




A Letter from the Owner …
And Thank You!

Thank you for your purchase! I encourage you to read through this short PDF as 
it will help you get incredible results from using this product – plus you will learn our 
exact recommendations for the best ways to use your new Culinary Prestige Coffee 
Canister!

You might wonder ...

Why Culinary Prestige?

In 2015, inspired by the idea of convenience, efficiency and high quality, Culinary 
Prestige began  manufacturing coffee and kitchen related products such as the pro-
fessional Coffee Canister.  This Coffee Canister was easily recognized by the market 
because of its stylish design and innovative features. 

Our desire was to make the culinary experience an incredible one … and that’s why 
I wrote this guide. 

In this PDF, you will learn how get optimum results and long-lasting service from 
your new Culinary Prestige kitchen appliance, through tips for optimal use, aftercare, 
safety guidelines. so that you will LOVE the experience of using it every day!

Connect With Us

We love to connect with fans of Culinary Prestige. We would love it if you would join 
our special VIP Club to stay connected. Please visit:

http://CulinaryPrestige.com/VIP/

If I can be of service, do not hesitate to contact me. I personally reply to all emails 
and I love to hear from our customers.

We wish you long lasting service from your new Culinary Prestige kitchen appliance!

Welcome to the family!

Regards,
Noah Williams,
Co-Founder, Culinary Prestige
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Chapter 1:
Introduction to the Coffee Canister and How To Use

This sturdy canister offers airtight storage in restaurant-grade stainless steel, which ef-
fectively eliminates flavor-sapping oxygen from reaching your coffee. This goes a long 
way in extending the shelf life of coffee, tea and other staples. The lid and signature 
one-way valve lock out air and ensures your coffee stays fresh for longer. 

Canister Features and Functionality

Your new coffee canister can hold up to 16 ounces of whole coffee beans or 14 ounces 
of ground coffee at one time. It is constructed with a high-quality stainless steel finish, 
and boasts a completely airtight seal and one-way valve. It is also equipped with a 
handy calendar on the lid to help you track the freshness of your coffee beans.
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How the Canister Works

UV light, oxygen, moisture and heat will greatly affect the quality of your coffee. If 
stored in the correct conditions, roasted coffee can remain fresh and full-flavored for 
up to 4 weeks from the roasting date.
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How do these four factors affect your coffee?

•  UV Light is a mutagen which affects coffee and other foods by causing the break    
down of chemical compounds.

• Oxygen exposure will cause the coffee to oxidize and due to its high oil content, 
the flavor will degenerate very quickly.

• Moisture – Coffee beans, whether roasted or green, are highly hygroscopic. This 
means that they will absorb moisture from the air. As a large percentage of the 
flavors in roasted coffee are soluble in water, exposure to moisture will cause loss 
of flavor.

• Heat – Temperatures above 25 C will speed up the aging process of coffee, bring-
ing the oils to the surface quicker and accelerates the expulsion of carbon dioxide.

As coffee ages it will gradually change in appearance. The naturally occurring oils 
within the beans will migrate to the surface and the beans will also darken in color. 
While this is okay to a point, exposure to atmosphere in this state will spoil the coffee 
very quickly. It will also eventually lose its carbon dioxide and therefore the ability to 
create a crema when you make a coffee. The crema is the copper colored emulsifica-
tion of oils and carbon dioxide which should appear thick and tightly packed on top 
of an espresso shot or even on the surface of a freshly made plunger full of coffee. If 
there is no crema then your beans are almost definitely stale.

What is the best way to store your coffee beans?

The solution to this is to make sure you buy the coffee fresh, only buy as much as you 
can use in 1 or 2 weeks and store it in a cool, dry and dark place in an airtight con-
tainer.
  

How to Care For Your Culinary Prestige Coffee Canister

To ensure your quality canister lives a long life it is best to gently hand wash the unit 
using warm, soapy water. We recommend cleaning the canister after each “batch” of 
coffee is complete, especially if switching flavors to ensure no overlap.
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Chapter 2:
How to brew the Perfect Cup

While the Culinary Prestige French Press can do most of the work, there is a lot that 
you can do to ensure that you get the perfect cup of coffee every time you a new 
batch. And using only the freshest beans possible is a fantastic start. 

Selecting the Right Beans 

Now it’s time to learn how to select the best beans for the ideal cup of coffee. The two 
commercial bean types available are Robusta and Arabica. Robusta coffee is grown 
at lower altitudes, is stronger and has more of a bitter taste. Arabica coffee is culti-
vated in higher altitudes and has more of an acidic, smooth flavor. Arabica coffee is 
considered the better coffee, but this comes down to a personal preference and has 
to do with how the specific beans are grown and processed. It’s best to pick out what 
you like and, if you can, research the roaster and make sure their process is the best 
possible one with no shortcuts taken. For more information on how coffee is grown 

https://www.amazon.com/French-Press-Coffee-Maker-Heat-Resistant/dp/B01KYD59V2
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and harvested, please refer to Appendix A at the end of this guide.

How to Avoid Mycotoxins in Your Coffee 

A problem that has been seen with some coffee is the presence of mycotoxins. These 
are a form of fungus that can be found on dried coffee beans. If these moldy beans 
aren’t removed during harvesting and processing, the toxins will become incorpo-
rated into the roasting and grinding process. When this happens, those harmful 
my¬cotoxins can end up in your morning cup of coffee! 

Mycotoxins can cause health problems and can even cause kidney or liver disease as 
well as diseases in your smooth muscles and the alimentary canal. Luckily, you can 
learn how to avoid these mycotoxins in your coffee. 

First, choose beans that have gone through wet processing instead of dry process-
ing. Beans that go through wet processing are less likely to have mycotoxins on them. 
Also, stay away from decaffeinated coffee as the caffeine in the beans can protect 
the beans from growing harmful mold. Research also shows that Arabica beans have 
less incidences of mycotoxins than Robusta beans do, so you’d be better off choosing 
Arabica coffee over Robusta varieties for this reason. 

You can also avoid mycotoxins by choosing beans that are grown at a higher eleva-
tion since mold is less likely to form at those altitudes. Look for beans grown and har-
vested in mountainous regions. You should also pay attention to the beans you buy. 
If you follow the suggestion of grinding your own beans every time you brew coffee, 
you should take the time and inspect the beans. If you notice any mold on the beans, 
or if they seem damaged in a way, throw them out to avoid any unwanted side ef-
fects. 

You may already know what you like in terms of coffee, but if you aren’t sure what to 
look for or what the differences are, here is a quick guideline about how to determine 
what coffee suits your taste: light colored beans offer more of a smoother flavor with 
acidic undertones. Darker beans, which are roasted longer, have more of a bitter 
and bold flavor. Dark roasts actually have less caffeine however, so if you’re looking 
for a higher caffeine content, then look for medium or light roast coffees.

Grind Coffee Beans with a Burr Grinder

Did you know that coffee begins to lose about 40% of its aroma and essential oils 
within 15 minutes of grinding? Approximately 1000 different volatile flavors and 
aromatics concentrated inside a coffee bean are exposed by grinding and begin to 
oxidize as soon as the seal is broken! Grinding just before brewing gives you the best 
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chance of getting most of those flavors into your cup! 

Once you figure out what bean is best for you, it’s time to grind it up at home and 
get ready to brew it. Since ground coffee can go stale quickly, it is considered best 
to grind your coffee in individual batches when you’re ready to brew a cup. This is 
because once the coffee is ground up, its flavor can begin to degrade if not stored 
properly. Oxidation is what leads to the staling of coffee. This is when oxygen mole-
cules that are in the air come into contact with the chemical compounds of the coffee 
and cause them to deteriorate. This will affect both the flavor and the aroma of your 
coffee. This is why it’s best to keep coffee beans and coffee grounds in an air-tight 
container.

Grinding coffee at home can lead to better cups of coffee. You can grind your own 
coffee beans with blade grinders, but it’s best done with a burr grinder. We highly rec-
ommend the Culinary Prestige Manual Ceramic Burr Coffee Grinder Blade grinders 
are the typical ones you see in stores that are most like blenders. They have spinning 
blades at the base that cut into the coffee beans indiscriminately. This always results 
in an inconsistent grind. That is problematic for making the best cup of coffee since 
different grind consistencies don’t brew the same way, even in drip machines. Think 
of it like you would sugar; When you dissolve sugar in a solution, individual sugar 
granules dissolve faster than a larger chunk of sugar. The same is true of coffee; the 
finer grounds will infuse the coffee faster than the coarser grounds. This difference in 
extraction rates can result in an inconsistent flavor that can cause your cup of coffee 
to taste too bitter. The finer grounds will end up over-extracting and the coarser cof-
fee grounds will only partially-extract. This discrepancy makes for a nasty tasting cup 
of coffee and should always be avoided. This is why it’s best to stay away from blade 
grinders. 

Burr grinders have two sets of burrs inside that are seated opposite one another 
so that the beans get cut evenly from either side and are therefore able to produce 
grounds that are almost uniform in size. It uses sharp elements that chop up the bean 
in a more consistent fashion that results in a reliable grind. Think of a burr grinder 
in the same way as a precision chef who cuts all of their ingredients to be the same 
size for even cooking times. The consistent grind that burr grinders create will lead to 
a better tasting cup of French Press coffee. 

Look at the materials used, too. The right burr grinder can last you over five years 
when properly cared for, even if you’re grinding coffee constantly. Look at a burr 
grinder as an investment that will keep you happy for years to come.

https://www.amazon.com/dp/B01M7UYHPW
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Appendix A:
How Coffee is Grown and Harvested

In order to make the best cup of coffee, you should first understand how coffee is 
grown and harvested. This section will help you better understand the process so you 
can select your coffee beans.

Planting

The first step in growing coffee is obviously planting the seeds. Each coffee bean is a 
seed that can grow into a coffee tree. It’s only when those seeds are dried, roasted, 
and ground up that they can be used to brew coffee.

The seeds are planted in shaded nurseries in large plant beds. All seedlings are wa-
tered frequently and kept out of direct sunlight until they are strong enough to be 
permanently planted in the ground. Planting coffee seeds is usually done during the 
rainy season because the soil stays moist longer. This ensures that the roots will be-
come well established in the soil. Once the plant is permanently planted, it takes 
about four years for the tree to bear fruit. The fruit of the coffee tree are called coffee 
cherries and are a bright to deep red when ripe. They usually yield one full harvest 
a year except in countries like Colombia where there are two annual flowerings that 
result in two crops. 
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Harvesting

Harvesting is quite intense as it is usually done by hand (although some places where 
the terrain is more forgiving use machinery to do the harvesting). This is done by strip 
picking or by selective picking.

Strip picking is when all of the cherries are taken off the branch at one time by hand 
or machine, while selective picking is when only the ripe cherries are taken off the 
branch individually by pickers. The pickers go around the trees every week or so and 
pick only the cherries that are perfectly ripe. This method of harvesting is used mainly 
for the more coveted Arabica coffee beans. The average harvest picked this way is 
estimated to be between 100 and 200 pounds of fruit a day.

Processing

The processing step must begin quickly once the cherries have been picked in order 
to keep the fruit from spoiling. Processing is done by one of two methods: the dry 
method and the wet method.

The dry method of processing is the original tried and true way of processing coffee 
and is still used where there are limited water resources. In this method, the cherries 
are spread out in a flat layer and are left to dry in the sun. The cherries are raked 
and turned during the day and are covered up at night or if it rains. This can last for 
several weeks until the moisture level of the fruit falls to 11 percent.

The wet method of processing starts with the removing the pulp from the fruit right 
after harvesting. This leaves the bean and the parchment skin left behind. This hap-
pens with the help of a pulping machine that separates the pulp and skin from the 
coffee bean. The beans are then broken up by weight as they pass through a water 
channel with the lighter beans floating and the heavier beans sinking. Rotating drums 
separate them further by size.

Once the beans are separated by weight and size, they are moved to fermentation 
tanks that are filled with water. The beans will stay in these tanks for 12 to 48 hours 
depending on the climate, altitude, and quality of the beans. During this time the pa-
renchyma, or layer of mucilage, is removed from the parchment. This occurs thanks 
to enzymes that naturally occur in the tank. These enzymes cause the parenchyma 
to dissolve. Once this fermentation is finished, the beans are rough to the touch and 
need to be rinsed. After rinsing in another water channel, the beans are ready to be 
dried.
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Drying

Beans can be left out in the sun to dry as they are in the dry method described earlier 
or they can be dried in a large mechanical tumbler. Once dry, the beans are ware-
housed in sisal bags or in a jute. They can’t be properly stored until the moisture level 
of 11 percent is achieved.

Milling

Before the beans can be exported, they have to be processed through hulling, polish-
ing, and sorting methods.

Hulling is done by machine and it’s the step where the remaining parchment on the 
beans that were processed using the wet method is removed. If the dry method was 
used hulling has to do with removing the entire husk of the beans since those have 
remained intact during the whole dry method.

The next step is polishing. This is an optional step where any of the remaining skin is 
removed by another machine. Polished coffee beans are thought to be better quality 
than unpolished ones by sellers, but there really is no difference in taste or quality of 
these beans.

The beans then have to be graded and sorted. This is done by weight and size. They 
are also looked over for any discoloration or similar imperfections that could lead to 
a subpar product. In order to sort the beans by size, they are pushed through differ-
ent screens and sorted by an air jet that separates the lighter beans from the heavier 
ones.

The beans are sorted by size on a 10 to 20 scale. If a bean is a 10 it would be similar 
to a hole with a diameter measuring 10/64 of an inch while a 15 would be 15/64 of 
an inch and so on.

During this process, defective beans are also removed either by a machine or by 
hand in order to ensure that only the best quality beans make it to export. Unsatisfac-
tory beans include those that are an unacceptable color or size. Beans that are over-
fermented or unhulled and those that may have been damaged by insects or other 
means are removed too. 

Exporting
Once the milling process is complete the beans are now known as “green coffee.” 
These beans are stored in sisal bags or a jute and are loaded into shipping contain-
ers or plastic-lined containers to be shipped to their destinations.
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Taste Testing

The coffee has to be tested for quality and flavor. This happens during the cupping 
process in a specific room that is designed for the multi-step process.

The taster starts by evaluating the beans for their visual quality. This is to ensure that 
no defective beans were missed during the milling process. Once that happens the 
selected beans are roasted in a small roaster. They are immediately ground and then 
infused. During the brewing (the grounds are infused in boiling water and left unfil-
tered), the temperature of the water is monitored carefully and the taster, or cupper, 
is required to evaluate the smell of the coffee and note its aroma.

The coffee is left to rest for a few minutes and the grounds form a crust at the top of 
the cup. After several minutes pass, the cupper pushes the grounds aside and smells 
the cup of coffee again before physically tasting it. To taste the coffee, the taster is 
required to slurp a spoonful of the coffee while quickly inhaling. The inhalation is 
important because it will disperse the coffee over the taster’s taste buds evenly. After 
letting the coffee sit on the tongue shortly, the taster spits out the coffee and evaluates 
its flavor.

This process is done with several batches and different beans on a daily basis in or-
der to properly analyze all of the beans in a shipment. An experienced cupper is able 
to sample hundreds of batches a day while always being able to tell the slightest dif-
ferences between the beans.
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Roasting

The green coffee is roasted to become the brown beans that you recognize as the 
typical coffee beans in the store. Roasting machines are kept at a temperature of 
around 550 degrees Fahrenheit so it’s important that the coffee beans are continu-
ously moving during the roasting process so nothing burns. The coffee beans have 
to meet an internal temperature of 400 degrees Fahrenheit. When that happens the 
green coffee turns brown and the oil inside the bean, known as caffeol, is unleashed. 
This is what creates the flavor and the aroma of coffee. The beans need to be cooled 
after roasting. This is done by either water or air. Once the process is complete, the 
finished product has to be put on the market as soon as possible in order to ensure 
the best quality.

After roasting, the beans are either left whole or ground up for sale. It is always best 
to buy whole bean coffee and grind it at home so you can be sure to enjoy the fresh-
est possible coarse ground coffee that won’t clog your press.
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Questions or comments?

We would love to hear from you. 
Contact us anytime at

support@culinaryprestige.com
or visit us at

www.CulinaryPrestige.com


