- inhalf,then half /NS
again. Seperate 3rd
. and 4th layers into |

@ ************* il i ””” @ **************

Place coffee in' = Grind to a

the filter ~ coursg sand
paper. T-  consistency.

2 W sittechener
- . on top of the scales,
T.  place 60g of water :
| at90-95° to start | =
. thebloom. |
Oceallvater | | seconxlsaziltnflua-::
Isalded take a 200l of water
. spoon stir the :

7777777 h""W 777777 | . the remaining

Your aimiis to
. have all 500ml -
: passed through the :

filtr within 253 f'
C minutes.

remove the filter to
 stop it carrying on.

~
- s

H
—— CO

Place the filter:
. inthe chemex and :
. wash out. This
. washes the paper :
 and warms the caraf.

- . then steadily add |

mlf it goes for
i ' longer than 4 mins :
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Weigh out beans, :
 depending on the size :

. of chemex, using 60g !
. of coffee for every !
1000ml.

(30g for a 6 cup)

©

- Pouraway
- excess water.




