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About Black Point Coffee

Black Point Coffee is a specialty coffee roaster located on
Black Point Road in Scarborough Maine.

Our mission is to seek out great coffee growers, roast and share
their beans with our customers
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https://blackpoint.coffee/

Different Types of Coffee Drinks

lopoes of

BLACK LATTE CAPPUCCINO

; + Espresso * Espresso
Just coffee « Steamed milk + Steamed milk
« Foam

AMERICANO ESPRESSO DOPPIO CORTADO RED EYE
» Espresso
* Hot water

« 10z Espresso » 20z Espresso * 1oz Espresso * Coffee
* lozSteamed milk  « Espresso

=AW

GALAO LUNGO MACCHIATO MOCHA RISTRETTO

« Espresso * Long pulled * Espresso shot * Espresso « Short pulled

« Foamed milk espresso * Foam « Chocolate espresso

« Steamed milk

- U -

FLAT WHITE AFFOGATO CAFEAULAIT  IRISH

« Espresso * Espresso « Coffee * Coffee

* Steamed milk * lcecream « Steamed milk * Whiskey
* Sugar
* Cream
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Definition of Espresso, Cappuccino and Late

« Espresso is a 25-35 ml beverage prepared from 7—9 grams of coffee
through which clean water of 90.5-96.1°C has been forced at 9-10
atmospheres of pressure, and where the grind of the coffee is such that
the brew time is 20—30 seconds. Double Espresso (50 ml)

 Latte has two shots of espresso and steamed milk. Injecting air into the
milk creates a creamy and velvety milk with a very rich taste. The late
foam is like paint, without large bubbles. It blends with the espresso
drink in a harmony of flavors.

« Cappuccino also has two shots, but a distinct layered distribution of
espresso, steamed milk, and a thick airy layer of foam on top.
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Espresso

« Unique brewing method
« Concentrated (1:2 vs 1:18 ratio)
* More dissolved solids (8-12% vs 1.3%), more sour/bitter
« 8-10x stronger
« Brewed under pressure in 30 seconds vs 3-4 minutes for a pour-over
« Often the base of a milk drink
 Crema is the creamy top layer of microbubbles
« Coffee is ground very precisely to achieve 50 ML in 30 sec.
* Pressurized Espresso machines can use pre-ground coffee
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Espresso Bean Paradox
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« Lower altitude and inferior beans can taste great extracted as espresso
* Even beans are boring and ashy in a pour-over can work well

« Roasted dark but not shining surface, “medium dark” or “full city” roast
* Less dark (medium) more acidity, more fruit in the cup, better without milk
« Grind one to four weeks after roast (older coffee produces less crema)

« Espressos can be a blend of Arabica and Robusta

How to Make Great Tasting Espressos and Lattes, Scarborough Adult Ed 8



Dialing In Espresso

e 18g in, 50ml out in 25-30 sec.
« Sour vs Bitter

* Sour Is under-extracted:
lengthen time (grind finer)

* Bitter is over-extracted: reduce
time (grind courser)
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Sour vs Bitter

Coarse Grind

Water passes too quickly

!
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UNDER EXTRACTED COFFEE
SOUR, ACIDIC, SALTY

Fine Grind

Water passes too slowly

|
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OVER EXTRACTED COFFEE
BITTER, HOLLOW, TASTELESS
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Dialing In Espresso

Under-Extracted m Over-Extracted

Bland Coffee, lacking Balanced tasted with sweet Unbalanced, persistent
aroma and finish long finish bitterness
Thin, unstable crema Stable crema, thick, elastic, Thin, unstable crema,
no visible bubbles disappears quickly
Light color Slightly marbled hazelnut Dark, burnt color
color
Extraction too short (<20 Extraction time (20-30 sec) Extraction too long (> 30
sec) sec)
Grind is too course Perfect grind dose Grind is too fine
Light or no tamping Tamped to 30 lbs. pressure  Tamped too firm
Water temp too low Water temp 197-205F Water temp too high
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Dialing In Espresso: Dose, Yield and Time
Allow the shot to run longer Stop the shot shorter
AdeSt one variable at a time: i.e. increase target weight i.e. lower target weight

« Justthe grind size

« Same grams in

- Grind coarser

« Same volume out & Solution Seey,
) .. ’\-@ CP‘( _._..,
« Same shot time & s,
& w
Increase temperature < - Lower temperature
Tamp harder = ¢ —— Tamp lighter
C) &
% >
i )
Vo D
GJJQ Solution Q{Z}
Stop the shot shorter .~ »" “=_ Allow the shot to run longer
i.e. lower target weight i.e. increase target weight

Use fresh coffee
ground on demand
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Identify coffee beans that are great for making Espresso drinks

Espresso Beans Roast Type Beans Origin Flavors

Coffee Bros Espresso Roast Ethiopia and Strawberry, sugar cane,
. Medium B _ _
Medium Colombia vanilla

llly Classico Espresso ‘ i Caramel, orange
Medium Mot specified
Ground blossom, jasmine

Intelligentsia Black Cat o . B
Dark EBrazil, Colombia Chocolate, molasses
Espresso Blend

Central and South
Lavazza Espresso Italiano Medium Hazelnut, chocolate
America

Medium-
» Lavazza Qualita Rossa Brazil and Africa Cacao nibs
% dark




Different Types of Espresso Machines

f T N ,1 e " Wt CIffsrantaigle ongins.

Built-in grinder May include grinder  No built-in grinder
Button makes variety Button makes Button replaces lever
of drinks different sized drinks to activate piston o

..lattes and cappuccinos with ...a heat exchanger.
Set preferred Do not have to press  Stop and start to KRR MSpIRsRa I
strength, volume and button again to stop  adjust volume, exact
temperature flow temp control

— :

Automatic milk Manual steam wand, Manual steam wand, @ E j
frothier single boiler separate boiler S —

..espressos and americanos. ...a single boiler.

\ 7
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Different Parts of Semi-Automatic Espresso Machines

Reservoir lid
Power switch PID controller
Coffee switch
Steam switch Steam light
Hot water Steam knob
switch
Hot water Group head
dispenser
Portafilter
Steam wand
' Drip tray
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Espresso Machine Water

* Hard water destroys machine

e Causes lime scale build up

e Softening pouches sit in the water reservoir

e Using distilled water can destroy machine

* Mineral packets are added to distilled water

* Packets balance water chemistry, improve
coffee flavors

snremarempauL )

Water Softening Pouch ~ Minerals added to distilled water
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Different Parts of Portafilters

* The standard portafilter size for commercial Yo
espresso machines is 58 mm

* Higher-end home machines sometimes use
this size.

 Many home espresso machines (including
some high-end ones) use smaller portafilters

e Common home espresso machine portafilter
sizes range from 49 mm to 58 mm.

* Pressurized machines have baskets with just
a few holes

* Double spouted vs bottomless portafilter
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Accessories

Tamper
Angled Tamper

Double Tamer Mat

Dosing Ring

Weiss Distribution Tool (WDT)
Towel

Milk Jug

Single Tamper Mat

Gram Scale
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Different Parts of On-Demand (OD) Grinder
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Hopper lid

Bean Hopper
Adjustment Knob
Hopper locking slide
Projection Lid

Filter holder button
Coffee Outlet

Filter Holder Fork
Power Switch
Grounds Tray
Display

Single dose button
Double dose button
Customized dose button
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Grinding Expresso Beans to Recipe

THE AIM IS TO GET A COFFEGUUREERESTIENRE ‘1-’...‘
18 GRAMS DRY COFFEE IN, 36 GRAMS OEWENGUEEERUUT IN825 - 30 SECONDS

DOSE

DIALLING IN MADE EASY... mkl

IS THE DOSE 18 GRAMS

ADJUST GRIND SIZE TO A MORE t.mua(g.uw auswa 'MORE
'COARSE'SETTING AND REPEAT - FINESSERTING AND REPEATES

How to Make Great Tasting Espressos and Lattes, Scarborough Adult Ed

Assess the results:

Too Sour, extend time
Too bitter, reduce time
Purge after making
adjustment to clear the
hopper of older grind
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Making Espresso

OLevel

OTamp

The portafilter from the The armind caffee nuek and drv the portadfilte the surface. of the arounds the coffee down with 20 ka of
e porta-titer irom the he grouna coliee puck and ary the poria-hiter the surtace ot the grounaos ihe collee down with ZU KQ Of
machine tor an unitorm extrachion pressure

@ Swipe @ Clean up ®rlace ® Start ®rosition

{ 4 [ | | 1 ! { {
:'i‘ef. nm ot the pz‘}!?-z}?nh}' with the fv‘.fg'wu}je'?.ezz.(: n oger o the qv:[ o u-w.}l-.'f ony the porict \'er on ‘h‘;* "re extraction x:n'n»;am:::tel-,' the Cups n_‘r‘der'w-.j"ru ne

to cleon remove any colfee grounds  grounds under the cups qrouphead spouts

vour hond
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Istency

Keep wand tip as shallow
as possible without 5

skimming the milk

Stretch the milk first to
keep bubbles small when
milk is cooler

Whitlpool for remainder of Nl
steaming until you reach
desired temperature

Allow milk to settle for appropriate amount of time after
steaming depending whether it is skim, soy or full-fat.

Polish and pour.
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Tips for Making Steamed Milk and Foam

« Use very cold milk

« Use the right size pitcher with the right shaped spout

* Fill pitcher to 1/3 full, milk will expand in volume as it steams
* 4% milk will create better foam than whole milk

* Use a thermometer (max 150F)

* Practice wand placement using dishwashing liquid

* Practice late art using hot chocolate
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How to Make Steamed Milk For Latte

Purge the steam wand using damp towel

Move wand into position

Use wand to guide pitcher spout into the right position
Put wand just below the surface of the milk

Turn on steam to enough pressure to create vortex @ F .
Stretch the milk (aeration)

Listen for tearing paper, frying on grill, do not move
pitcher up or down

8. Move pitcher up slightly to stop stretching (warm)
9. Keep vortex going to blend

10.Stop @ hot (Michael Jackson)

11.Wipe wand and purge

12.Polish and pour

N O Ok WDNRE

Q? The Hearty Brew
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Common Mistakes When Steaming Milk

* Not Stretching or too much stretching

* Too little steam pressure and/or not maintaining the vortex

« Moving the pitcher (use both hands)

« Too much steam pressure (large bubbles, lots of noise)

* Too hot, scalds milk

* Forgetting to wipe the wand after steaming

* Not keeping the milk swirling after steaming to keep it from separating
* Not tapping the pitcher to diminish bubbles
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Late Art
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Pouring Toulip

1 ' Create the base,

~stop at 2/3 full
Keep cup at angle, pour into

center, spout just above surface,
pitcher parallel to surface

Create third circle,
finish by lifting jug
and running through

Create small circle,
then stop. Create
second circle, bring
pitcher up at end to
create heart
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Milk Steaming and Latte Videos

Milks Steaming for Latte Art Barista Tutorial Chris Baca
Learn Latte Art in 8 Minutes Lance Hedrick

The ultimate gquide to latte art

Learn to steam silky milky in 5 minutes

How to steam milk for latte art
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https://youtu.be/6YMgB61WyvE?si=0Nw3sKbdGnw-_1C3
https://www.youtube.com/watch?v=ohzsOjkYf5M
https://www.youtube.com/watch?v=kVEvII6YalE
https://www.youtube.com/watch?v=wJnMXLG_qR4
https://www.youtube.com/watch?v=gTC3dJvwgUI

Workstation Cleaning

The three rags 'live’ system

* One for the counter

* One for the espresso

e One for the steam wand

* In many cases staff keep their own counter rag, and the two
rags for the machine stay with the machine - then get
rotated out as needed
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Place 1/2 tsp (3g) or less of
JoeGlo Backflush Detergent
onto “Blind"filter.

Replace the normal filter
with “Blind” filter (No Holes).

6.

With portafilter attached to
group, backflush machine by
running the group five times in
15 second start/stop intervals.

Remove portafilter and run the

group to thoroughly rinse clean.

With portafilter attached to the
group, backflush machine by
running the group five times in
15 second start/stop intervals.

Remove the “Blind” filter and
replace the normal filter.

Remove Portafilter, discard

leftover bits and run the group.

Use a Coffeetool to get rid of
coffee oils & loose grinds.

Pull and discard two test shots
before serving.

/ Ml

GLEANING THE STEAM WAND
o o

Mix Cleaning Solution

Fill the cleaning container with S00m! of cold
water and add 30m| of milk frother cleaner.

Submerge Steam Wand in Cleaning
Solution and Engage Wand

Submerge the steam wand in the cleaning solution.
Engage the steam wand for 5 seconds and then turn it off
again. Repeat 7 times. Remove the steam wand from the
solution and wipe thoroughly with a clean cloth.

.

Repeat Step
with Clean
Cold Water



Cleaning the Coffee Grinder

tttttt

Empty hopper of any old coffee, wipe clean e
Adjust grind to 3-4 steps coarser
Add grinder cleaning tablets (Grindz) to empty grinder

Grind through and discard

Add 40 grams of old coffee to hopper AL
Grind coffee to push through any tablet in burs, discard
Re-adjust grind size

£ 4
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