
The Home Barista GUIDE





At The Coffee Club we are obsessive about coffee 
and we are passionate about sharing the secrets 
of how to make a great coffee with our customers. 
To help you make our amazing coffee from your 
own home, we have put together this guide.

The art of making is all about experimenting 
and discovery trough the utilization of different 
brewing methods to create your ultimate coffee!

From The Coffee Club’s Signature Blend to our 
seasonal Single Origin, there is a beautiful story 
to be told about every coffee and this guide helps 
to take you on a journey of discovery in the world 
of coffee. 

Enjoy! 
The Coffee Club

Introduction



Coffee is always best fresh!  

Although coffee doesn’t go off like milk, as the coffee ages 
it gradually deteriorates. 

We always encourage customers to purchase whole 
beans in smaller quantities (i.e. 250g) to ensure freshness 
through a fast rotation of stock. 

Roasting 

A sign of quality is when the roaster is transparent with 
the sharing of key information such as the processing 
method, varietal, origin and the tasting notes of the 
coffee. The more information you are able to read about 
the coffee you drink, the greater appreciation you will 
have for each cup. You will begin to understand what you 
like best about Coffee Club coffee. 

Coffee FRESHNESS



Coffee Characteristics

Espresso – The shot should look thick and dark in 
colour and will poor like warm honey into the cup. 

Filter – When hot water is added, fresh coffee will 
create small bubbles on the surface of coffee.

Storage

Once you have purchased your coffee it’s important that it 
is stored properly, to protect it from the damaging affects 
of light, air, moisture and heat. Once open, the best way 
to store coffee is to keep it in an airtight container and 
place it in the cupboard where the temperature is stable. 
To ensure added freshness, it is best to grind your coffee 
(only as needed) using a hand grinder or electric grinder. 





Just like baking a cake it is important that you follow 
a recipe. In the case of coffee, it is important that you 
know your coffee to water ratio to ensure consistency and 
ultimately a tasty beverage.

You should aim to keep your dose (grams of coffee used) 
the same, and only change the settings on your grinder to 
speed up and slow down the extraction time. 

Once your grind setting has been determined, your dose 
can be adjusted. 

The higher the dose (grams of coffee used), the stronger 
the flavour produced. However, increasing the dose will 
result in a slower extraction time, causing the coffee to 
become potentially acidic and sour. 

Lowering the dosage will make your coffee weak, but may 
cause your coffee to taste over extracted. 

Coffee RATIO



Brewing Methods

There are a range of different ways you can brew at home 
including:

• Pour over
• Aeropress
• Plunger
• Stove top (served black)
• Stove top (served with milk, or if you like it strong)

• Espresso machine

Equipment ESSENTIALS



Grinder

The grinder and its setting is the building block for any 
great coffee. You can buy pre-ground coffee, but if you 
want to get the best out of your coffee it’s best to grind 
coffee freshly on demand. 

Spice grinders are a very popular at home option,  
however they produce an inconsistent grind, resulting in 
an inconsistent beverage. To get a more consistent grind 
you should use an electric or hand burr grinder.

GRIND FILTER TYPE FILTER TIME

Fine Espresso 25-30 sec

Medium Metal filter 2-3 min

Paper filter 2:30-3 min

Chemex filter 2:30-3:30 min

Coarse Plunger 4 min

      



Timer

Staying consistent with your time will help you replicate 
your coffee recipe time and time again. A simple way of 
keeping track of time is using the timer on your phone. 

Scales

Using a set of digital scales will ensure you are using the 
same dose each time, allowing you to make the same great 
consistent coffee each and every time. Each type of bean 
has different densities and each bean is not the same, so it 
is important that you weight each dose. 

A set of scales will also help you measure the amount for 
filter methods. 







Brewing METHODS



Pour over devices are available in glass, ceramic or plastic 
with paper or metal filters.

Types of pour over devices:
• Chemex - available online from Veneziano
• V60
• Kalita

What you will need:
• Kettle
• Scales
• Timer
• Pour over device
• Filter paper
• Glass jug to pour into

Pour OVER





Recipe
Chemex 3 cup 
15g coffee: 250g water

Chemex 6-8 cup 
45g coffee: 750g water

V60-01 / Kalita 155
12g coffee: 200g water 

V60-02 / Kalita 185
18g coffee: 300g water

V60-03 
30g coffee: 500g water

Total brew time: 3:30 min

Grind size: Medium  
(coarser than espresso)



Method   Ratio of 1:16.6

1. Bring your kettle to boil 

2. Fold paper filter along 
the hard seam and fit 
into brewing cone.

3. Pour boiling water over 
filter paper to create a 
seal and warm the cone. 

4. Once drained, empty 
water from Chemex/jug. 
Place cone back on top 
of jug if using.

5. Weigh out beans, grind, 
place ground coffee in 
damp filter and shake to 
level off.

6. Place Chemex/brewing 
cone setup on scales and 
tare to zero. 

7. Decant boiling water 
into a preheated goose 
neck kettle.

8. Begin your timer and 
add 2.5x the weight of 
your coffee dose with 
water e.g. 15g coffee, add 
37g water. The aim is to 
saturate all the ground 
coffee all at once so the 
coffee extracts at the 
same time.

9. Leave the coffee to 
‘bloom’ for 30 seconds.

10. At 30 seconds, slowly 
pour in a circular 
motion, starting in the 
middle and working 
your way out to the 
edges. Aim to finish 
pouring the remaining 
water to take you up to 
your target weight just 
after 2 minutes with a 
total brew time of 3 - 
3.30 minutes.



The main benefits of this method is it is a portable size and 
minimal equipment requirements. You don’t need a fancy 
kettle or pour technique!
What you will need:

• Kettle
• Scales
• Timer
• Aeropress
• Customer paper filter
• Mug to plunge into

Aeropress REGULAR 

Recipe 
15g of coffee or Aeropress coffee scoop
250g water

Total brew time – 2min
Grind size – Medium (coarser than pour over)



Method 
1. Bring your kettle to the 

boil. 

2. Place filter paper in filter 
cap and screw to bottom 
of Aeropress chamber. 

3. Place chamber on mug 
and pour in boiling water 
to wet filter and warm 
chamber. 

4. Once this has drained, 
empty water from mug. 

5. Weigh out beans, grind, 
place ground coffee 
in chamber and level 
off. Place mug with 
chamber on scales and 
tare to zero. If you have a 
gooseneck kettle, decant 
in boiling water. 

6. Begin your timer and add 
50g of water, or if you 

don’t have a set of scales, 
fill up to the number 1. 
The aim is to saturate all 
the grounds so they start 
extracting at the same 
time. 

7. Leave the coffee to 
bloom for 30 seconds. 

8. After 30 seconds, add 
the remaining water to 
take you up to 250g (or to 
the top of the chamber) 
and remove chamber and 
mug from scales. 

9. Carefully place plunger 
into the top of chamber, 
creating a vacuum to 
prevent the coffee from 
dripping out the bottom. 

10. After 2 minutes, slowly 
press plunger down 
until the coffee brew 
has completely passed 
through filter. 



They are simple to use and chances are, you already have one!
What you will need:

• Kettle
• Scales
• Timer
• Plunger

Plunger FRENCH PRESS 

Recipe 
45g of coffee
750g water

Total brew time – 4 to 9 min
Grind size: Medium to coarse (coarser than espresso)



Method 

1. Bring your kettle to the 
boil. 

2. Rinse plunger with hot 
water and empty. 

3. Weigh out beans, grind, 
place ground coffee 
in carafe and level off. 
Place on scales and tare 
to zero. 

4. Begin your timer and 
pour 750g of freshly 
boiled water into carafe. 

5. Steep for 4 minutes. 

6. Using a tablespoon, 
stir the crust that has 
formed and then scoop 
out this crust using two 
tablespoons. 

7. Place plunger into 
carafe and push until it 
is sitting on top of the 
brewed coffee. Don’t 
plunge all the way down 
- you want to let this sit 
for a further 4-5 minutes 
allowing the coffee to 
settle to the bottom. 

8. Use plunger as a strainer 
to decant coffee. Avoid 
plunging all the way to 
the bottom as this will 
agitate the grounds.



The espresso machine you choose is dependent on how 
much you want to spend. Whatever your budget, ensure 
this includes a burr grinder, which will help you make the 
freshest cup possible.

What you will need:
• Grinder 
• Tamper 
• Dry cloth 
• Paint brush 

Espresso MACHINE  

Recipe 

20g – 22g coffee (depending on the size of your basket). 
Always use the double spout and split your shot into two 
cups, or for a strong brew, use a double shot in a single cup. 
Total brew time: 25 – 30 sec 
Grind size: Fine setting



Method 

1. Fill tank with fresh water 
and turn on. Ensure 
portafilter is sitting in the 
group head to warm. 

2. Place portafilter on the 
scale and tare to zero. 

3. Grind coffee straight into 
portafilter basket. Place 
on scales to check dose. 
Top up or remove coffee if 
needed. 

4. Level off coffee or 
collapse to create a level 
bed. Tamp your coffee 
flat. 

5. Wipe any residual coffee 
from basket rim or lugs 
with your hand before 
locking into group head. 

6. Extract coffee and start 
your timer. Take note of 
drop time and how your 
pour behaves. 

7. Your coffee should appear 
after 5 - 9 seconds. If it 
appears before this, the 
grind is too coarse. If your 
coffee struggles to pour, 
the grind is too fine. 

8. Once the coffee appears, 
it should be dark in 
colour, have some 
resistance and pour in 
two straight lines 

9. Around the 25 – 30 
second mark, when the 
stream appears watery, 
cut off the extraction. 
Each cup will yield 25 - 
35ml espresso. 





Enjoy YOUR COFFEE





Dose 
Amount of coffee used in recipe. 

Bloom 
Fast release/bubbling of carbon 
dioxide when hot water comes 
into contact with ground coffee. 

Extraction 
Process of dissolving soluble 
flavours from coffee grounds in 
water. 

Over Extracted 
Occurs when water takes too long 
to pass through the coffee bed, 
producing bitter, harsh, burnt 
flavours. 

Under Extracted 
Occurs when water passes 
through the coffee bed in a shorter 
time than required, producing 
sour, weak, salty flavours. 

Brew Time 
Time of extraction. 

Shot 
30mls of espresso 
produced from one side of 
a double spout portafilter. 

Portafilter 
Also called group handle 
– this holds the basket 
which then holds the 
ground coffee. 

Group Head 
This is where you insert 
the portafilter and where 
water passes through the 
basket filled with coffee, 
to produce your espresso. 

Puck 
Residue left in your 
portafilter after extraction.

Glossary




