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Coffee Anatomy
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Measure 30 grams of coffee for every 12 ounc-
es of water. Grind the coffee to medium ground 

Line the dripper with a wet paper filter and add 
coffee grounds. 

Pour water over the grounds, enough to 
cover all the coffee.           Stir with a spoon.

Allow the rest of the water to drip for 80 
seconds. Pour and enjoy!
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GRIND TYPE: BEST FOR:

A look into America’s most desired caffeinated beverage

How different types of coffee drinks are made

Journey of the Beans
How to make drip coffee from start to finish

Sources: MayoClinic, Center for Science in Public Interest, TheDailyMeal, HomeGrounds, CoffeeBros

Heat up water in a kettle. Water needs to be around         	
200-205 degrees Fahrenheit.
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