From The Barista
Perfect Ground
[bookmark: _GoBack]Grinding is not always a simple process. The perfect espresso relies on using the best coffee blend ground to exactly the right coarseness.
There are two general types of grinders. A cheaper type of grinder, known as a blade grinder, uses blades to cut up the beans. Because it uses a blade, there is very little control over how the beans are broken up and the final grind can be very uneven, ranging from a fine powder to lumps. The blade works like a blender rather than a grinder. It tends to heat up during the process, releasing some of the coffee flavours before you require them and can even result in a slightly burnt taste.
The perfect grinder is known as a burr grinder. These grinders are used to crush the roasted coffee beans between a moving and a non-moving surface. You can adjust the distance between the burrs to adjust the coarseness of the final ground. Adjustments can be made to within millimetres, giving you great control over the final product.
The perfect espresso extraction should take anywhere between 22 and 28 seconds. Any shorter, and there’s a good chance that your grind is too coarse, you haven’t added enough coffee, or you haven’t tamped it firmly enough.
If the extraction takes longer than 28 seconds, all is not lost. Providing that the colour of the crema is normal without dark bands, your coffee is probably fine. However, make sure that you haven’t put too much coffee in, that you haven’t tamped it too firmly, and that you haven’t ground your coffee too fine.
And how do you know if your coffee is ground correctly? Make sure you check the adjustment of your grinder on a regular basis according to the instructions provided by the manufacturer. Good grinder manufacturers will recommend that you clean out the grinder daily and keep batches separate between adjustments.
And if you still aren’t sure? Taste it! 
