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Cafe Bustelo Espresso Ground Coffee, 6 Ounce

Café Bustelo Espresso Ground Coffee, 6 Ounce -
Instruction Manual

Your guide to preparing and enjoying authentic espresso-style coffee.

ProbucTt OVERVIEW

Café Bustelo Espresso Ground Coffee is crafted from 100% pure coffee beans, finely ground to deliver a bold body and
distinctive aroma. This 6-ounce vacuum-packed product is designed for a rich, intense coffee experience.

DARK ROAST, SPECIAL FOR ESPRESSO COFFEE
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Image: Front view of the Café Bustelo Espresso Ground Coffee 6 Ounce package, featuring its iconic yellow and red
design.
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INGREDIENTS

This product contains 100% Pure Coffee. No additional ingredients or additives are present.

PrepARATION METHODS

General Brewing Guidelines

For optimal flavor, always use fresh, cold water. Adjust coffee-to-water ratio to your personal taste preference. The fine
grind of Café Bustelo is ideal for espresso-style brewing but is versatile for other methods.

1. Drip Brewed Coffee

1. Measure Coffee: For every 6 fluid ounces (approximately 180ml) of water, use 1 to 2 tablespoons of Café Bustelo
Espresso Ground Coffee. Adjust to desired strength.

2. Add Water: Pour fresh, cold water into your coffee maker's reservoir.

3. Brew: Start your drip coffee maker. The brewing process typically takes 5-10 minutes depending on the machine and
volume.

4. Serve: Once brewing is complete, serve immediately for the best taste.

2. Espresso Machine Preparation

1. Fill Portafilter: Add the desired amount of Café Bustelo Espresso Ground Coffee to your espresso machine's
portafilter. For a single shot, typically 7-9 grams; for a double shot, 14-18 grams.

2. Tamp: Tamp the coffee grounds firmly and evenly to create a compact puck.

3. Brew: Insert the portafilter into the group head and initiate the brewing process according to your machine's
instructions. Aim for an extraction time of 20-30 seconds for a standard espresso shot.

4. Serve: Enjoy your rich espresso shot as is, or use it as a base for lattes and cappuccinos.

3. Moka Pot (Stovetop Espresso Maker)

1. Fill Base: Fill the lower chamber with cold water up to the safety valve.
2. Add Coffee: Insert the filter basket and fill it loosely with Café Bustelo Espresso Ground Coffee. Do not tamp.
3. Assemble: Screw the top part firmly onto the base.

4. Brew: Place the moka pot on a stovetop over medium-low heat. Coffee will begin to brew into the upper chamber.
Remove from heat once the upper chamber is full and you hear a gurgling sound.

5. Serve: Pour and enjoy your strong, flavorful stovetop coffee.

4. Cold Brew Preparation

1. Combine: In a large container, combine 1 part Café Bustelo Espresso Ground Coffee with 4 parts cold water.
2. Steep: Stir gently to ensure all grounds are saturated. Cover and refrigerate for 12-24 hours.
3. Filter: Strain the concentrate through a fine-mesh sieve lined with cheesecloth or a coffee filter to remove all grounds.

4. Dilute & Serve: Dilute the cold brew concentrate with water or milk to your preferred strength. Serve over ice.



STORAGE AND MAINTENANCE

To maintain the freshness and flavor of your Café Bustelo Espresso Ground Coffee, follow these guidelines:

» Storage: Store coffee in an airtight container in a cool, dark place. Avoid refrigeration or freezing once opened, as this
can introduce moisture and odors.

o Vacuum Seal: The product is vacuum-packed to preserve freshness. Once opened, transfer any unused coffee to an
airtight container.

o Shelf Life: Refer to the "Best By" date printed on the packaging for optimal quality.

IMPORTANT INFORMATION

« Caffeine Content: This product contains caffeine.
o Allergens: Pure coffee. No common allergens listed.
o Kosher: This product is certified Kosher.

« Disclaimer: Statements regarding dietary supplements have not been evaluated by the FDA and are not intended to
diagnose, treat, cure, or prevent any disease or health condition.

SPECIFICATIONS

Feature Detail

Brand Cafe Bustelo

Item Form Ground Coffee

Flavor Espresso

Roast Level Dark Roast

Caffeine Content Caffeinated

Net Weight 6 Ounce (170g9)
Product Dimensions 5.8 x 3.15 x 1.95 inches
uUPC 074471017102

WARRANTY AND SUPPORT

For questions regarding Café Bustelo products, please visit the official Cafe Bustelo Store on Amazon or contact their
customer service directly. Specific warranty information for consumable products like coffee is typically not applicable.
Please refer to the manufacturer's website for the most current contact and product information.

Official Store Link: Cafe Bustelo Store

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
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and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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