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Critical Coffee Specifications:


(
Coffee is brewed at 190°F - 198(F.

(
A new portion pack is opened just prior to use for each brew.


(
2.5-ounces (one frac pack) of coffee are used for each 64-ounce batch.



5 ounces (2 frac packs) of coffee are used for 1 gallon batch



7.5 ounces (3 frac packs) of coffee are used for 1.5 gallon batch



14oz portion pack for 3 gallon batch




(
Coffee is served between 180°F -185(F.


(
Coffee is no more than two hours old in an air pot.

(
Equipment should be clean.  Natural oils that are inherent in the coffee beans can turn dark brown and rancid over time.  These oils make coffee taste bitter and flat.  Please wipe down all surfaces (especially under the brew head) as needed.

(
Air pots are kept clean both inside and out.  If the inside is not shiny and silver, it should be cleaned with an urn cleaner.  Wad up a clean, white paper towel and put it with a pinch of urn cleaner inside the air pot.  Fill air pot with a few tablespoons of hot water and swirl.  Rinse well.

Coffee Beans Freshness Specifications

The roast date can be found near the back seal of the bag, in Julian Date format (DDD YY = three digit day of the year number and two digit year number).

(
Open valve bag (whole bean) away from light in an airtight opaque container at room temperature: shelf life is seven days.

(
Unopened valve bag: shelf life is six months for unopened bag; four months on café shelf; two months at customer’s home.


(
Fresh Ground Coffee: Use immediately.
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