




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 French 
Press!

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 French Press.  This French Press was easily recognized by the market be-
cause 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 and a few mouth watering recipes to get you started.… 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 French Press and
Brewing Method

Known as a coffee plunger, cafetière à piston, coffee press, or caffettiera a stantuffo, 
the French Press is a manual coffee maker that brews fresh, delicious coffee without a 
drip coffee maker. French Press coffee (or plunger coffee, as it’s known in some parts 
of the world) is considered to be far superior than other forms of brewed coffee.

Today, pressed coffee has made quite the comeback despite the drip coffee makers’ 
ability to almost corner the market on home brewing machines. Some say that the 
French Press has become popular again because of people looking for better ways to 
make their coffee, while others believe that the delicious flavor of pressed coffee is the 
reason behind the press’s popularity. No matter what your reason for purchasing this 
Culinary Prestige French Press, one thing is assured, you won’t be disappointed!

Now that you have your own French Press, you can enjoy delicious coffee and all of 
the benefits (and there are many!) that come with drinking French Press coffee. This 
manual aims to tell you all about your new coffee press including how to use it, clean 
it, and how to make the best cup of coffee (or tea) possible.
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French Press vs. Drip Coffee

There are some people who think that all coffee is created equal, but the truth of the 
matter is that there are differences in the taste of a cup of coffee that definitely has to 
do with how it was brewed. Anyone who has had a bitter tasting cup of coffee knows 
how true that is. French Press coffee is known to produce a flavorful and aromatic 
cup of coffee, while drip coffee makers are less predictable in the cup of coffee they 
make.

The main difference between the two is most obviously the brewing method. The 
French Press method calls for a coarser grind of coffee beans which are brewed for 
a longer period of time than the beans used in drip coffee makers. Drip makers use 
finer grounds so the brewing process is quicker. The temperature of the water used 
in both methods also differs. The French Press uses slightly hotter water due to the 
lengthened necessary brewing time and the coarser grounds. This sometimes results 
in a cooler cup of coffee since the brewing time is extended, but drip machines have 
their own problems with temperature. Most drip coffee makers can’t make the water 
hot enough to extract the best flavor from the beans.

That seems to be where the real difference between the two methods comes into play. 
Since drip coffee makers can’t heat the water hot enough to get the full flavor of the 
bean out, it produces a subpar cup of coffee. With the French Press using hotter wa-
ter and a longer steeping time, that brewing method can pull more of the delicious 
coffee flavor from the bean which results in a cup of coffee with more of an intense 
flavor.

Still, some people take the convenient brewing method that the drip machines provide 
as a reason to forego the French Press method. Sure, pressing a button and having 
a machine make you a cup of coffee quickly is more convenient, but a French Press 
is more convenient in terms of cleaning, portability, and storage. So while the drip 
machine makes a faster (and lower quality) cup of coffee, a French Press is able to 
make a better cup of coffee and offer a better cleaning and storing experience.
When you compare all of the differences between the two, it really just comes down 
to which method produces the best cup of coffee; The French Press beats out drip 
machines in that regard. 

Benefits of French Press Coffee

French Press coffee has benefits other than its great flavor. This type of coffee actually 
has documented health benefits that you can now take advantage of. The pressing 
of the coffee grounds to make your beverage actually allows the essential oils in the 
beans to diffuse into the brewed coffee. With drip machines, those oils are filtered 
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out and never make it into your cup. Those essential oils have antioxidants, nutrients, 
and flavonoids that have their own health benefits once they enter into your system.
Not only does a fresh cup of coffee provide you with a boost of energy, it can also 
help with your overall health by adding protectants into your body that will help you 
defend against outside pathogens. One of these beneficial compounds that French 
Press coffee has is methylpyridinium. Methylpyridinium is actually known to help re-
duce the instances of oral cancers, pharyngeal cancer, and esophageal cancer. Chlo-
rogenic acid lactones and lipophilic antioxidants are also present in French Press 
coffee, but not drip machine coffee. Those help protect your neural synapses and 
strengthen your neuronal cells. This kind of support can help decrease your risk of 
neurological conditions including dementia, Alzheimer’s and Parkinson’s disease. 
French Press coffee is also proven to increase your reaction time and help improve 
your short-term memory as well as your overall ability to concentrate. This is because 
the coarser grounds used in the French Press release more caffeine during the steep-
ing process.

This filter-less brewing method allows all of the beneficial nutrients to diffuse into the 
actual coffee instead of it being caught in bleached filters that drip coffee machines 
use. Couple that with the delicious taste of French Press coffee and you can’t help but 
wonder why people would ever drink any other type of brewed coffee.
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Chapter 2: 
Culinary Prestige French Press Features and 
Functionality

Your new Culinary Prestige French Press can make up to 34 ounces (about 8 cups) of 
coffee at a time. It is made of a high-quality 18/8 stainless steel, a chrome plating 
finish, and heat-resistant borosilicate glass carafe (or beaker) There is also a unique 
double screen filter to ensure that no coffee grounds end up in your cup of delicious 
coffee. Along with the press, you’ll also get additional filters and a measuring spoon 
for measuring out your coffee grounds.

How a French Press Works

All French Press coffee makers work in the same fashion and have the same parts. 
They brew coffee without the use of any electrically powered machinery and can be 
used for both coffee and loose-leaf teas. The coffee or tea brews in the carafe and 
the plunger is used to extract the flavor from the grounds (or leaves) while removing 
them from the brewed liquid. This process results in the delicious cup of coffee (or 
tea) that you desire.

The carafe, usually made of metal, plastic or glass (as in this case) can vary in vol-
ume depending on the size of the press you purchase. They are usually cylindrical in 
shape and feature a convenient spout as well as a handle for convenient and easy 
pouring.
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The plunger of the Culinary Prestige French Press is what you’ll use to strain your cof-
fee (or tea) from its grounds (or leaves). This plunger is held in place by the lid of the 
French Press from which it protrudes so it can move up and down without detaching 
from the lid as you brew your drink. The plunger is topped with a sturdy handle so 
you can easily grasp it as you depress the plunger to make your beverage.

The filter screen of a French Press is a fine mesh screen that is meant to strain the cof-
fee grounds or tea leaves out of the liquid so none of it gets into your poured cup. It’s 
crucial that this screen is cleaned thoroughly after each use so there are no leftover 
grounds or leaves clogging the filter. That could result in improper straining the next 
time you brew something. This particular Culinary Prestige French Press has a unique 
double screen that is meant to remove more grounds or leaves than a single-layer 
filter can. Since the filter of a French Press is the one part that can deteriorate over 
time, this press comes with replacement filters that you can use when the original fil-
ter reaches the end of its life.

The structure disc of a French Press is the piece that connects to the bottom of the 
plunger and keeps the filter screen where it belongs. There is a wire coiled around 
the disc that holds the filter screen in place and keeps the coffee grounds from com-
ing out of the sides of the filter as the plunger pushes down through the liquid. This 
piece is removable for simple cleaning.
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Chapter 3:
Cleaning, Assembly & Safety Instructions

It is important to take good care of your Culinary Prestige French Press so that it lasts 
for as long as possible. Making sure that you clean it thoroughly and re-assemble it 
correctly is key to keeping your French Press working properly. 

Cleaning Instuctions

Clean all parts of your Culinary Prestige French Press before initial use and after each 
subsequent use. To clean, use mild soap and a soft sponge or cloth and wash with 
warm water by hand.

In order to maintain the life of your Culinary Prestige French Press, the filters should 
be rinsed immediately, and the French Press should be washed as soon as the carafe 
is cool. Do not wash the carafe while it is still hot.

To clean, remove the glass carafe from the frame (when doing this, use two hands 
and gently push the carafe up from the bottom). Start by removing the used coffee 
grounds from the carafe. If you’re having trouble removing the used grounds, gently 
tap the bottom of the carafe to loosen any stuck grounds. Be careful not to tap too 
hard, though. If there are still stubborn grounds stuck to the carafe, use a silicone 
spatula or a wooden spoon to loosen them. Do not use metal utensils on your 
Culinary Prestige French Press.
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Make sure that you use the right coffee grounds whenever you make coffee. If you 
use fine to medium coffee grounds, you risk clogging your screen and coffee plunger. 
This can make it harder to clean and can decrease the life of your French Press.

When you’re ready to discard your used coffee grounds, consider putting them in 
a compost bin instead of dumping them in the garbage or washing them down the 
drain. (Putting coffee grounds down your drain can clog up your pipes and lead to 
damage).

Next, disassemble the press and wash the individual parts. Rinse the carafe and 
plunger to get rid of any leftover grounds and rinse the outside of the carafe. Take 
apart the press to individually wash the plunger, lid, screens, and discs. Make sure to 
get all grounds off of everything as they can get stuck in the screens and the structure 
disc.

Use warm water and wash by hand using mild soap and a soft sponge or cloth. Nev-
er use abrasive cleaners/detergents or wire/steel wool scourers. Soap isn’t 
necessary, however, and a lot of coffee lovers choose not to use soap so the taste of 
their next cup of coffee isn’t altered in any way. Thoroughly rinse and dry all parts. To 
dry everything, lay the individual parts of the press on a towel or on a drying rack and 
allow them to air dry. You can also choose to towel dry each part and reassemble the 
press right away.

To store for an extended period of time, dry thoroughly, place in a plastic bag and 
keep covered.

Assembly Instructions

To take apart the filter, grip the filter assembly and unscrew the plunger shaft by turn-
ing counter-clockwise. This assembly can be tight and may need the use of pliers 
to loosen. If pliers are required, ensure a cloth is placed between the pliers and the 
plunger shaft. When putting the filter back together, ensure that the flared edge of the 
mesh faces upwards towards the lid.

Safety Instructions

In order to take care of your Culinary Prestige French Press, please keep the follow-
ing tips in mind:

1.    Never place coffee press over a fire or direct heat.
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2.    Do not hit or scratch the glass carafe with spoons or other metal objects.

3.   Before each use, check glass carafe for signs of stress or damage. If stress or    
damage is found, install a replacement carafe. (replacements can be found at 

       www.amazon.com/dp/B01M3OBUGL)

4.    Do not use excessive force when pushing the plunger.

5.    Keep out of reach of children while in use.

If you follow all of the tips and instructions in this manual, you’ll be able to get the 
most out of your new Culinary Prestige French Press.
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Chapter 4: 
How to Make the Perfect Cup of Coffee

While the Culinary Prestige French Press does all of the work, there is a lot that you 
can do to ensure that you get the perfect cup of coffee every time you brew a batch 
in your new Culinary Prestige French Press. From picking the right beans to making 
sure that the temperature in the carafe is appropriate, there are a lot of factors that 
go into brewing the best cup of coffee possible.

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 
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possible one with no shortcuts taken. For more information on how coffee is grown 
and harvested, please refer to BONUS SECTION #1 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 flavours and 
aromatics concentrated inside a coffee bean are exposed by grinding and begin to 
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oxidize as soon as the seal is broken! Grinding just before brewing gives you the 
best 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. For this reason, we highly recommend the Culinary Prestige Air Tight Cof-
fee Canister (https://www.amazon.com/dp/B01N54TSHA) 

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 ( www.amazon.
com/dp/B01M7UYHPW ) 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 problemat-
ic 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 coffee grounds will only partially-extract. This dis-
crepancy 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.
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Using Your Culinary Prestige French Press to Make 
Coffee

Once you have picked and ground your favorite coffee beans, it’s finally time to brew 
up some delicious coffee with your new Culinary Prestige French Press. You already 
know the basics behind doing so, but here is a quick step-by-step guide on how to 
use this specific French Press.

1. Warm the glass carafe with hot, but not boiling, water.

2. Using the included measuring spoon, add the required amount of coarse ground 
coffee (1 rounded tablespoon for each 4 oz. cup is recommended). It’s ideal to 
start with fresh whole beans and grind them as required for each use using the 
Burr Grinder as described above.

3. Pour hot (never boiling) water into the coffee press. The ideal temperature is 195-
205F / 90-96C. Leave a minimum of 1 inch of space from the top of the carafe.

4. Stir the grounds gently with a plastic or wooden spoon (do not use metal spoons) 
ensuring that you get to the bottom of the carafe.

5. Place the filter and lid on loosely and allow coffee to brew and steep for 4 minutes.

6. Holding the coffee press handle firmly with the spout turned away from you, apply 
minimal pressure and slowly lower the plunger straight down. If the filter clogs or 
it becomes difficult to push the plunger down, remove the plunger from the coffee 
press, stir the brew, then slowly plunge again. This separates the grounds from the 
water and stops the brewing process.

7. Serve the coffee immediately and enjoy. Note: coffee left in the press will continue 
to brew and become bitter so it’s best to pour all of the coffee out and serve it or 
at least put it into another receptacle.
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Once you pour your freshly brewed Culinary Prestige French Press coffee, you can 
add your desired sugar and/or cream and sit down and enjoy the best cup of coffee 
you’ve ever made.

NEW Recipes! Get The Most Out Of Your French Press…

You’ve hopefully been enjoying your French press coffee maker and have been using 
it regularly to make delicious coffee and tea. To help you get even more use out of 
your French press, some great recipes for specialty coffee and tea have been com-
piled. You can try them out in your spare time and see just how versatile your French 
press is.

Vanilla Cappuccino

Regular coffee is delicious, but some variety can be good. This vanilla cappuccino is 
easy to make and tastes delicious. It’s a great recipe for impressing company while 
entertaining, too. Remember, using whole beans ground in a coffee grinder is always 
more beneficial than ground coffee. 
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Ingredients:

• 1 cup whole milk

• 1 cup quality coffee beans

• 1 tsp vanilla extract

Directions: 

In a saucepan, heat the milk over a medium flame so it becomes warm but doesn’t 
boil. As the milk heats up, grind your coffee beans. Add the coffee and the vanilla 
extract to your French press and brew coffee as you normally would. While the coffee 
steeps, remove the pan from the heat and set it down on a rolled towel so it is on a 
slight angle. Using an immersion blender at the shallow part of the pan, froth your 
milk using a high speed until sustainable foam forms (about two minutes). Pour the 
coffee into a cup (this makes two cups) and spoon out the frothed milk on top. Serve 
right away. 

Irish Coffee

This adult beverage incorporates Irish whiskey with coffee for a warm and soothing 
drink that revives the spirit. It was originally developed in 1942 and has been per-
fected by baristas and mixologists all over the world. While you can simply add the 
alcohol to a normal cup of coffee and call it a day, a really good cup of Irish coffee 
take a little more attention to detail. For that reason, this recipe will call for some spe-
cific items including glassware. 

First, to get the full effect of this delicious coffee, you should use a 6-ounce stemmed 
glass that has a tulip shape. This keeps the flavors of everything in balance. Make 
sure that you preheat your glass by pour hot water into it and letting it sit until the 
glass feels warm to the touch. This will ensure that the glass is warm when you pour 
in the coffee. Next, make sure you use cubed sugar or liquid sugar (syrup) instead 
of loose sugar so that you’re guaranteed to have the right amount of sugar in your 
drink. 
 

Ingredients:

• 2 sugar cubes or ¾ oz of sugar syrup

• 4-6 oz brewed coffee
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• 1 1/3 oz Irish whiskey 

• Heavy cream, whipped lightly 

Directions:

Brew your coffee in your French press as you pre-heat your glass. After pre-heating 
your glass, empty the water and add in your sugar cubes or syrup. Pour in your fresh 
coffee about ¾ of the way up the glass. Stir until the sugar dissolves. Pour in the whis-
key. Finish off the drink by floating the cream over the top by pouring the cream over 
the back of a spoon. Serve immediately. 

French Press Latte

If you enjoy going out and getting a latte, you’ll be thrilled to learn that you can make 
one at home with your French press. You’ll need a milk frother for this recipe.
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Ingredients:

• 4 tbsp freshly ground coffee

• 1 cup milk (whole, almond, soy, etc.)

Directions:

Make your coffee as you normally do using your French press. Add the milk to the 
milk frother and microwave it for 45 seconds. Take the frother and pump it until the 
milk foams. Pour the coffee into a cup and add in the milk. Serve immediately.

If you would like additional flavors in your latte, you can add spices to make flavored 
lattes.

• Cinnamon latte: 1 tsp cinnamon and ½ tbsp. maple syrup

• Spiced vanilla latte: ¼ tsp cinnamon and ¼ tsp nutmeg

• Mocha latte: 1 tbsp cocoa powder and ½ tsp stevia 

• Honey almond latte: 1 tbsp honey and 1 tsp almond extract
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Chapter 5: 
How to Make the Perfect Cup of Tea

Even though the French Press is mainly known for brewing coffee, it is also able to 
brew fresh tea using loose-leaf tea. This is great for making large batches of tea at 
once instead of the small quantities of loose-leaf tea that tea balls allow. The press 
can also be used to make medicinal teas that usually call for large amounts of tea 
leaves to create a strong, concentrated brew. If you are a tea drinker and think that 
you’d like to try using your new Culinary Prestige French Press to make loose-leaf tea, 
this chapter is a quick guide to doing so, as it will help you navigate your way through 
making loose-leaf tea with your Culinary Prestige French Press properly.

Loose-Leaf Tea vs. Teabags

When you brew loose-leaf tea you are able to extract more of the vitamins and min-
erals from the leaves which creates a more flavorful cup of tea. Teabags limit the in-
fusion of the tea in the cup because they don’t use the whole leaves, rather they use 
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only small fragments of the leaves instead. The larger leaves that comprise loose-leaf 
tea absorb the water and expand as the infusion takes place. This is when all of the 
vitamins and minerals are passed into the water.

Teabags yield a less-than-flavorful cup of tea that lacks the vitamins and minerals that 
are needed to provide you with the full benefits of the tea. This is especially important 
if you’re drinking herbal or medicinal teas for a specific purpose. The loose-leaf tea 
will deliver the necessary minerals needed to provide you with the relief you’re look-
ing for.

The only reason that teabags became popular was because they were convenient and 
resulted in a decent enough cup of tea for those who were only average tea drinkers 
and not those who are really into drinking tea or those who are looking to get any 
real benefits from the tea.

Now that tea is becoming increasingly popular, tea merchants and brands have be-
gun to change the way that they are bagging the loose tea. Instead of the small leaf 
bags, they are trying to use higher grade teas that create a stronger flavor and scent 
profile. Since they are using more sophisticated teas, they are also changing the tea-
bags that they use. Instead of the flat traditional teabags that are usually sold, they 
are using larger teabags or satchels that can fit the larger leaves of the higher quality 
teas. While this is better than the lower grade tea bags that are usually sold because 
they allow room for the leaves to expand, they still won’t be able to provide the prop-
erly infused cup of tea that loose-leaf tea can do.

If you already know what teas you like, but have never tried them in loose-leaf form, 
you can usually find your favorite variations in loose-leaf form. Loose-leaf tea creates 
a more flavorful tea and keeps more of the beneficial properties of the tea intact. If 
you’d like more of a guide to selecting tea, consider what the tea can do for you.

Selecting the Right Tea

When it comes to picking out the right tea for yourself, it can be a bit overwhelming. 
There is a wide world of tea flavors available throughout different classes of teas. 
Here is a list of the different types of teas that fall into a few broad categories:

• White teas have the lowest caffeine content and are also the least processed.

• Green teas are subtle and have tannins and vitamin C as well as other minerals 
because the leaves bypass the oxidation process.

• Oolong teas are partially oxidized and fall between green teas and black teas. 
They are a blend of the fresh green tea and the bold black tea.
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• Black teas are fully oxidized and are dark in color. They have a higher caffeine 
content than the other teas.

• Pu-erh teas are medicinal teas that are aged and fermented. They are popular in 
Asia and used for a number of things from lowering cholesterol to curing hang-
overs.

• Yerba mate tea is another medicinal tea popular in South America. These teas can 
have an earthy flavor.

• Herbal teas and rooibos teas are naturally caffeine-free. Rooibos is its own form 
of herbal tea that is slightly darker and sweeter in nature than other herbal teas.

This may all sound a bit confusing, but just like selecting the perfect coffee for your 
taste, think about what you like and what you’re looking for and start from there. If 
you’re lucky to have access to a nearby tea vendor, you can talk to them about the 
best tea for you. There are also plenty of online resources that can help point you in 
more specific directions regarding loose-leaf teas.

Using the Culinary Prestige French Press to Make Tea

The most important thing to do before making your tea is to thoroughly rinse your 
Culinary Prestige French Press, especially the filter. You want to make sure that there 
is no coffee residue left behind on any of the parts. This can affect the taste of the tea 
you’re making and possibly ruin the batch.

Once you’re sure that your Culinary Prestige French Press is free of all coffee residue, 
you can start the brewing process for your specific tea. Start by adding the loose-leaf 
tea to the press. For a six-ounce cup of tea, use 1 teaspoon of loose-leaf tea, plus 1 
teaspoon of water.

The temperature of the water is dependent upon what type of tea you’re brewing. 
Black teas need to be steeped around 200 degrees Fahrenheit while green tea needs 
to be brewed between 150 and 170 degrees Fahrenheit. Red teas call for a hot 210 
degrees Fahrenheit and herbal teas brew best between 180 and 200 degrees Fahr-
enheit. You’ll have to carefully measure the temperature of your water in order to 
brew the best cup of tea. Remember, just like when you make coffee you want the 
water to be appropriately hot, but never boiling; the temperatures listed here are all 
slightly below boiling.

When the water reaches the necessary temperature, pour the hot water into your 
Culinary Prestige French Press and secure the lid (do not depress the plunger). Se-
curing the lid will help retain heat in the carafe and start the brewing process. Brew-
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ing times vary by tea so make sure to read the package of your specific tea. Usually, 
black and red teas require up to four minutes to brew while green tea takes about 
three minutes to brew. Finally, Herbal teas can take anywhere from five to 15 minutes 
to brew. After the required time has elapsed, depress the plunger to infuse the water 
with the tea. This stops the brewing process somewhat.

After depressing the plunger all the way, pour the tea into cups and serve it immedi-
ately to taste. If you like sugar or cream in your tea you can add it at this point and 
enjoy. If you are looking for healthier options to sweeten your tea, consider agave 
syrup or honey.

Remember to wash and rinse your Culinary Prestige French Press right after pouring 
out the tea so nothing settles into the screens or discs. Follow all of the same cleaning 
and reassembling instructions that are outlined in this manual.

Tea Recipes

Don’t forget that you can make different teas with your French press! Here are some 
infusions that you can make and use in your French press. 

Each recipe variation follows the same process:

• Place ingredients in the French press

• Add boiling water

• Brew for five to 10 minutes

• Press down plunger

Ginger Tea with Apple and Thyme 

Take a few thin slices of apple, fresh ginger to taste, and a few sprigs of thyme to 
make this relaxing infusion.

Citrus Lemon Tea

Perfect for cold and flu season, this tea is not only delicious, it will also help boost 
your immune system. Place lemon slices and orange peels in your French press and 
brew the tea. You can add ginger or honey for some added flavor.
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Lemon Grass with Lemon Verbena

This sour tea is great for those of you who love a strong-flavored tea. It is also refresh-
ing and full of antioxidants. Simply place a few pieces of lemon grass along with sev-
eral lemon verbena leaves to your press and brew the tea. You can add some honey 
to the finished brew for a sweet taste.

Brewing regular coffee and tea in your French press is great but with these new reci-
pes in your collection, you will get even more joy from your coffee press. Try these 
out at your leisure and see if you can come up with different variations following the 
directions in this article. Please continue to enjoy your French press!
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Conclusion

With your new Culinary Prestige French Press, you can brew the perfect cup of coffee 
or tea in your own home without the use of a high-tech drip maker. You can get the 
full flavor and aroma out of your coffee beans or tea leaves using this simple appa-
ratus.

By choosing to use a French Press instead of the traditional drip machine to make 
your beverage, you’ll not only get a better tasting cup, you’ll also be able to reap the 
health benefits that come from a more infused brew. You’ll be getting more of the 
healthy antioxidants and nutrients from the coarse ground coffee, while also being 
able to take advantage of the naturally occurring oils in the beans. The same goes 
for the loose leaf tea that you can brew in the Culinary Prestige French Press. You can 
get the medicinal benefits from different teas thanks to this great machine.

Since you’ll be able to brew professional-grade coffee and tea you’ll know that you’re 
getting everything out of the great coffees and teas you’ll be buying. This is why it’s 
important to know how to properly select your coffee beans and your tea leaves. Do 
your research on the brand of coffee beans you get and try to do the same for the 
loose-leaf teas you buy. 

Using a burr grinder will further ensure that the cup of coffee you’re brewing will be 
the best possible cup. This is because you’ll get a more consistent grind in the neces-
sary coarse texture that is required to properly brew coffee in a French Press.

When you consider the better quality beverages you’ll be creating along with the fact 
that a French Press is easy to clean, simple to maintain, and long-lasting, you’ll only 
be left wondering why it took you so long to ditch your old drip coffee machine. Take 
all of this information and start using your new Culinary Prestige French Press to brew 
your favorite hot beverages today.
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BONUS SECTION #1: 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. 

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 
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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.

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 
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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.

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 
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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.

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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BONUS SECTION #2: How to Select the Right Tea for 
Your Needs

If you aren’t a consistent tea drinker and don’t really know about loose-leaf tea, this 
section will help you figure out how to select the right tea for your tastes and needs.
Teas can have health benefits for different things. These are usually shade-grown teas 
that are kept out of direct sunlight in order to increase the chlorophyll in the plant 
which increases the nutrients. These shade-grown teas are:

  • Gyokuro: Japanese green tea that is bold and rather expensive.

  • Dragon Well: Chinese green that is gentle in flavor and more affordable.

   • Keemun: Chinese black tea that has a sweet flavor with a floral aroma.

       Other popular varieties of teas that you might come across are:

   •  White hair silver needle tea: a mild white tea that is considered to be high-   
quality and still affordable. Jasmine white tea is a variety of this tea.

      •   Lapsang Souchong tea: a strong black tea that is considered a step down  
from coffee it has a smoky flavor.

  • Sencha: a Japanese green tea that is very popular and affordable.

There are plenty of other varieties of teas that you can try. There are flavored teas that 
have specific fruit flavors as well as the aforementioned herbal teas that can provide 
you with calming feelings and health benefits (there are teas made for high blood 
pressure treatments and even for joint pain). Do some research to find out what re-
ally suits your tastes and needs.
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Want to Win Cool Prizes?

#CulinaryPrestige

Don’t forget to share  your creative coffee creations with us on social media!

                     Take a selfie with your Culinary Prestige products and use the hashtag 
#CulinaryPrestige. Share it on Facebook, Instagram, Twitter and Pinterest! For 
each photo you share that is tagged with #CulinaryPrestige, you’ll be entered into 
a random draw to win FREE product! Bonus - you could also be featured on our social 
media channels and website. We choose one new winner at the end of each month. 
The next winner could be YOU. Ready, set, go!

Click the links

https://www.facebook.com/culinaryprestige
https://www.instagram.com/culinaryprestige/
https://twitter.com/culinaryprestig
https://www.pinterest.com/culinaryprestig/
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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


