consider a larger unit if you're planning to 
serve food as well.

7 . UNDERCOUNTER OR WORKTOP REFRIGERATION

Purchasing in a larger, reach-in refrigerator in your back-of-house area to store extra milk and any other  
refrigerated menu items is important, but what about the items you'll need to access frequently?  
Undercounter or worktop refrigeration units fit directly beneath your drink prep counter to give your  
baristas easy access to the supplies they need most often. Make sure that you adhere to any side or rear 
clearance requirements stated by the manufacturer to ensure that your unit runs as efficiently as possible.

8 . SANDWICH PREP BENCH WITH REFRIGERATION

If you're offering sandwiches and salads, a small sandwich prep unit is important. These units provide you 
with a top rail to keep frequently used ingredients like cheese and lettuce close at hand, while the lower 
cabinet provides additional storage space that allows you to easily refill the top rail. Integrated cutting 
boards give you plenty of room to assemble your sandwiches and salads.

9 . ICE MACHINE

Ice is an essential ingredient in smoothies, ice coffees, and other cold specialty drinks—not to mention in  
sodas or water - so having a reliable ice machine is essential. Machines are available in everything from 
small undercounter units that install directly beneath your countertop, to larger machines that produce 
more than 907kg. of ice per day.

10 . DISPLAY CABINETS

Pastries, donuts, croissants, and other baked goods are the perfect snack to enjoy with a rich cup of coffee, 
so  
displaying them in a bakery display case right by your checkout gives you maximum marketing potential and  
increases impulse sales of these sweet treats. Bakery cases come in all shapes and sizes, as well as in  
refrigerated and dry versions. Consider what and how much you're planning to serve before purchasing a 
unit for your coffee shop. For the best of both worlds, you might also consider a Dual Service Display Case 
where you can hold desserts, bagels, and breads in one compartment, while a self-service compartment 
keeps drinks and other grab-and-go items chilled.

1 1 . SINKS

Primarily for use in your back-of-house area, a multi-compartment sink is great for a number of tasks, from 
washing and sanitizing dishes to cleaning fresh fruits that will later be prepped and blended into smoothies. 
Bowl depths and type can vary from sink to sink, and you'll want to consider the type of faucet that will best 
suit your needs as well. For example, do you need a pre-rinse faucet for spraying down heavily soiled dishes 
or will a simple deck mount swing faucet do the trick?
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1 2 . DISHWASHER

Depending on your business's volume, a 3-compartment sink may take care of all of your dishwashing 
needs.  
However, purchasing a dish machine is another option. Undercounter dish machines are small, compact 
units (about the size of a residential unit) that can process up to 35 racks of dishes per hour. For many cafes, 
an undercounter dish machine will be able to handle the volume of soiled dishes being returned to the 
kitchen. If noise in your front-of-house area is a concern or you believe an undercounter dish machine won't 
be large enough, a single rack dish machine may be a better choice.


