


French Press Brew Guide 
Brew ratio: 40g for 2 cups

Fresh co�ee
French press
Boiling water
Timer
Set of scales or a measuring jug

1.  Warm your French press up with hot water and leave for 1 minute.
2.  Weigh out approximately 40g of fresh co�ee beans and grind coarsely.
3.  Tip the water out of the French Press and pop them on the scales along with your ground co�ee.   
 Reset the scales to 0 ready for weighing your water. Don’t worry if you don’t have scales, 
 a measuring jug will do the trick!
4.  Pour 200ml (200g) of hot water over the grinds and allow co�ee to bloom for 1 minute.   
 Pre-infusion means you won’t miss extracting all the best part of your tasty co�ee!
5.  After a minute, pour in the remaining 300ml of hot water in and allow the co�ee to brew for a   
 further 2 minutes. 
6.  Place the plunger in the top of the press and allow to stand for about 20 seconds to allow the spring  
 to expand before pushing down. 
7.   Pour your co�ee into warmed cups and away you go!


