Espresso machine buying guide
Buying such an important element of your catering equipment is exciting.  Your new espresso coffee machine will be a, if not the major profit generator for your business and is often the one item that owners, management, staff and not least customers will really become attached to.

But where do we start?  

There seem to be hundreds of different machines to choose from and trying to sift out the best one for you can be daunting task.  But when it comes to helping people identify what fits, there are really 4 areas of primary consideration:

· Space / Size / Specifications

· Style 
· Pedigree

· Price

The primary considerations here are how many coffees you expect to produce each day and what the likely maximum hourly output is likely to be.

Bear in mind that a:

1 Group machine can make 2 coffees at once in approximately 2 minutes

2 Group machine can make up to 4 coffees at once in a similar time

3 Group machine can make up to 6 coffees at once in a similar time

4 Group, up to 8 coffees at once
SPACE / SIZE / SPECIFICATTIONS

Rough Guide to machine capacity
If you have a coffee shop or café with up to 30 covers, a standard 2 Group machine with mid sized (approximately 9 L) boiler will most likely suffice.  
A coffee shop or café with around 50 covers will require a 2 group with 14 L boiler (if possible connected to 3 phase 415V power) at minimum and may be worth considering a 3 group machine to cope with busy periods, particularly if the machine is to be your only producer of coffee.

A coffee shop with 60 covers or more may consider a 3 or 4 group machine or perhaps 2 machines to allow more staff easy working access.

Pubs and restaurants tend to err on the lower side, of these guidelines, although a two group tends to be the norm both for presentation and to service busy periods.

HOT WATER OUTPUT

Although hot water is available from espresso machines, if you plan to use lots of it for pots of tea or large cups of tea, you will impair the performance of most espresso machines during busy times.  
Quite simply a coffee machine needs to stay at optimum temperature to ensure the group head and water temperature at point of infusion stays at 92-93oC.   Most coffees are made from only around 1fluid ounce of water (espresso) allowing the machine to remain stable during slow and busy times.  Taking out lots of hot water for tea however, means replacing it with cooler water.  This has two main effects:
· Espresso coffee being under extracted (weak and poor flavour)

· Reduced steam availability for working the milk
Therefore it is advisable to consider a separate water boiler if tea or large volumes of hot water will be required.

Services - You will need water and power for your espresso machine and preferably waste drainage, plus a plug socket for your grinder.  
Automatic or Semi Automatic

Semi automatic espresso coffee machines are often preferred by experienced Baristas who like to have complete control over every coffee they create.  In simple terms, to make a coffee you turn the Group switch on until the desired quantity of espresso has been expressed, when you turn the switch off.  

With an Automatic machine, there are usually 5 buttons which electronically control the amount of water pushed through the coffee.

These are:

· Single espresso

· Single Long Coffee

· Double Espresso

· Double Long Coffee

· Continuous Coffee (Similar in operation to Semi Automatic Switch)

When using an Automatic coffee machine, if making a single shot of espresso for Cappuccino for example, simply press the Single Espresso button and the electronics do the rest, leaving the Barista to continue with preparing the milk.

In today’s fast service environment, Automatic Espresso machines offer a quick and efficient and accurate production of coffee.  

Example, 2 lattes, 1 cappuccino and an Americano can all be produced simultaneously and easily on a 2 Group Automatic Espresso Machine.

The Barista takes 2 shots of coffee into both Porta-Filters, tamps the coffee in each, then places the Filters into the Groups.  Both Double Espresso buttons are pushed initiating the production of 4 espressos, into 1 cappuccino cup, 2 Latte cups and a standard coffee cup.  

The Barista can then steam the milk to create the froth for the Cappuccino, and textured milk for the Lattes, by which time the espresso coffees are ready to receive the milk.  The Americano is then prepared by topping up the Coffee Cup with hot water from the tap.  

This whole process can be completed by properly trained and practiced staff in around 1 1/2 to 2 minutes.

Space

Before you go any further , consider where you wish to locate your machine.  We would recommend where possible positioning the machine to face your customers as they approach the buying position as this helps sell coffee as well as promote the high standard of everything else you offer.

Bare in mind that it may be worth altering the space you have to ensure the machine you decide on is the best to suit your business.

Style
This is where the buying becomes more fun.  With SanRemo professional espresso machines for example, there is a fantastic selection from the traditional Montecarlo to the avant-garde Milano, which seems to look fantastic wherever you put it!.

If you look at a Milano in red, it has an outstanding sexy look about it.  In black it tends to soften and lend an air of stylish sophistication.

You really need to visualise each of these styles and imagine which one would bring your coffee service area to life!

Pedigree

Once again there are a terrific number of espresso machine manufacturers.  Although originally from Italy, Espresso Coffee Machines are now made across Western  Europe.  The danger is in selecting one from the other is that Price can often direct buyers away from good and into what we would call “The Coffee Business Danger Zone”.

Most manufacturers focussed on quality will only supply through professional Coffee Suppliers, who will provide the training and support necessary to ensure their machines produce professional results and therefore reflect well on their equipment.

Beware:

There are many Catering Equipment suppliers for example which supply espresso machines.  However, these while cheap are often of the lower end and the machines will be delivered (and may be installed) but you will be given no Barista Skills training and therefore your coffee production is likely to be substandard let alone, possibly unreliable.  An espresso coffee machine is a specialist piece of equipment and should be purchased as such from a company which knows and understands them and has an interest in how successful your coffee sales are.

Generally speaking, Italian is best and it is best to look at serious, experienced manufacturers such as La Cimbali, Gaggia or SanRemo.

Price
Your coffee machine is likely to be the engine of your business, playing a major part in making your mark on customers and driving them and profits into your business.

Try to look realistically at your demand expectations and consider the style of machine what would work best with your premises/brand image etc.. 

Then look at the price against the likely coffee turnover and review your machine as an investment with a return.

For example:  if you expect to serve 200 coffees per day, your coffee cost will be around 5-8p per cup, with milk and sugar taking this to around 15p.\  At a sales price, of say £1.50 (Conservative!) your daily return will be £270 and in a 6 day week, £1,620! 

Which equals around £82,000 per year.

So spending that extra few hundred pounds to get a good machine makes financial sense! 

Don’t forget that SanRemo UK can offer unbeatable prices for premium Italian machines and we have the passion, support and structure to help your business work!
