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FIRST PULL GUIDE

Welcome

You bought the machine. Maybe a grinder. The beans are sitting there, and the internet has
given you forty conflicting opinions about what to do next.

This guide cuts through all of that. It's the manual your espresso machine should have shipped
with: the small number of things that actually matter, in the order you should learn them,
written for someone pulling their very first shots.

How to use this guide: Read chapters 1-3, then go pull a shot. Seriously — don't read the whole
thing first. Espresso is a hands-on skill. Each chapter ends with one thing to try. Do the thing,
taste the result, then keep reading.

What you need: An espresso machine (any kind), a grinder that can grind fine enough for
espresso, fresh coffee beans (roasted within the last month — this matters more than anything
else you buy), and a kitchen scale. A $15 scale will change your coffee more than a $500
upgrade.
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Chapter 1: The Only 4 Variables That
Matter

Espresso feels complicated because people talk about twenty variables. There are really four.
Everything else is noise until these are right.

1. Dose — how much dry coffee goes in. The amount of ground coffee in your portafilter
basket, measured in grams. Most beginner setups work best at 18 grams in a standard double
basket. Weigh it. Every time. "Two scoops" is not a measurement.

2. Yield — how much liquid espresso comes out. The weight of the brewed espresso in your
cup, also in grams. The classic starting ratio is 1:2 — one part coffee to two parts espresso. So
18 grams of coffee - 36 grams of espresso in the cup.

3. Time — how long the shot takes. Measured from the moment you press the brew button to
the moment you stop it. Aim for 25-30 seconds. Time is your diagnostic tool: it tells you
whether your grind is in the right neighborhood.

4. Grind — how fine the coffee is ground. This is the steering wheel. Grind finer - water flows
slower = shot runs longer. Grind coarser - water flows faster - shot runs shorter. When
something tastes off, grind is almost always the fix.

That's the whole game: 18 grams in, 36 grams out, in 25-30 seconds. Memorize that sentence.
It's 90% of espresso.

Try this
Weigh 18 grams of beans. Grind them. Put the grounds in your portafilter and weigh the portafilter —
the difference is your dose. Get comfortable with the scale before you brew anything.
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Chapter 2: Your First Shot, Step by Step

Forget dialing in. Forget perfection. This chapter gets a drinkable shot in your cup in the next
ten minutes.

The 1:2 recipe:

» Dose: 18g ground coffee
» Yield: 36g espresso in the cup
e Time: 25-30 seconds

Steps:

1. Heat everything up. Run a blank shot (no coffee, just water) through the portafilter into
your cup. This heats the group head, portafilter, and cup. Dump the water. A cold machine
makes sour espresso.

2. Grind 18 grams. Grind directly into the portafilter if you can. If your grinder has a
"espresso" range, start in the middle of it.

3. Distribute and tamp. Gently tap the portafilter on the counter once to settle the grounds,
then press straight down with your tamper using firm, even pressure — about the force
you'd use to close a stuck door. You don't need to be a hero; level matters more than
force. Twist slightly as you lift to avoid suction.

4. Lock in and brew immediately. Coffee starts going stale the second it's ground. Lock
the portafilter in, put your cup on the scale, tare the scale to zero, and hit brew.

5. Watch the scale, not the clock. Stop the shot when the scale reads 36 grams. Note the
time. If it landed between 25-30 seconds, you're in the zone.

6. Taste it. Don't judge it against a café yet. Ask one question: is it sour (sharp, thin, makes
you pucker) or bitter (dry, harsh, ashy)? Chapter 4 tells you exactly what to change for
each.

What a good first shot looks like: It'll probably be a little off — that's normal and expected. If
it's drinkable, you did it right. The next chapters are about going from drinkable to delicious.

Try this
Pull three shots in a row using the recipe above. Change nothing between them. Notice how much
they vary — that's why we measure. Consistency first, perfection second.
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Chapter 3: Distribute & Tamp Without
the Ritual

The internet has strong opinions about distribution tools, tampers, and techniques with names.
Here's the truth: channeling is real, but the fix is simple.

Channeling is when water finds a weak path through the coffee puck and rushes through it,
under-extracting everything else. It causes thin, sour, uneven shots. It happens when the
coffee bed is uneven — denser in some spots, looser in others.

The simple method that prevents 95% of channeling:

1. After grinding into the portafilter, give it one firm tap on the counter to collapse air
pockets.

2. With your finger or a cheap distribution tool, level the top so it's flat — no mountains, no
craters.

3. Tamp straight down, firm and level. Check from the side: the tamper should sit flat, not
tilted.

4. That's it. No spinning, no special tools, no $80 distributor.

What actually matters, ranked:

1. Level tamp (a tilted tamp causes channeling every time)
2. Even distribution before tamping
3. Firm pressure (anything past "firm" is fine — extra force doesn't change much)

What doesn't matter yet: The brand of your tamper, whether you spin it, WDT tools, puck
screens. These are refinements for later. A level tamp with a $20 tamper beats a tilted tamp
with a $200 one.

Try this
Tamp once, then look at the puck from the side before brewing. Is the tamper base parallel to the
counter? Practice five tamps without brewing until "level" feels automatic.
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Chapter 4: Dialing In — The Fix-It
Flowchart

This is the chapter that saves you. When a shot tastes wrong, don't change three things.
Change one thing: the grind.

Taste your shot and pick the symptom:

SOUR — sharp, thin, puckering, salty = Your shot ran too FAST (under 25 seconds) or tastes
under-extracted. = Grind FINER. One small step on your grinder. Taste again.

BITTER — dry, harsh, ashy, lingering unpleasantly - Your shot ran too SLOW (over 30
seconds) or tastes over-extracted. - Grind COARSER. One small step. Taste again.

SOUR and BITTER at the same time = That's channeling (Chapter 3), not grind. Fix your
distribution and tamp.

Tastes fine but weak/watery = Your ratio is off. Try 18g in - 369 out exactly, and make sure
you're stopping by weight.

The golden rules of dialing in:

1. Change ONE variable at a time. Always the grind first.

2. Change it SMALL. One notch, not five.

3. Keep dose and yield locked (18g - 369g) while you dial in. Only adjust grind.

4. New bag of beans? You re-dial. Every coffee is different. This is normal, not failure.

5. Write it down. "Bean X, grinder setting 12, 27 seconds, tasted sweet" beats memory
every time.

When to stop: When the shot tastes sweet and balanced — chocolatey, caramelly, smooth. It
doesn't need to be mind-blowing. Sweet and balanced IS dialed in. Stop fiddling and enjoy it.

Try this

Pull a shot, diagnose it with the flowchart, adjust grind one step, and pull again. Do this loop three
times. You'll learn more in 15 minutes than in 5 hours of videos.
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Chapter 5: Grind Size, Demystified

Grind is the steering wheel of espresso, so it's worth understanding what you're actually
doing.

Why espresso needs a fine grind: Espresso brews in under 30 seconds. To extract enough
flavor that fast, the water needs massive surface area — which means very fine particles. Too
coarse and the water rushes through (sour). Too fine and it chokes (bitter or no flow at all).

What "fine" looks like: Table salt is the classic reference — slightly finer than granulated sugar,
nowhere near powder. But honestly, the look matters less than the result: if your 18->36g shot
lands in 25-30 seconds, your grind is right, whatever it looks like.

Your grinder matters more than your machine. This is the most expensive sentence in this
guide, and it's true. A $300 grinder with a $200 machine makes better espresso than a $200
grinder with a $1,000 machine. If your shots are inconsistent and your grinder was cheap,
that's the upgrade — not the machine.

Single-dose your beans. Weigh 18g of whole beans, grind all of it, use all of it. Don't grind from
a full hopper by time. Hoppers go stale, timed doses drift, and single-dosing means every shot
starts from the same place.

Purge between adjustments. When you change grind settings, grind and discard about 2
grams before your real dose. Old grounds at the old setting are still sitting in the grinder.

Try this
Grind at three different settings and rub each between your fingers. Feel the difference. Then pull a
shot at each — taste how grind size moves the flavor from sour to sweet to bitter.
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Chapter 6: Milk — Steaming & Pouring
Basics

You don't need latte art to make a great cappuccino. You need two skills: steamed milk with
the right texture, and the right ratio.

The texture you're after: Wet paint. That's the goal — milk that looks glossy and flows like
paint, with no visible bubbles. This is called microfoam, and it's just milk with tiny, invisible air
bubbles worked through it.

Steaming, step by step:
1. Fill your pitcher ¥ full with cold milk. Cold milk gives you more time before it overheats.

2. Purge the steam wand (blast steam for 2 seconds into a towel) to clear condensation
water.

3. Submerge the wand tip just below the surface, slightly off-center. Turn on full steam.

4. Stretching (adding air): Keep the tip near the surface for the first few seconds. You'll
hear a gentle tss-tss-tss — paper tearing, not screaming. 3-5 seconds of this for a latte,
5-8 for a cappuccino.

5. Texturing (mixing): Sink the wand deeper. The milk should roll in a whirlpool. This folds
the air in and breaks big bubbles.

6. Stop at temperature. 130-140°F (55-60°C). No thermometer? Stop when the pitcher is
too hot to hold comfortably for more than a second. Over 160°F and the milk scalds —
sweetness dies.

7. Purge and wipe the wand immediately. Dried milk is disgusting and bakes on fast.
8. Swirl the pitcher and tap it once on the counter to pop any surface bubbles.

Ratios (for a 6 oz cup):

« Cappuccino: ¥3 espresso, ¥ steamed milk, s foam. Drier, stronger.
» Latte: V3 espresso, % steamed milk, thin foam cap. Milder, milkier.
« Flat white: Double shot + silky steamed milk, very thin foam. Strong but smooth.

Pouring without art: Pour steadily from a little height to get under the surface, then slow down
and bring the pitcher close at the end. Even without a heart, a well-poured milk drink tastes
identical to a pretty one.
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Try this

Steam milk three days in a row with no espresso — just practice texture. Waste a little milk now; save
months of frustration later.
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Chapter 7: The 7 Mistakes Every
Beginner Makes

Read this, laugh, and skip six months of learning them the hard way.

1. Not using a scale. Eyeballing dose and yield is the #1 cause of inconsistent shots. A $15 scale
fixes it tonight.

2. Using stale beans. Beans roasted 3 months ago are dead. Buy beans with a roast date (not a
"best by" date) within the last 2-4 weeks. Freshness matters more than origin, brand, or price.

3. Changing everything at once. New grind AND new dose AND new beans? You'll never know
what fixed it. One variable at a time.

4. Grinding too far in advance. Ground coffee goes stale in minutes, not days. Grind right
before you brew. Every time.

5. Ignoring the "warm up" shot. Cold machine, cold portafilter, cold cup = sour espresso. Run
hot water through everything first. It takes 60 seconds.

6. Tamping like it owes you money. Crushing the puck with all your strength doesn't help.
Level and firm beats hard and tilted.

7. Chasing someone else's recipe. "18g in, 36g out" is a starting point, not a law. Your beans,
your grinder, your taste. Once you're in the zone, adjust the ratio to what YOU like. Sweeter?
Try 1:2.5. Stronger? Try 1:1.5. There is no wrong answer once it tastes good to you.
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Chapter 8: Cleaning ® Care — The
5-Minute Routine

Espresso machines are simple to maintain and expensive to neglect. Old coffee oils go rancid
and make every shot taste bitter and stale.

Daily (after your last shot):

» Knock out the puck and rinse the portafilter and basket with hot water.
« Run a blank shot through the group head to flush grounds.
e Wipe the steam wand and purge it.
« Wipe down the drip tray.
Weekly:

« Backflush with water (no detergent) if your machine has a three-way solenoid — check
your manual. 5 cycles of 10 seconds on, 10 seconds off.

» Soak the portafilter and basket in hot water with a pinch of espresso machine cleaner.

Monthly:

« Backflush with espresso machine detergent (like Cafiza) following the package directions.
» Descale if your water is hard — or better, use filtered water and descale half as often.

Water matters. If your tap water tastes bad, your espresso will taste bad. A simple carbon filter
pitcher is enough for most people. Don't use distilled water — machines need some mineral
content, and flat water makes flat espresso.

Try this

Set a weekly phone reminder: "Backflush Sunday." Two minutes. Your machine will last years longer.
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Chapter 9: Your Upgrade Path — What
to Buy Next (and What to Skip)

Buy these first (biggest impact per dollar):

1. A kitchen scale ($15). Non-negotiable. Buy it today if you don't have one.

2. Fresh beans on a schedule. A subscription to freshly roasted coffee beats any gear
upgrade.

3. A better grinder. When you're ready to spend real money, spend it here first.

Buy these when you're hooked:

4. A proper tamper that fits your basket exactly (58mm for most machines).
5. A milk pitcher with a sharp spout (easier pouring).

6. A WDT tool or a simple distribution tool — nice refinements once your fundamentals are
solid.

Skip these for now:

« Expensive tampers, calibrated or otherwise. Level matters, price doesn't.

e Puck screens, precision baskets, and other "end-game" accessories. They solve problems
you don't have yet.

« A second machine. Your current one is fine until you can taste exactly what it's failing to
do.

The real upgrade path: beans = grinder = skills = everything else. Most people do it
backwards.
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Tear this out (metaphorically). Stick it on your fridge.
The recipe: 18g coffee in - 36g espresso out - 25-30 seconds

Tastes sour? Grind finer. (Shot ran too fast.) Tastes bitter? Grind coarser. (Shot ran too slow.)
Sour AND bitter? Fix your tamp — it's channeling. Weak? Check your ratio — 36g out, by
weight.

Milk: Stretch 3-5 sec (tss-tss-tss), then whirlpool. Stop when the pitcher is too hot to hold. Wet
paint texture.

Daily care: Rinse portafilter, flush group head, wipe + purge steam wand.

Beans: Roasted within the last month. Grind right before brewing. 18g, weighed.
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The One-Page Cheat Sheet

About First Pull

Stick it on your fridge. Happy pulling.
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