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RECIPE CARD - ESPRESSO

ESPRESSO WORKSHEET
- Always start your day by dialing in with scales - theyʼll give you an accurate 
starting point and those parameters will serve as a point of reference
throughout your shift. Itʼll likely make it easier for the next person to pick up where 
you left off. Working with a recipe, like the one outlined below is the simplest way 
to produce consistent and delicious espresso with little stress.

- DOSE - This refers simply to how much dry ground coffee we put in the portafilter. 
We recommend you start with 18grams (+/- .2grams) and make this a constant - 
varying this from shot to shot is likely to frustrate you. Itʼs also important that the 
dose be farily precise - note the tolerance - small changes will make big differences 
in the shots flow-rate and flavor.

- If the coffee is very fresh off roast (note the date on the bag) it may perform better 
at a slightly lower dose perhaps 17.5grams. As the coffee ages, it likes larger doses 
- up to 19.5 or 20grams depending on the age.

TEMPERATURE - This is a semi-fixed variable - not something youʼd adjust shot to 
shot, but can be done within a shift with relative ease. With temperature focus on 
drinking quality - is the espresso hot enough to travel to the tables without cooling 
too much - is it cool enough to drink within a couple of minutes of being served?

TIME - This is your most controlled variable - time is tied to grind size. The coarser 
the grounds, the faster the flow and the quicker youʼll finish your shot. The finer the 
grounds, the slower the flow - the longer itʼll take.

- Time and grind size is something that should be taken into account with every shot. 
Making micro adjustments between every few shots will help you stay on track and 
not drifting terribly. Remember that the grinder will need about 3 doses to flush out 
the exisitng grounds and take the adjustment into effect.

- We recommend your shots taking between 28-32 seconds. Timed from the moment 
the switched is turned on and then off. Use your palate as the guide - letting shots 
that are underdeveloped pull for longer (adjusting the grind finer), and those that 
are tasking over-extracted and harsh to run quicker (adjusting the grind coarser.)

YIELD - Yield refers to the amount of liquid coffee produced. Though it is customary 
to measure this by volume (i.e. 2oz.) - the variable height of the crema in an espres-
so make it difficult to judge by volume alone. Instead, we like to use weight to give 
us a better idea of what the true yield is. We treat this as a semi-fixed variable - we 
try not to adjust shot -to-shot, instead prefering to adjust the grind size.

For the above recipe we like a yeild between 34-39 grams of espresso.


