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ATB-CH26789

Spanish Colador de Cafe Coffee Strainer Filter Cone User
Manual

Model: ATB-CH26789

1. INTRODUCTION

This manual provides instructions for the proper use and maintenance of the Generic Spanish Colador de Cafe Coffee
Strainer Filter Cone, Model ATB-CH26789. This reusable coffee filter is designed to produce smooth, sediment-free
coffee, ideal for traditional Cuban or Espresso-style brewing.
Key features include a natural cloth mesh for superior filtration, ensuring no sediment in your cup, and a design that allows
for instantaneous pour-through. It is simple to use, easy to wash, compact, and lightweight, making it a convenient tool for
your coffee preparation needs.

2. PRODUCT OVERVIEW AND COMPONENTS

The Spanish Colador de Cafe consists of two primary components: a sturdy plastic ring with an integrated handle and a
natural cloth mesh filter cone attached to the ring. The design allows for easy handling and efficient filtration.
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Figure 2.1: The Spanish Colador de Cafe Coffee Strainer, showing the plastic handle and cloth mesh cone.

The filter's dimensions are approximately 3.7 inches in ring diameter and 6.5 inches in cone length, providing ample
capacity for brewing.



Figure 2.2: Dimensions of the coffee strainer, indicating a 3.7-inch ring diameter and 6.5-inch cone length.

The cloth mesh is designed for fine filtration, ensuring a smooth coffee experience without grounds.



Figure 2.3: A view into the cone, highlighting the natural cloth mesh filter.

3. SETUP

Before first use, thoroughly rinse the coffee strainer with warm water to remove any manufacturing residues. No assembly
is required.

4. OPERATING INSTRUCTIONS

Using the Spanish Colador de Cafe is straightforward:

1. Prepare Coffee Grounds: Grind your coffee beans to a medium-fine consistency, suitable for pour-over or
traditional Cuban coffee.



2. Position the Strainer: Place the plastic ring of the strainer over your coffee cup, mug, or carafe, ensuring it is
stable.

3. Add Coffee Grounds: Spoon the desired amount of coffee grounds into the cloth mesh cone.

4. Pour Hot Water: Slowly pour hot water over the coffee grounds in a circular motion. The water will filter through the
cloth mesh, extracting the coffee and dripping into your container below. The pour-through process is designed to be
instantaneous, providing a quick brew.

5. Enjoy: Once all the water has filtered through, remove the strainer and enjoy your freshly brewed, sediment-free
coffee.

Figure 4.1: The coffee strainer positioned for brewing, alongside a prepared cup of coffee and coffee beans.

5. MAINTENANCE AND CARE

To ensure the longevity and optimal performance of your coffee strainer, follow these maintenance guidelines:

After Each Use: Immediately after brewing, discard used coffee grounds. Rinse the cloth mesh thoroughly under



running water until all coffee residues are removed.

Cleaning: For a deeper clean, you can gently scrub the mesh with a soft brush and mild soap. Ensure all soap
residue is rinsed away.

Drying: Allow the strainer to air dry completely before storing to prevent mold or mildew growth on the cloth.

Storage: Store in a clean, dry place.

Longevity: The natural cloth mesh is designed for repeated use. Over time, if the filtration quality diminishes or the
cloth shows significant wear, replacement may be considered.

6. TROUBLESHOOTING

While the Spanish Colador de Cafe is designed for simplicity, here are some common considerations:

Slow Filtration: If water filters too slowly, ensure your coffee grounds are not too fine, which can clog the mesh.
Also, check if the mesh requires a thorough cleaning to remove accumulated oils or fine particles.

Sediment in Coffee: If you find sediment in your brewed coffee, inspect the cloth mesh for any tears or damage.
Ensure the mesh is properly seated within the plastic ring.

Odor/Taste Issues: A lingering odor or taste in your coffee may indicate that the mesh needs a more thorough
cleaning or has absorbed oils over time. A soak in warm water with a small amount of baking soda, followed by a
thorough rinse, can help.

7. SPECIFICATIONS

Attribute Detail

Brand Generic

Model Number ATB-CH26789

Item Weight 1.12 ounces

Color White

Shape Cone

Ring Diameter Approximately 3.7 inches

Cone Length Approximately 6.5 inches

Material Plastic (ring/handle), Natural Cloth (mesh filter)

Number of Pieces 1

8. WARRANTY AND SUPPORT

No specific warranty information is provided for this product. For any questions, concerns, or support regarding your
Generic Spanish Colador de Cafe Coffee Strainer Filter Cone, please refer to the retailer or manufacturer's customer
service channels.
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