
Aeropress

Invented by an engineer, Alan Alder of Aerobie Frisbee Frame.  This unique brewing 
apparatus make an awesome smooth and sweet cup, and is great for ones who travel. 
Virtually unbreakable, due to its plastic shell, it makes the perfect camping companion. 

Here is how we do at the shop, follow these steps at home for a great cup every time.

 


Step 1: Weigh & Grind Coffee. 
We use 18g of coffee. It's not a lot of coffee, reason


being the end result is only about 5oz of coffee.

For the grind size we use a medium to fine grind 

size.  So much finer than a French Press, but not

 quite espresso. We suggest a notch or two finer


than the drip setting on the grinder. 

 

Step 2: Prepare Aeropress. 
First pre wet the filter.  So we do it a

 little differently then some folks, 

what's know as an inverted 

aeropress method.  This method 

combines a emersion process with

a pressure extraction.  This results

in the medium body, with the

sweet finish. Turn the aeropress

upside down with the plunger top

on the counter and gasket in place

with the opening facing up.  Fill with

water to line 4, and let step for about 1 minute.

 


Step 3: Brewing: 
After 30 seconds has elapsed stir grounds,  

then let sit for another 30 seconds.  This 

aggatation of the grounds will make sure all 


of the coffee grounds are wet.  Place filter 

into cap and screw it on tightly.  In a quick


 motion flip the aeropress over onto the 

cup, and being to plunge. This should take


 about 10 seconds or so, it depends

 on the last time you went to the gym. 


 


Step 4: Clean Up and Enjoy 
After you finished pressing the coffee. 

Remove the black cap, then over a trash

can keep pushing the plunger until you

here a loud POP.  Thats it a little rinse

and your ready to go with your second cup.  


