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Prepare the paper filter by placing it in the brewer followed by rinsing it

out with hot water.

Put the pour over & cup on a set of scales.

Heat water to 94° & while the water is heating place your 15g of coffee into

the paper filter.

Gently Level the bed of coffee out to make an even working Surface (Don't

forget to tare your scales).
Pour a small amount of water over the coffee, just enough dampen the

coffee grounds (50g) & start a timer.

allow the coffee to bloom for about 30 seconds before pouring another

100g of water in a gentle circular motion. 

As the water is draining through pour the remaining 100g of water in with

the same technique.  

after 3 minutes the coffee should have completely passed through the filter

& Now you're ready to serve! 

Pour Over Brewing Ratio

Recipe Example - Fortune Teller

3 : 50 Ratio

Coffee - 15g

Hot Water - 250ml/grams (94°)
time - 3 minutes *Approx*

(Single serve)
 

1.

2.

3.

4.

5.

6.

7.

8.



If the brewing process is stalling "Choking" where the

water struggles to travel through. This is cause by the

coffee grind size being too fine or if the water

pouring flow rate was done too aggressively. 

If its filtering through before 2.5 minutes you'll notice

that the coffee may taste a little on the  tangy side.

This can be fixed by making your ground coffee a

touch finer to increase the extraction time. 

Ratio of 3 : 50 explained - for every 3 gram of coffee it

will equal 50 grams of water. 

Adjustments to the ratio are required depending on

the coffee & the size/volume of your trying to brew. 

this is a guide for a good starting point, feel free to play

around with dosage & time to get the flavour that suits you!

ratio is based off "Fortune Teller" for other blends & single

origins brewing weights/timing may vary.

Troubleshooting
 

 

 

 

 

 

 


