FELLOW®

Shimmy Coffee Sieve

SAFETY AND USE GUIDE

Please read this guide completely before use. Improper handling may result in
product damage or an accident. Please keep this guide for future reference.

Shimmy Coffee Sieve is compatible
with the following:

Top-rack Dishwasher
Body and Filter Only

IMPORTANT SAFETY NOTES:

» Check Shimmy to ensure that all pieces of
the product are accounted for and installed
correctly. Do not use if parts are missing.

- Do not use if you see signs of cracking,
chipping, or any other abnormalities.

« Shimmy has stainless steel components and
is not microwave safe.

« Do not let children use. Shimmy has small
parts that may pose a choking hazard.

USE INSTRUCTIONS:
Preparation Before Use:

- Apply liquid dish soap to a soft sponge and
wash thoroughly.

Cleaning and Maintenance:

« Fully disassemble Shimmy for cleaning.

Separate top and bottom rubber gaskets from

plastic components to clean in between.

- Only Shimmy'’s body and filter are top-rack
dishwasher safe. The lid and bottom cap are
hand wash only.

« For hand washing, use only liquid dish soap.

Do not use chlorine, bleach, or other chemicals

to clean. Let air or towel dry thoroughly.

- Using a coarse sponge, brush, or another

rough surface will scratch the outer and interior

surfaces of Shimmy. Use only a soft sponge.

- Ensure all components are completely dry
before reassembling.

Please DO NOT use with the following:

@ Microwave @ Oven
Dishwasher
Lid and Bottom Cap

SMOOTH BREWING AHEAD!

Too often, coffee grinders produce too small of
grinds called fines. These uninvited little fellas
can clog and muddy your brew. No, thank you.
That's where Shimmy comes in. Using our
simple but specialized tool, you can get rid of
fines and get on with your day.

Here are a few tips to help calibrate
your recipe:

« Since removing fines with Shimmy allows
you to grind finer, experiment with
grinding a setting or two smaller than your
normal routine.

« Since removing fines decreases the total
amount of grinds in your brew, we
recommend bumping up your
coffee-to-water ratio. For example, if you
brew at a 1:16 ratio, try 1:15 on your first
go with Shimmy.
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Load Up

Take lid off and add grinds into the
top of the Fine Etched Filter.

Shake

With one or two hands, sieve the grinds

by shaking Shimmy like a cocktail shaker

for 30 seconds. That's up and down and

with a purpose for a thorough sieve!
Pour Grinds \\\\\\
Using the Precise Pouring Lid, pour

refined grinds into your brewing
method of choice.

Toss

Open bottom cap and discard fines
into your compost bin.



