
IRON & FIRE BREW GUIDE - Cafetiere

STEP 1: 

Boil your kettle and grind your coffee.

STEP 2: 

Preheat your cafetiere with a little bit 

of water, then remove after around 30 

seconds.

STEP 3: 

Add your ground coffee to your 

cafetiere, and then pour over your 300g 

of water. 

Give the coffee a stir to ensure that all of 

the coffee is saturated.

STEP 4: 

Wait for this to brew for around 4 

minutes. 

Attach the plunger, push that down until 

it is around half way down the water, 

not completely to the bottom. Pour.

STEP 5: 

Sit back and enjoy!

DOSE:  20g

WATER: 300g

BREW TIME: 4 minutes

GRIND SIZE: Coarse
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