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- Empty the carafes (airpots) which have 
been soaking in a Tabz solution. 

- Brew a “blank” into each of the carafes 
with at least 20 minutes to spare before  
opening.  This serves the dual purpose of 
rinsing out the last of the cleaning solution as 
well as pre-heating them for the day.   

- Inspect and insure that the espresso 
machine was closed and cleaned properly. 
Refer fo the closing checklist for reference.
 
- Place the portafilters in the brewing groups 
and run the machine for 1-2 minutes allowing 
the water from the boiler to be refreshed and 
heated in time for service. 

- Spend 10 minutes dialing in your espresso. 
Begin with grind and dose, and finish setting 
your grinder timer to the ideal setting. ESPRESSO

- Fill a 4-quart cambro, or quart deli container 
with a scoop of espresso cleaner disolved in 
hot water from the machine. In here - soak the 
baskets and portafilters. Be sure to remove 
the springs from the porafilters and only 
submerge the chrome parts, not the plastic 
which will erode over time. Let sit for 20-25 
minutes.

- In the meantime, use the third portafilter 
fitted with the blind basket (backflush disk) to 
backflush both groups - use the back of the 
brush as a scoop to measure your dose. After 
you do 10 cycles with the detergent, rinse the 
basket, and do 10 more without any cleaner. 
Repeat until the detergent is sudsy and white 
and/or the water runs clear and clean when 
flushed without detergent.

- In another steaming pitcher, disolve one cap 
of “Rinza” or other milk wash with hot water 
from the tea tap. Soak the steam wands for 
5-10 minutes each - or 20 minutes if only one 
is primarily used.

- After all the components have soaked, rinse 
with hot water until detergents are completely 
rinsed out. Reassemble all the parts and 
leave ready for the opener.

- The espresso grinder should be brushed, 
cleaned and wiped, removing any excess 
grounds from the chute.

- Keep your hopper topped off!

- Dump any left-over coffee from the dayʼs 
service.

- Brew a blue “Tab” (Tabz) into each of the 
airpots, through the brewing basket via the 
Fetco machine. Be sure to include the siphon 
tube in the brew cycle. These will be left 
soaking overnight.

- With a towel soaked in warm water and 
espresso cleaner, thoroughly wipe the 
brewerʼs spray head. Be sure to remove the 
magnetic (red) attachement and wipe 
around it. When finished, replace the red 
spray attachment.

- Brush and wipe the grinder, use the clearing 
level to knock any excess grounds from the 
shoot.

- Weigh and dose batches of beans into 
half-quart deli containers.

- Fill the sink with hot water and dissolve two 
scoops of espresso detergent in it.

- Soak the brewing basket for 20-30 minutes 
or until coffee oils/dirt and grime is disolved.

- Scrub and wipe if necessary.

- Check stock and notify manager if an order 
needs to be placed of:

- Espresso Cleaner
- Tabz Coffee Cleaner
- Rinza Milk Wash (or other brand) 
- Grindz Grinder Cleaner
- Fetco Paper Filters
- Toddy Filter Bags
- Tea Bags

- Close the hatch and clear the espresso 
grinder by running it until itʼs completely clean 
and cleared (approx. 60 seconds)

- Remove hopper, empty coffee in to bag or 
deli container and wipe down and clean the 
inside and outside of the hopper.

- Run a cap-full of “Grindz” grinder cleaner 
through each of the grinders. Afterwards, run 
a bit of coffee through until the coffee doesnt 
have any white residue from the Grindz

- Reinstall the hopper and coffee.


