
 

 

Dave’s Hawaiian Homebrew Method 
Using a Cup and a Paper Filter 

 
Making coffee doesn’t get much simpler than this! Here I am using a single cup 
and paper filter to brew up some amazing 100% Hawaiian Specialty Coffee. The 
varietal is a Red Catuai, and is roasted to a city-medium. We call it our King K’s 
Kope (King Kamehameha’s Coffee) and it is one of my daily favorites. 

 
 
To start, find some “cone shape” paper 
filters.  
 
Here, I am using a #4. 
 
I have found that it is much easier 
using the largest cone filters I can find.  
 
The larger size gives me a little more 
wiggle room when brewing. 
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Find a cup you want to brew into. 
 
Be sure it is large enough to hold the 
amount of coffee grounds AND the 
amount of water you will be using to 
brew with. 
 
So, if you are doing a traditional 6oz 
coffee, make sure the cup can handle 
6oz of water, plus the grounds and 
filter.  
 
Also, you will be “draining” the filter like 
a tea bag, so make sure your cup is 
large enough to not spill over the sides 
when you lift out the paper filter. 
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Here’s how I begin the wrap of the filter 
so it fits into the cup. 
  

© 2020 Old Lahaina Coffee, Co. (find this and more at www.OldLahainaCoffee.com)           Page 3 

http://www.oldlahainacoffee.com/


 

 

Dave’s Hawaiian Homebrew Method 
Using a Cup and a Paper Filter 

 
 
And here’s how it will look when it is 
folded into place. 
 
Once I have the filter folder to the 
shape of the cup, I “wet” it, drain off the 
excess water, and reinsert into the 
cup. 
 
The image shown is a dry filter, in the 
following photos you will see that the 
filter is pre-washed so the oils and 
flavors do not get soaked up by the dry 
paper. 
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In this photo, I have a 2-Tablespoon 
Coffee Scoop filled with beans. 
 
The weight is approximately 30 grams. 
 
The scoop is a guideline for how many 
beans to grind.  
 
If you have extremely large beans, you 
may need a little more than 1 scoop.  
 
If you have tiny beans, like Maui 
Mokka, you may not have it full. The 
goal is to shoot for 30 grams for each 
cup you brew.  
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I usually do a coarse or extra-coarse 
grind with Hawaiian Homebrew, but 
today I am going to add a spot of 
cream. 
 
I want the brew to be a little stronger, 
so the cream does not overpower the 
coffee. 
 
So the grind size I am using in this 
brew is a medium grind.  
 
A little larger than ground pepper. 
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Here are the grounds in the scoop. 
 
You can’t see it very well here, but 
they were “heaping” up over the top. I 
pressed them down to get all the 
grounds in the scoop. 
 
Having a little more, or a little less,is 
OK. As long as we have approximately 
30 grams of ground coffee for brewing. 
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In this photo, I have the pre-wetted 
filter in the cup and have dumped in 
my grounds. 
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I am going to use a 1:12 Brew Ratio so 
I can have it strong enough to add 
some cream. 
 
1:12 Brew Ratio 
30gr Coffee = 350gr Water 
360gr Water = 1.5 Cups Water (aprox.) 
 
So I am going to heat up 1.5 Cups of 
water for brewing. 
 
TIP - I use the microwave to heat the 
water in under two minutes! Heat till 
you see bubbles and let rest for 20 
seconds for 200°.  
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In this shot, I poured in just a little 
water to create bubbles. 
 
This is called “blooming” and it’s an 
important step with fresh roasted 
coffee. 
 
Pour in enough to get the grounds wet 
and let it “bloom” to expel the natural 
gasses.  
Start your timer! 
 
After about 20 seconds continue to 
pour in the rest of the hot water. Keep 
your timer running…. 
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Pour the rest of the water aggressively 
into the cup so the grounds get 
completely soaked and churned up. 
 
Then give it a quick stir so we know 
nothing is stuck on the bottom and 
then let it stand. 
 
If you are nerdy (like me), you could 
place a saucer over the top to keep the 
heat in. But don’t wreck your filter and 
let the grounds flow into your cup! 
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After the coffee has steeped for at 
least 3:30 (three minutes and thirty 
seconds) you can start draining the 
grounds through the filter. 
 
Draining might take another 20 or 30 
seconds. 
 
For this brew, I let the coffee steep for 
4 minutes to get a deep, rich flavor for 
the cream I will be adding. 
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Once done, I pull out the filter high 
enough to let the coffee finish draining 
through the grounds. 
 
This could take 20 or 30 seconds.  
 
If I’m impatient, I sometimes squeeze 
the filter. But be sure not to pop the 
filter or burn the fingers! 
...how do I know this?!? 
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And here’s a shot of my brew… 
 
I almost always do a “test slurp” to see 
if it came out the way I wanted. 
 
It also helps me calibrate for next time 
so I can adjust the Extraction Time, 
Water Volume, Grind/Time to Drain, 
etc. 
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And now for the big addition! 
 
Notice I use Heavy Whipping Cream.  
 
Trust me, this is the ONLY way to go 
when it comes to adding creamer! And 
makes Iced Coffee to die for! 
 
And did you know it has  ZERO 
SUGARS? Compare that to half & half 
or regular milk!  
 
And please, God forbid, no skim or 
lowfat milk! <grin> 
 

● Note - sometimes I reduce the 
brew water ratio to 1:10 to make 
the brew very strong so it can 
stands up to a lot of cream in 
“latte” style drinks - hot or cold. 
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And here’s the final product.  
 
An AMAZING Specialty Coffee brewed 
in a single cup. No mess, no fancy 
equipment.  
 
Another way that I recommend is to do 
the same method in a French Press or 
similar glass container. And use a 
rubber band around the top of the 
container to hold the paper filter for 
draining. :-) 
 
Big Mahalo from Hawaii… 
Enjoy! 
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