The 4 Ms of beautiful coffee

Il machine (The machine)

PICTURE OF MILANO IN RED

The standard quality of equipment being used should be high for continuous good results.

The machine should be cleaned daily.  This avoids build up of coffee residues which impair the flavour of the coffee you produce. Regular cleaning also prolongs the reliable working life of the machine and its components.

The machine should also be serviced and calibrated to ensure that the steam pressure remains between 0.8 – 1 Bar and pump pressure while pushing water through the coffee should be between  8 – 9 Bars.  The two conditions combined enable your SanRemo espresso coffee machine to infuse your coffee perfectly, extracting all of the best flavours and avoiding the bitter acidic aftertaste.

SanRemo UK Advice:  Choose and good machine and a company that will help you look after it!

Il Miscella (The Blend)

The blend of coffees used and how carefully they are roasted

There are an enormous number of coffees available on today’s market.  However, if you want an espresso, cappuccino or latte to taste deliciously authentic, you are best to choose Italian.

Delicious Italian Coffee (link to roccacaffe.com)
A good espresso coffee provides an enjoyable tasting coffee, with rich, enticing aroma and is usually the product of many years of experience in selecting coffees from growers and understanding how to roast each type of bean and blend them to create a balanced tasty coffee.  

There are only two varieties of coffee bean Arabica and Robusta.  However, just like a wine variety (e.g. Shiraz), coffees from different parts of the world and even different plantations, can taste dramatically different as a result of climate, soil, and a range of other local factors.

Arabica grows usually on high mountain sides and thus is difficult to cultivate and harvest.  However, Arabica coffee is the smoothest and strongest of the two and although compiritively expensive, is responsible for some of the finest coffees in the world.  (Be aware that there are varying qualities of Arabica so the use of Arabica beans does not guarantee good coffee).

Robusta is a hardier plant and grows on lower plains and thus is easier to cultivate and harvest.  It is therefore far less expensive.  It is harsher to the taste and is mostly used to blend with Arabicas to reduce cost and, with correct roasting, tone flavours and prices down. 

Il Macinare (The grind)

To obtain the best from your machine, the ginder must be used correctly.  Never choose a grinder on price as this is a critical piece of equipment for good quality coffee.   

The grinder should be set to dose 7-8 grammes of coffee.  It must be ground perfectly in order not to over extract (create bitter dark coffee) or under extract (create weak wishy washy coffee) and the coffee should be Tamped firmly and consistently.

This is how you control the flow of coffee which should take between 18-23 second from when you see coffee emitting from spout.

Il Mano (The Hand)

The ‘Barista’ must love his/her coffee and understand the importance of ritual of serving good espresso.  The Barista should know by watching the espresso pour exactly whether the espresso is being extracted perfectly or not and if not how to rectify the pour.  This is where the importance of training is highlighted.

The foundation of this skill base is the understanding of the golden rules:

· Use a warmed porcelain espresso cup

· Serve or prepare immediately - as when the ‘cremma’ fades in contact with air, so the flavour and aroma disappear

Care for your coffee – for consistent good standards, use each bag within one week of opening (kept airtight) and once ground use within 1 – 11/2 hours or coffee will taste stale
