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TIME TO DETONATE: COFFEE BREWING MANUAL

cleaning your detonator™
Cleaning your Detonator is vital to good tasting coffee. A few things to keep in mind… rinsing will only
clear out the grounds, but will leave an oily buildup. Soap and water will take care of the oil, but you
need to beware of any soap residue that remains.
· Toss spent coffee grounds in the trash or dump in a bucket and use them for composting.
· Remove plunger and rinse under hot water.
· Add hot water to inside and swirl it around to get all of the remaining grounds out… ensure
there is enough water to rinse the dispensing chamber.
· Scrub metal with an abrasive brush; avoid using steel wool or copper-based scrubbers.
· Rinse thoroughly with hot water.
· Depending on frequency of use, rinse daily and once a week clean with soap, baking powder
or white vinegar to scrub away coffee oils and grime. It is recommended if you use soap,
make it a rare occurrence and rinse very well.
· Dry with paper towel or air dry.

for more information about the detonator™
or any of our fine coffees please visit us online

www.pacificgreencoffee.com

Pacific green coffee

features

AND

benefits

would like to thank you for purchasing one of the most exciting coffee
brewing innovations in years! Inspired by the challenge of brewing consistently great coffee for groups of people at home or in the most remote of
settings, the Detonator™ is an all-metal, large volume French press. It is
available in three sizes: the D1 serves 6-8 people, the D2 serves 20-24, and
the largest model the D3 serves 40-46 people. Great at home or in the back
country, simply heat the water in the Detonator™, add coffee, and in four
minutes you will be enjoying the perfect coffee on tap!

• Easy to use and clean

We have included a “full batch” dose of ground coffee to season your
Detonator and give you chance to practice a trial batch.

• Virtually indestructible

• Self serve valve for easy cup filling
• Complete brewing system —
all you need is coffee, water and
a heat source
• Coffee stays hot for 1-3 hours
• Works well with any heat source,
including campfire
• Attractive appearance looks great
in any setting

™

THE
step 1:

add water
boil
AND

• F ill the Detonator with water to “full batch” mark or “small
batch” mark located on the back of the press. The number
associated with each mark is the number of cups of ground
coffee used at that water level. (Note: If you are starting
with whole bean coffee use the same measurements then
grind). See Fill-line ratios below for more detailed water
to coffee ratios.

- HOW TO INSTRUCTIONS
step 3:

prepare
to press
It is now time to DETONATE!
Depress “T” handle until the plunger reaches the bottom
of the brewer. NOTE: The resistance will vary depending on
grind size. If the “T” handle is hard to push simply rotate it
a few times push again. You may need to do this a few
times as you DETONATE.

• Place lid on and raise handle into the up position, resting
the “T” handle of plunger across the top of the handle.
• Place on heat source and heat to boil or just under boiling
point (around 200 degrees is perfect) — kill the heat once
water begins to boil. If using an open flame as your heat
source make sure to keep the dispensing valve out of
direct contact with the flame.
• Remove from or turn off heat source.

step 2:

prepare to
add coffee
• Carefully remove plunger/lid assembly – it may be HOT.
• Gently stir in coarse ground coffee with a large spoon for
about 1-minute. (Pacific Green coffee works best). NOTE: If
you are using coffee that was roasted within a few days do
this step very slowly as the coffee will expand greatly as it
degasses and could spill out the top.
• Reinstall plunger /lid assembly and keep in the UP POSITION
and steep coffee according to the size of your Detonator™.
Steep times:
D1: 4 minutes
D2: 4½ minutes
D3: 5 minutes

step 4:

pour
Enjoy!

AND

You are now ready to enjoy great French press coffee!
NOTE: There will be some grounds in the first few ounces
of coffee that you may want to discard. Either pour a ¼ cup
and discard or use a screen to capture unsettled grounds
(we recommend using a screen).

