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l pieca of aquipmeant in your coffea shop.
a commarcial asprasso machine does not

rancisco | came upon a bake shop with a large "MNow

my daily "espresso fix", | decided to go in. And

8 of the product, but also on the complete lack of

h the astablishmeant had an excellant three group

commercial espresso machine, one of the most expensive, it was not properly installed, making its operation awkward and

time consuming; the so called "barista” was clueless, making me a 3oz single shot in about six seconds and overheating rmy

milk. So here | was, sipping my overpriced, thin, tasteless, overheated brownish milk made with a $10,000 machine and a

510 a pound coffee!

Super-automatic commercial espresso machines:

These machines are capable of producing a "latte” or "cappuccino” with the push of a button in about 30-45 seconds. They

are not to be confused with the "instant powder machines” that you may see in a convenience store or service station. These

machines have their place in some locations, but | would not use them in a coffee shop, drive=thru, cart or coffee house.

Though some of them may produce a good “shot”, when it comes to frothing milk consistently in a IZI.IE'_H' operation, they may

fail when you need them the most.

Some guldelines on commercial espresso machines:

1. Learn as much as you can about how they work, what may go wrong, and proper
maintenance proceduras. Most of the espresso machines and grinders malfunctions are
operator induced and can be corrected over the phone by explaining the symptoms.

2. What size u_l:_:rynu need? That will depend on yc

serving undaer 100 cups a day. An axpert opars
minute. The reason for more groups on the ma
the small size of the boiler that generates the ste
the real world, if yvou have io steam three S50z
gruup machlna won't keep up.
3. Another thing to consider is when most of you customers come in. If you have a mostly morning business, whara you may
serve 100 cups in the first two hours, you will nead a two group, even if you and the day with 110 cups.
4. "Automatic, or semi automatic™ An "autmnatiz:‘ machine stops the flow of the water thru the coffee after the programmed
amount of espresso has been dispensed. You can use any container that fits under the "group” to pour the espresso shot.
A “semi-automatic® machine requires for the operator to watch the amount being dispensed and stop the flow of esprasso
when it reaches the desirable lavel by pushing a button or activating some lever. Use "shot™ glassas to measure the
voluma.

5. Do not buy a used espresso machine unless you can fix it yourself , understand how it works and are able to get parts for
it.




