
A traditional French press combined with 
a modern double-wall construction and 
uncompromising quality that doubles as a hot/
cold 34oz carafe with the included accessory 
lid.Featuring a precision double-screen filter and 
an ergonomic simulated wood grain handle.

A MODERN UPGRADE

French Press Coffee Instructions
1) Coffee. For best results, grind your 
beans to a uniform medium/coarse 
grind – about the same size as kosher 
salt. Too coarse will clog the screens, 
and too fine will make the coffee 
muddy. See the chart on the right for 
water and coffee amounts.

2) Water. With water at 200 Degrees 
Fahrenheit (93 Celsius), pour and 
make sure the coffee is fully mixed with 
the water.

3) Brew. After 4 minutes, push the 
plunger down slowly and enjoy the 
elegance of your brew. Experiment by 
changing the time and water/coffee 
ratio to create your perfect brew.

Cleaning. Only the filter assembly is 
dishwasher safe. For best results, apply 
dish soap to a soft sponge and wash 
thoroughly with warm water. Coarse 
sponges or brushes could scratch the 
outer surface.

Brew Size 
(Amount of Water)

Coffee

1 cup / 8 oz / 237 ml 3 tbsp / 16 grams

2 cup / 16 oz / 473 ml 6 tbsp / 32 grams

4 cup / 32 oz / 946 ml 12 tbsp / 64 grams



THANK 
YOU

for your purchase!

We’re a family-owned 
business in Western 

Massachusetts, and we 
know that wholesome 

food fuels a healthy life. 
Our products and recipes 

aim to transform often 
challenging processes into 
simple pleasures. We strive 

to create products that 
blend innovative design with 

simplicity and affordability.

Find us on Instagram 
@brodandtaylor 

and tag us 
in your posts!

Or our Facebook,
Brod & Taylor

If you have 
a moment, we’d 
really appreciate 

a review!
Questions?

Our expert support 
team is ready to help!
Visit our Support page 
at brodandtaylor.com


