iImusa espresso maker manual

imusa espresso maker manual provides essential guidance for users to efficiently operate and maintain
their IMUSA espresso makers. This manual covers everything from initial setup and brewing
techniques to cleaning and troubleshooting, ensuring optimal performance and longevity of the
appliance. Whether you are a beginner or an experienced espresso enthusiast, understanding the
detailed instructions and tips found in the IMUSA espresso maker manual can significantly enhance
your coffee-making experience. The manual also highlights safety precautions to prevent mishaps and
maximize the durability of the espresso maker. Additionally, it explains the various parts and their
functions, helping users familiarize themselves with the device’s mechanics. This comprehensive
article will explore the key aspects of the IMUSA espresso maker manual, including setup instructions,
usage tips, maintenance guidelines, and troubleshooting solutions. Readers will find a structured
overview of the manual’s content, designed to assist in mastering the art of espresso preparation with

the IMUSA espresso maker.
e Overview of the IMUSA Espresso Maker
o Step-by-Step Setup Instructions
¢ How to Brew Espresso Using the IMUSA Maker
¢ Cleaning and Maintenance Guidelines

e Common Troubleshooting and Solutions

o Safety Tips and Precautions



Overview of the IMUSA Espresso Maker

The IMUSA espresso maker is a popular stovetop coffee appliance designed for brewing rich,
authentic espresso at home. Its compact design and durable materials make it ideal for everyday use.
The device typically consists of three main parts: the water reservoir, the coffee basket, and the upper
chamber where the brewed espresso collects. Understanding these components is crucial for proper
usage and maintenance. The IMUSA espresso maker manual provides detailed descriptions and
diagrams to help users identify each part and its role in the brewing process. This overview serves as

the foundation for effectively using the espresso maker and troubleshooting any issues that may arise.

Key Features and Benefits

The IMUSA espresso maker boasts several features that contribute to its popularity among coffee
lovers. It is constructed from high-quality aluminum or stainless steel, ensuring durability and heat
conduction. The manual emphasizes the maker’s ease of use, fast brewing time, and the ability to
produce espresso with a rich, full-bodied flavor. Additionally, the compact size allows for convenient
storage and portability, making it suitable for small kitchens and travel. The manual also highlights the
espresso maker’s affordability compared to electric machines, providing a cost-effective alternative

without sacrificing quality.

Components and Their Functions

The manual breaks down the espresso maker into key components, explaining their individual
functions. The bottom chamber holds water, which, when heated, generates steam pressure. The
coffee basket holds finely ground coffee, and the upper chamber collects the brewed espresso. A
gasket or rubber seal ensures a tight fit between the chambers, preventing leaks during brewing. The
manual also details the safety valve, which releases excess pressure to avoid hazards. Familiarity with

these parts ensures proper assembly, operation, and maintenance.



Step-by-Step Setup Instructions

Proper setup is essential to achieve the best results with the IMUSA espresso maker. The manual
provides clear, step-by-step instructions to guide users through the initial preparation and assembly

process. Following these instructions minimizes errors and enhances the espresso’s flavor and quality.

Preparing the Espresso Maker

Before the first use, the manual advises washing all removable parts with warm water and mild
detergent to remove any manufacturing residues. After rinsing and drying, the espresso maker is ready
for assembly. Ensuring that all parts are clean and dry prevents contamination and preserves the taste

of the coffee.

Filling the Water Reservoir

The water reservoir should be filled with fresh, cold water up to the safety valve level indicated in the
manual. Overfilling can cause excessive pressure, while underfilling may result in weak coffee. The
manual recommends using filtered water to improve the espresso’s flavor and reduce mineral buildup

inside the maker.

Adding Coffee Grounds

Next, finely ground coffee should be added to the coffee basket without packing it too tightly, as this
can obstruct water flow. The manual specifies the ideal grind size and quantity, typically around 1 to 2
tablespoons per serving, to ensure balanced extraction. Leveling the grounds evenly aids in uniform

brewing.



Assembling the Espresso Maker

After filling the water and coffee grounds, the upper chamber should be securely screwed onto the
bottom chamber, ensuring the gasket is correctly positioned to prevent leaks. The manual stresses

avoiding overtightening, which can damage the seal or threads.

How to Brew Espresso Using the IMUSA Maker

The brewing process is straightforward but requires attention to detail to produce high-quality
espresso. The IMUSA espresso maker manual provides comprehensive instructions to optimize the

brewing experience.

Heating the Espresso Maker

Place the assembled espresso maker on a stovetop burner set to medium heat. The manual
recommends avoiding high heat to prevent burning the coffee or damaging the device. As the water

heats, steam pressure forces the water through the coffee grounds into the upper chamber.

Monitoring the Brewing Process

Users should listen for a hissing or bubbling sound, which indicates that the espresso is brewing. The
manual advises removing the maker from heat once the upper chamber is filled with espresso and
before the sound intensifies, signaling that the water reservoir is empty. This timing prevents bitter

flavors and protects the espresso maker from overheating.

Serving the Espresso

After brewing, the manual suggests swirling the upper chamber gently to mix the espresso before

pouring. This step ensures a consistent taste and crema distribution. The espresso can be served



directly or used as a base for other coffee beverages such as cappuccinos or lattes.

Cleaning and Maintenance Guidelines

Proper cleaning and maintenance are vital to prolong the lifespan of the IMUSA espresso maker and
preserve the quality of the coffee. The manual outlines recommended procedures to keep the device in

optimal condition.

Daily Cleaning Routine

After each use, the espresso maker should be disassembled and rinsed with warm water. The manual
advises avoiding harsh detergents or abrasive materials that could damage the surface or gasket.

Drying all parts thoroughly before reassembly prevents mold and corrosion.

Deep Cleaning and Descaling

Periodically, the manual recommends descaling the espresso maker to remove mineral deposits
caused by hard water. This process involves soaking the parts in a solution of water and white vinegar
or a commercial descaling agent, followed by thorough rinsing. Regular descaling ensures efficient

heat transfer and prevents clogging.

Inspecting and Replacing Parts

The manual encourages users to inspect the gasket and safety valve regularly for signs of wear or
damage. Replacing worn components promptly maintains the espresso maker’s safety and
performance. Replacement parts are typically available through authorized retailers or directly from

IMUSA.



Common Troubleshooting and Solutions

The IMUSA espresso maker manual addresses frequent issues users may encounter and provides

practical solutions to resolve them efficiently.

Espresso Maker Not Brewing Properly

If espresso is not brewing or the flow is weak, the manual suggests checking for clogged coffee
grounds or mineral buildup in the filter or safety valve. Cleaning these parts and ensuring the correct

coffee grind size can resolve the issue.

Leaks During Brewing

Leaks often result from an improperly seated gasket or loose assembly. The manual recommends
inspecting the rubber seal for damage and ensuring the upper and lower chambers are tightly but

gently screwed together.

Burnt or Bitter Taste

Overheating or leaving the espresso maker on the stove for too long can cause burnt flavors. The
manual advises using medium heat and removing the maker promptly once brewing completes to

avoid bitterness.

Safety Tips and Precautions

Adhering to safety guidelines in the IMUSA espresso maker manual is crucial to prevent accidents and

maintain the device’s integrity during use.



Handling Hot Surfaces

The espresso maker becomes very hot during operation. The manual instructs users to handle the
device with oven mitts or pot holders to avoid burns. It also recommends placing the maker on heat-

resistant surfaces after brewing.

Pressure Release and Valve Use

The safety valve is designed to release excess steam pressure. The manual warns against blocking or
tampering with this valve, as doing so can lead to dangerous pressure buildup. Regular inspection

ensures the valve functions properly.

Proper Storage

When not in use, the manual suggests storing the espresso maker in a dry place with all parts
disassembled to prevent moisture buildup and corrosion. Keeping the gasket separate or lightly

greased can help maintain its flexibility.

General Precautions

The manual advises against using the espresso maker on induction cooktops unless specified, as the
device may not be compatible with such heat sources. Users should also avoid using the maker if

damaged or if parts are missing to ensure safe operation.

Summary of Essential Tips from the IMUSA Espresso Maker

Manual

» Use fresh, filtered water and the correct coffee grind size for optimal flavor.



e Assemble the parts carefully, ensuring a tight but not overly tight fit.

Brew on medium heat and monitor the process closely to prevent burning.

Clean and descale regularly to avoid buildup of residues and maintain performance.

Inspect and replace worn parts to ensure safety and longevity.

Handle the espresso maker with care to avoid burns and follow all safety precautions.

Frequently Asked Questions

How do | use the IMUSA espresso maker for the first time?

To use the IMUSA espresso maker for the first time, fill the bottom chamber with water up to the
safety valve, insert the filter basket and fill it with finely ground coffee, assemble the parts securely,

and place it on medium heat until the espresso brews.
Where can | find the IMUSA espresso maker manual?
The IMUSA espresso maker manual can typically be found on the official IMUSA website under the

product support section or included as a printed booklet in the product packaging.

How do | clean my IMUSA espresso maker?

After each use, allow the espresso maker to cool, disassemble all parts, rinse them with warm water,
and avoid using soap or abrasive materials to preserve the aluminum. Dry thoroughly before

reassembling.



What grind size should | use with the IMUSA espresso maker?

Use a fine grind size similar to that used for espresso machines to ensure proper extraction and avoid

clogging the filter basket in the IMUSA espresso maker.

Why is my IMUSA espresso maker not producing espresso?

If your IMUSA espresso maker is not producing espresso, check that water is in the bottom chamber,
coffee grounds are properly packed but not too tight, the filter and gasket are correctly placed, and that

the heat is sufficient but not too high.

Can | use the IMUSA espresso maker on an induction cooktop?

Most IMUSA espresso makers are made of aluminum and may not be compatible with induction
cooktops unless they have a magnetic base. Check your model specifications or use an induction

adapter plate.

How do | prevent bitter espresso with my IMUSA espresso maker?

To prevent bitterness, use freshly ground coffee, avoid overpacking the filter, use the correct grind
size, and remove the espresso maker from heat as soon as brewing is complete to prevent over-

extraction.

Is it safe to leave the IMUSA espresso maker on the stove after
brewing?

It is not recommended to leave the IMUSA espresso maker on the stove after brewing, as overheating
can damage the coffee flavor and the espresso maker itself. Remove it from heat once brewing

finishes.



Additional Resources

1. The Ultimate Guide to IMUSA Espresso Makers
This book provides a comprehensive overview of IMUSA espresso makers, including detailed
instructions on setup, usage, and maintenance. It covers troubleshooting common issues and tips to

maximize the flavor of your espresso. Perfect for beginners and experienced users alike.

2. Espresso at Home: Mastering Your IMUSA Machine
Learn how to brew barista-quality espresso in the comfort of your home with this step-by-step guide
focused on IMUSA espresso makers. The book includes recipes, cleaning tips, and advice on grinding

and tamping coffee for optimal results.

3. IMUSA Espresso Maker Manual and Coffee Brewing Techniques
This manual-style book combines the official IMUSA espresso maker instructions with expert brewing
techniques. It helps readers understand the mechanics of their espresso machine while exploring

various coffee styles and preparation methods.

4. The Art of Espresso: A User’s Guide to IMUSA Machines
Explore the art and science behind making perfect espresso using IMUSA espresso makers. The book
delves into the nuances of pressure, temperature, and grind size, helping users refine their skills and

enjoy richer flavors.

5. IMUSA Espresso Maker Maintenance and Troubleshooting
Focused on upkeep, this guide teaches readers how to clean, maintain, and repair their IMUSA
espresso makers. It includes troubleshooting tips for common problems and advice on extending the

lifespan of the machine.

6. Crafting Perfect Espresso: Recipes for IMUSA Espresso Makers
This recipe book offers a variety of espresso-based drinks that can be made using IMUSA espresso
makers. From classic espressos to creative lattes and cappuccinos, it inspires coffee lovers to expand

their beverage repertoire.



7. The Coffee Lover’s Handbook: Using Your IMUSA Espresso Maker
Designed for coffee enthusiasts, this handbook covers everything from selecting the right beans to
mastering your IMUSA espresso maker. It blends practical advice with coffee culture insights to

enhance your brewing experience.

8. Espresso Essentials: A Beginner’s Manual for IMUSA Machines
Ideal for those new to espresso making, this manual breaks down the basics of using IMUSA espresso
makers. It includes easy-to-follow instructions, safety tips, and guidance on achieving consistent

espresso shots.

9. Beyond the Manual: Creative Uses for Your IMUSA Espresso Maker
Discover innovative ways to use your IMUSA espresso maker beyond traditional espresso shots. This
book explores recipes for espresso-infused desserts, cocktails, and even savory dishes, offering a

fresh perspective on your espresso machine’s potential.
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imusa espresso maker manual: The Perfect Moka Espresso Bert Boschman, 2018-09-22 You
don't need fancy equipment to brew the perfect cup of espresso. This book shows you how to create
excellent espressos, cappuccinos and lattes with the Bialetti Brikka moka pot. It's the missing
manual for this temperamental little Italian coffee machine. In a sense this moka pot needs to be
‘tamed'. Following the instructions in this extensive guide you'll definitely be able to handle this very
special stove top coffee pot. The book is also a great introduction into the world of coffee brewing.
Whether you're thinking of buying an espresso machine later on or just stick to the moka pot, it will
provide you with all the basics to get started. With a Brikka you can experiment and get a sense of
what you like in a coffee. Which coffee beans taste good, the effects of various grind sizes or which
roasts you prefer... In detail moka pot and coffee lover Bert Boschman shows you how to get
optimum results with just a simple machine. Note: The paperback version of the book is in black &
white.

imusa espresso maker manual: Nespresso Vertuo Plus Coffee And Espresso Maker User
Guide Pamela R Kilgore, 2025-07-28 Brew Like a Barista from Day One - Master Your Nespresso
Vertuo Plus with Confidence, Clarity, and Coffeehouse Flavor at Home Just unboxed your Nespresso
Vertuo Plus and not sure where to start? Overwhelmed by blinking lights, capsule choices, and
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confusing instructions? You're not alone-and you're in the right place. Nespresso Vertuo Plus Coffee
and Espresso Maker User Guide is the ultimate companion for first-time users who want more than
just a basic manual. This comprehensive guide transforms your coffee routine from guesswork to
gourmet with expert tips, smart hacks, and beginner-friendly instructions that make your coffee
journey enjoyable, not stressful. Inside, you'll discover: [] What's in the box and how to set up your
machine like a pro [] Easy step-by-step brewing instructions with visual cues [] How to choose the
right capsule for strength, size, and flavor [] Cleaning, descaling, and troubleshooting made simple [J
Barista-level tips to create lattes, iced coffee, and rich crema [] Hacks for stronger coffee, better
froth, and fewer mistakes [] How to care for your machine and maximize its lifespan Whether you're
craving a bold espresso shot or a smooth, creamy coffeehouse blend, this guide puts the power of
perfect coffee in your hands-without the overwhelm. [] Stop settling for mediocre brews. Start
mastering your machine. Scroll up and grab your copy today to unlock the full flavor and potential of
your Nespresso Vertuo Plus!

imusa espresso maker manual: Breville Espresso Machine User Manual Marcus P Elwell,
2025-07-12 Brew Like a Pro with Your Breville - Your Ultimate Coffee Companion Awaits!

imusa espresso maker manual: Philips 3200 Fully Automatic Espresso Machine User Guide
Evan Queen, 2025-08-07 Imagine waking up to the rich aroma of a café-quality espresso, crafted
effortlessly in your own kitchen with your Philips 3200 Fully Automatic Espresso Machine. But what
if you could unlock every secret this machine holds, from brewing the perfect cappuccino to keeping
it running like new? The Philips 3200 Fully Automatic Espresso Machine User Guide is your key to
transforming your coffee routine into a daily delight, no barista training required! This isn't just
another manual-it's a comprehensive user guide that takes you from unboxing to mastering your
Philips 3200 like a pro. Whether you're a coffee novice or a seasoned enthusiast, this book breaks
down every feature with clear, conversational instructions and insider tips you won't find in the
official quick-start guide. From personalizing drink strength to troubleshooting pesky error lights,
each chapter is packed with step-by-step guidance, practical advice, and a touch of coffee passion.
Learn how to select the best beans, create iced lattes, or maintain your machine with ease, all while
avoiding common pitfalls. What sets this guide apart? Its unique selling proposition: a
beginner-to-expert approach that combines beginner-friendly basics with advanced techniques, like
optimizing grinder settings or pairing drinks with food, tailored specifically for the Philips 3200. No
other guide offers this level of detail, including exclusive tips on energy-saving hacks and creative
recipes to elevate your coffee game. With over 3000 words per chapter, plus appendices for
technical specs and a glossary, this book is your ultimate coffee companion, ensuring every cup is
perfect and your machine lasts for years. Imagine the confidence of brewing a flawless latte
macchiato for friends or descaling your machine without stress-this guide makes it all possible. Don't
let your Philips 3200's potential go untapped! Grab your copy of the Philips 3200 Fully Automatic
Espresso Machine User Guide today and start brewing with confidence. Available now in print and
digital formats at major retailers or directly from our website. Disclaimer: This book is for
educational purposes only and is not a substitute for the official Philips manual. Always consult
Philips' documentation or customer support for specific safety and warranty information. Unlock the
full power of your coffee machine-order now and make every sip a masterpiece!

imusa espresso maker manual: Read This Before Buying A Coffee Maker OMER DEMIR,
2019-12-16 Buying a coffee maker is a painful process, and believe me, not an easy one, especially if
you don't know what you need. There are lots of types of coffee makers and grinders, and they have
lots of specifications. Some specifications are similar but named differently due to the patent of the
technology used. I've helped thousands of people to guide them to find the right coffee maker and
grinder that fits their needs. Most of the annoying issues appear while using. Because you never
thought these scenarios would happen before buying your coffee maker. Let me give you an
example. Most people don't care about the water tank removability option on espresso or filter
coffee machines. If you plan to put your coffee maker on a kitchen countertop and there is a kitchen
cabinet on top of it unremovable tank might be a problem for you. You need to pull the coffee maker



every time to pour water into it. This is called experience, and I am sharing lots of real-life
experiences with you in this book. Starting with Moka Pot, PourOver, French Press, Chemex, v60,
and continue with manual, semi-automatic, and fully automatic espresso makers, filter coffee
machines, grinders, and Turkish Coffee. I believe you will learn lots of things when you finished the
book.

imusa espresso maker manual: Keurig K-Classic Coffee Maker K-Cup Pod - User
Manual Keurig Gold, 2019-04-04 User Guide - The classic Keurig K-Cup single serve Coffee maker,
and a perennial best-seller, the Keurig K55 brews a rich, smooth, and delicious cup every time with
the quality you expect from Keurig. Simple touch buttons make your brewing experience stress free,
and multiple K-Cup Pod brew sizes help to ensure you get your perfect cup. Whether you like your
coffee strong, mild, decaf, or flavored, you can brew all of your favorites with the Keurig K55 - and
with large 480z water reservoir, you can brew 6 Cups before having to refill. Discover hundreds of
K-Cup Pod varieties from all of the brands you love, including green Mountain Coffee, Starbucks,
and lipton, and enjoy Coffee, tea, hot cocoa and more. Also available in a two fun colors to
complement your decor, and compatible with the Keurig classic Series My K-Cup reusable coffee
filter, so you can brew your own ground Coffee.

imusa espresso maker manual: Espresso Making Perfection Antonio Verona, 2012-03-28
Espresso Making Perfection - Learn how to make the perfect espresso at home every single time! A
recent study has shown that 90% of Starbucks baristas have no idea how to make great espresso. By
reading this book, you'll be able to teach them a thing or two such as: - What are the best beans for
espresso? - Where is the best place to get them? - How to grind your own beans and what is the best
grinder! - How to store your beans to ensure maximum freshness! - The secret ingredient, so simple,
so obvious yet few baristas know about! - The simple technique that takes 20 seconds and improves
the taste of your espresso! - Correct tamping technique! - The exact brewing sequence I use to brew
perfect espresso! - My recommended automatic, semi-automatic and manual espresso machines. -
Also, my espresso drink recipes! Espresso making perfection is very simple to learn, there is no fluff
or filler, just to the point! You don't need an expensive espresso machine to make incredible
espresso. But you do need good technique. Learn how here!

imusa espresso maker manual: The Coffee and Espresso Recipe Manual 2 in 1 100 Easy and
Aromatic Recipes Lena Lou Jacques Novello, 2021-06-10 55 % discount for bookstores! Your
customer will never stop using this amazing BUNDLE! Why do we love coffee so much? Well, apart
from the fact that it's super delicious! A steaming cup of coffee is the first thing millions of people
reach for every morning and there are a multitude of reasons these people do so on a daily basis.
The caffeine in it plays two roles in why people drink coffee. First, the caffeine in coffee helps to get
people' blood moving and makes them feel energized. Early morning workers tend to rely on their
coffee to help them get through their work day. The other reason caffeine is a reason that people
drink coffee is that it is addictive. There are many chemicals in coffee that lend to its addictive
properties and caffeine is the main one. Caffeine withdrawal can cause headaches and irritability
and many people prefer not to give up their coffee. Coffee has become a very social drink similar in
popularity to alcohol. Mornings at the local coffee shop are the place to hang out with friends or
meet to discuss business. People tend to drink coffee at these gatherings whether or not they like it
which eventually helps them to develop a taste for it and then it becomes addictive. Yummy recipes
in this bundle: COFFEE FROM AROUND THE WORLD COFFEE MIXES IRISH COFFEE ICED
COFFEE ALCOHOLIC COFFEE MOCHA LATTE SPICED COFFEE FRAPPUCCINO CAPPUCCINO
FRUITY COFFEE BUY NOW and let your customer became addicted to this incredible BUNDLE

imusa espresso maker manual: Espresso , 2001

imusa espresso maker manual: Making Espresso Coffee Maurine Brewen, 2021-05-19 Making
great espresso is difficult. It requires at least delicious coffee beans, an excellent brewing recipe,
good and clean espresso machine, and a grinder. Also, you need to know the best practices on how
to pull an espresso. Here are my tips about the practices and my routine how I make espresso. After
reading this book, you'll be able to teach them a thing or two, such as: - The best beans for espresso



and where to find them. - Experimentation with blends to find your own acquired taste. - Grinding
your beans and what makes a good grinder. - Bean storage to ensure maximum freshness. - The
secret ingredient, so simple, so obvious, and yet so few baristas are aware of it. - The simple
technique takes 20 seconds and improves espresso taste. - The right way to tamp your grounds. -
The exact brewing sequence he uses to brew perfect espresso every time. - his recommended
automatic, semi-automatic, and manual espresso machines. - Also, espresso drink recipes.

imusa espresso maker manual: Gourmet Coffee Owner's Manual Nancy Faubel,
2005-03-14 Ever wonder why a home espresso machine won't produce espresso that tastes like it
was made with a $7,000.00 Italian commercial espresso machine? Actually, it will! simple little tricks
are revealed in this book! We explain in detail how to make a perfect shot of espresso with your
$70.00 home espresso machine, and then turn it into a perfect latte or cappuccino. And, as you
know, that perfect shot of espresso is the basis for all those fancy $4.00 lattes, cappuccinos, and
Americanos! Also included is an overview of coffee and its origins, and coffee grading and roasting.
How to grind coffee, how to cup coffee (with worksheets), and how to make perfect espresso drinks
are all covered in this easy-to-read book! We also address many of the common misconceptions
about coffee, including French Roast is not from France and Espresso is not a type of coffee bean!
Lots of delicious food and coffee drink recipes are included, along with hints and tips about cooking
in general, like how to make a lump-free espresso cheesecake and how to make perfect
fall-off-the-bone spareribs with coffee-ancho-chipotle chili BBQ glaze. Makes a handy reference book
for yourself, and a perfect gift for those coffee snobs we all know and love!

imusa espresso maker manual: Barista Techniques Trainer's Manual , 2004

imusa espresso maker manual: Mr. Coffee MP Series Sunbeam Products, Inc, 2000

imusa espresso maker manual: Coffee Ninja Barista Manual Steven Jackson, 2017-11 The
ultimate barista manual for all developing coffee professionals and businesses. Here Steven presents
coffee by using some of the latest computer software. Including everything from where coffee comes
from to latte art the knowledge within will give you the ammunition to get that job, build your skills
and make you the barista you aspire to be. What makes a good coffee? Unfortunately, there are
multiple answers to that question. But anyone can learn to be the best barista on the block. Making
coffee can look like a complicated process but when it is broken down, it's easy. But like a chain, it
only takes one link to break down for the final product to be compromised. This book goes through
everything from the bean to the final beverage in a simple and visual way that hasn't been done
before. In addition to the content in this book, you will gain access to extra printable charts and
guides for you to keep and implement in your workplace. This includes a breakdown of over 60
espresso beverages, barista assessments and guide sheets. If you're a barista hoping to begin,
improve or refine your skills, then this is the book for you. If you're a business hoping to achieve the
same for yourself and/or your staff, this is the book for you. Inside is also access to free
downloadable charts and guides which can be used however the reader wishes. If you're looking for
the tools to stay ahead and be a coffee ninja, this book is for you.
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