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This report is part of a comprehensive café training and support program 
offered exclusively by Montville Coffee. For more details please contact 
us on 07 5478 5585 or info@montvillecoffee.com.au  
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You own the reprint rights 
 
I believe this report contains vital information for coffee experts, so I am 
giving you free electronic distribution rights. Yes, it is yours FREE. 
 
This means you can give it away to other people, you can send it to your 
mailing list (but no spam please)! You can give it away on your website. 
The only restriction is that you must not change it in any way, which 
means that you must distribute it in its original pdf format in its entirety.  
 
 
 

Privacy 
 
We respect Australia's new SPAM Act that came into force on 10 April 
2004 and now regulates the sending of email, SMS and other electronic 
messages of a commercial nature with Australian Internet links.  
  
Montville Coffee will only email you information with your permission. 
You can unsubscribe at any time by contacting Montville Coffee.  
 
Your details will not be passed on to any other party. 
 
 
 

Disclaimer of Liability 
 
Every effort has been made to ensure the information contained in this 
report is complete and accurate. However, neither Montville Coffee nor 
the author is engaged in rendering professional advice or services to the 
individual reader. All readers should make their own enquiries and/or 
seek professional advice before relying on any material used in this book. 
Neither the publisher nor author shall be liable or responsible for any 
loss, injury or damage allegedly arising from any information or 
suggestion in this report. 
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Introduction 
 
Not too long ago an instant coffee would do.  
 
Now, everyone expects a cappuccino or a latte, and they expect you to do 
it well…every time. That is the hard part. There are so many variables: 
the coffee beans, the equipment, and the expertise of the person who 
makes the coffee.  
 
There is also stiffer competition; the big companies with their big budgets 
for staff training and marketing.  
  
Ask yourself, are you selling as much coffee as you want to be? Are 
your customers raving about your coffee and returning regularly? Are 
ALL your staff confidently making excellent coffee EVERY time? When 
the coffee isn’t perfect, are they able to fix it? 
 
You need to be able to turn out good coffee, every time. If you can 
give coffee drinkers a consistent quality experience, they will come back 
to you again and again. They will come back more often and bring friends 
with them. They will refer you to others because they trust that the 
experience they have had will be repeated.  And that means more coffee 
sales and more money. 
 
So what’s in this report? 
Essential information that every café owner or manager should know. We 
wrote the report in response to the frustrations coffee lovers experience 
every day. If you respond to this information, you will position yourself 
above most coffee businesses and dramatically increase your coffee sales.   
 
 
So make yourself a cuppa and enjoy! 
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The Key Frustrations of Coffee Drinkers 
You have been waiting for weeks to try the coffee at a new place everyone 
has been recommending. You finally get there and it is the owner’s first 
day off. The coffee is terrible! Sound familiar? How many of us look in the 
door of our favourite café to see who is behind the espresso machine before 
we decide whether or not to order our daily java?  
 
As the owner or manager of a coffee business, you don’t want this 
happening to you. There are some simple things to ALWAYS pay attention 
to in your coffee business. If you do, you will keep those coffee lovers 
coming back day after day.  
 
Frustration #1 The coffee is cold. The most common reason for cold 
coffee is using cold cups. The temperature can drop as much as 10 to 20  
degrees if the cup isn’t warm. Always keep the cups on the warming tray 
on top of the machine.  If the cup isn’t hot when you take it off the tray, 
heat it with hot water before you make the coffee. If a customer asks for 
“really hot coffee”, don’t burn the milk, really heat the cup and the handle 
so the coffee stays hot and the customer feels the hot cup in her hand.  
 
 
Frustration #2 The coffee tastes like a dirty ashtray. This unpleasant 
taste is caused by not rinsing the old coffee grounds out of the machine 
before making a fresh coffee. Always rinse the old grinds out of the 
machine with a flush of hot water and wipe out the handle before filling the 
handle with fresh coffee. 
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Frustration #3 The coffee tastes like rancid cooking oil.  
A dirty machine causes this obvious flaw. If there are layers of oily gunge 
coating the inside of the grinder hopper, the inside of the espresso machine 
likely looks the same. Those oils are rancid and will flavour your coffee. 
The espresso machine and grinder should be sparkling clean. Use some 
espresso machine cleaning powder and give the espresso machine a good 
back flush every night. Wipe out the grinder hopper regularly as well so the 
oils don’t taint the fresh beans. If you still have the rancid flavour, check 
your coffee, it may be stale. 

 
 
 
 
 
 
 
Dirty Group handle and Basket 
 
 

 
Frustration #4 The coffee smells like custard and is too hot to drink. 
Milk boils at about 75 degrees, well below the boiling temperature of 
water. If the coffee is made in a warmed cup, the coffee should be at a 
perfect drinking temperature when you get it. The milk should be creamy 
and silky smooth right to the bottom of the cup.  Use a thermometer or the 
“smell test”.  The milk should never smell like custard or boiled milk. 

 
   
 
 
 
 
 
 
 
 
 
 
 

Boiled bubbly milk    Silky smooth textured milk 
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Frustration #5 The coffee is bitter 
This flaw is caused when the grinder is set on the wrong grind.  When I 
train people in cafes to make coffee, the lessons follow a similar pattern. 
First I teach the science of milk texturing. Everyone loves that. The results 
are immediate and dramatic. Then, I tell them we will be learning to adjust 
the grinder. “No, No,” they all say, “the technician made us promise not to 
touch the grinder until he comes back in 6 months.”  
 
If making coffee was only so simple! Unfortunately, a lot happens in 6 
months; the weather changes, the coffee beans vary in freshness, and the 
grinder blades wear down.  
 
If you fear the grinder (and the technician) you will never make great 
coffee. So, tear out this page and when you have a quiet hour, befriend your 
grinder. I promise if you do you will elevate the flavour in your espresso 
far beyond most of your competition. 
 

Step #1 Check the 
grind 
Empty any ground 
coffee out of the dosing 
chamber and brush the 
chamber clean. 
Grind a small amount of 
fresh coffee and use it to 
brew an espresso.  
Visually inspect the 
flow. 
 
 
 

CORRECT EXTRACTION : If the grind, dose and tamp are correct, there 
will be a 4 to 6 second delay after the brew button is activated. The flow 
will be smooth, like treacle, with a rich brown crema. The spent coffee 
grounds will form a  solid biscuit that will knock out cleanly from the 
group handle filter basket. 
 



M O N T V I L L E  C O F F E E  
6  W A Y S  M O S T  P E O P L E  L O S E  M O N E Y … A N D  W H A T  T O  D O  A B O U T  I T �

� ��� �� ���
� Montville Coffee  www.montvillecoffee.com.au 
07 5478 5585����

 
 
 
UNDER EXTRACTION:  
If the grind is too coarse, 
not enough coffee used or 
tamp too soft, the coffee 
will flow after 1 – 3 
seconds, the flow will be 
noticeably fast the coffee 
will be without a thick 
crema. Adjust the grind 
finer (in direction of “-”) 
one step at a time.  
 
 
 
 
OVER EXTRACTION:  If the grind is too fine, too much coffee used or 
tamp is too hard, the coffee will flow after 7 or more seconds, the crema 
will be very dark, the flow will take longer than 30 seconds (or not flow at 
all), the biscuit will be wet and sludgy. There is an brown oily stain on the 
filter basket after spent grounds have been removed, Adjust the grind 
coarser (in direction of “+” on collar) one step at a time.   
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Frustration #6 The coffee flavour can’t be tasted through the milk.  
Are you tired of drinking insipid washed out cappuccinos and lattes? This 
results from the coffee being "milked out". 
 
In a milk based espresso coffee drink, the ratio of coffee to milk should 
be 1 part coffee to 5 parts milk. In a 180ml glass or cup, a 30ml pour of 
coffee and 150ml of milk will result in the correct ratio to maximise 
flavour.  
 
The flavour in 30ml of coffee cannot carry through 180ml or more milk. 
The resulting drink is flat and insipid in taste. Most café cups and glasses 
are larger than 180ml because customers expect a large drink. But are you 
really getting value for money? If the café is not increasing the amount of 
coffee in the cup to keep the ratio at 1 to 5 parts milk, all you are getting is 
a lot more milk. Is that what you paid for? 
  
Here is how to check if your coffee is “milked out”. Measure the volume of 
the cups and glasses you use. Once you know the volumes, you can work 
out the ratio of coffee to milk in each. A latte, flat white and cappucino 
should all be the same 1 to 5 ratio, so your cappucino cup and latte glass 
should be roughly the same size.  
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The only way to increase the amount of milk you use is by increasing the 
amount of coffee so the ratio stays the same. For example, if the mug you 
use for a mugaccino is 270ml, you will need 45ml of coffee and 225ml of 
milk (1 part coffee to 5 parts milk). Use the double group handle and pour 
45ml into the mug. The usual pour from a two group handle will be 60ml 
so you will need to cut the pour off short at 45ml. 
  
Get out those measuring cups and sort out those ratios! it will make a big 
difference to the flavour.  
 

Conclusion 
 
I hope you have found the information in this report valuable. More 
importantly, I hope you will use it. Ask your customers and friends what 
they love and hate about cafes and the coffee that is served there. Be brave 
and ask for some honest feedback about your own coffee. Play with your 
grinder and check if your ratio of milk to coffee is correct. Above all else, 
taste coffee everywhere. Start to develop your palate so that you can make 
your coffee the best in town. 
 
If you haven’t already, sign up on our website for our free report for café 
owners and managers: “Essential Articles for Baristas”.  It is free and full 
of great ways to improve your coffee making skills and increase your 
profits.  
 
Sign up at www.montvillecoffee.com.au/tricks.htm 
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Want to seriously improve your coffee making skills? 
 

Take action. Invest in our Complete Espresso Making Guide. 
 

 
 
This manual forms the basis of our nationally 
accredited espresso-training course. In fact, there 
isn’t another espresso coffee training manual of 
this standard available in Australia. 
 
The Complete Espresso Making Guide includes 
illustrated step-by-step instructions for every 
aspect of espresso coffee making: from preparing 
the work area to setting the grinder to texturing 
the milk to cleaning the espresso machine.  
 

As an added feature, we have included training checklists and 
troubleshooting guides. Our clients tell us these are worth hundreds of 
dollars to them in saved calls to technicians and time spent training new 
staff. 
 
To be honest, you don’t need anything else but this guide, a bag of fresh 
beans and a place to practice. Whether you have ever seen an espresso 
machine or not, you will be able to significantly increase your knowledge 
and skills. What this means to you is better coffee and either increased 
employability or increased profits. 
 
We guarantee if you invest in this guide, you will significantly increase 
your coffee making skills. At $29, for the e-book ($49 for a printed copy), 
you can’t afford to not make the investment.  Buy it now by following this 
link to our secure order form www.montvillecoffee.com.au/ssl/orders.htm  
 
Our absolute guarantee… 
If you do not find the manual to be the most valuable espresso coffee 
resource you have ever seen, we will refund your entire investment, no 
questions asked. 
 
Here is what one customer is saying about us:  “When I bought our 
coffee machine I wouldn’t have had a clue where to start. Right from the 
first day, Karen was there with training and support. This has been an 
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ongoing process leading to today when we can all make a high quality 
coffee, which is essential in today’s competitive market.  
Mark Inch, Owner, Totally Delicious, Sunshine Coast 
 
Check out our website for a current list of featured cafes. They are all 
benefiting from our training and will be happy to talk with you about 
our coffee and service.  
 
Please do invest in yourself and order our book or call me if you would like 
more personalised assistance. 
 
Enjoy your coffee! 

 
Montville Coffee 
20-22 Balmoral Road 
PO Box 133 
Montville QLD 4560 
AUSTRALIA 
T: 07 5478 5585 
E: info@montvillecoffee.com.au  
www.montvillecoffee.com.au 


