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“How to Get  

Great Results From Your  

Café Crush Club French Coffee Press” 

 

 
 

 

“5.0 out of 5 Stars - New Favorite Press 

By Sarah on February 4, 2016 

Color: Copper Verified Purchase 

I love the copper color! The French press was well packaged and arrived safely. It is very good quality and I appreciated 

the extra filters, scoop, and instructions that came along with this. Cafe Crush Club has a great story behind it too!” 

 

 

http://www.amazon.com/gp/customer-reviews/RWJUZFABAWIP9/ref=cm_cr_pr_rvw_ttl?ie=UTF8&ASIN=B017HLO9TC
http://www.amazon.com/gp/pdp/profile/AUC7URRSE25IE/ref=cm_cr_pr_pdp?ie=UTF8
http://www.amazon.com/Resistant-Crush-Clubs-Avignon-Stainless-Replacements/product-reviews/B017HLO9TC/ref=cm_cr_pr_rvw_fmt?ie=UTF8&pageSize=10&sortBy=recent&formatType=current_format
http://www.amazon.com/Resistant-Crush-Clubs-Avignon-Stainless-Replacements/product-reviews/B017HLO9TC/ref=cm_cr_pr_rvw_rvwer?ie=UTF8&reviewerType=avp_only_reviews&pageSize=10&sortBy=recent
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Thank You!  
Thank you very much for your purchase!  Please read this entire short users guide, because 

you will more fully use your Avignon-French Press. Learn how to create legendary summer 

memories with cold brew coffee concentrate and sun tea or warm a cold morning with a 

robust hot brew. Guidelines follow for both. 

 

We want to delight you with the Avignon-French Press. We searched for the highest quality we 

could source and we do care about every detail. We are committed to your satisfaction, so call 

us if anything is not as you expect 888-607-0728 or 480-429-4299.  

 

We suggest you register for the $10 lifetime replacement carafe. This is below retail value and 

the $10 price is at our cost. Although its heat toughened, it is the most vulnerable part of the 

press – accidents happen. It will assure the very best replacement if it falls! 

 

By popular request, the link is:   http://cafecrushclub.com/   The registration  link (and other 

coffee musings) are on our FB page too:   https://www.facebook.com/CafeCrushClub/  

(Failing registration, your Amazon Order ID # is your proof of purchase in the email this guide 

was attached to.) 

 

“5.0 out of 5 stars - Crushing it! 

By Amazon Customer on January 21, 2016 

Color: Copper 

Not only is this a beautiful looking coffee press it works great. The packaging is cute and informative. They 

include extra screens which are wonderful and when you unscrew the plunger there are not any extra lose 

parts to fall down the sink. I am loving it. I recommend it to others.”    

 

 
Cafe in Avignon, France 

http://cafecrushclub.com/
https://www.facebook.com/CafeCrushClub/
http://www.amazon.com/gp/customer-reviews/R18DR4NNXC34X0/ref=cm_cr_pr_rvw_ttl?ie=UTF8&ASIN=B017HLO9TC
http://www.amazon.com/gp/customer-reviews/R18DR4NNXC34X0/ref=cm_cr_pr_rvw_ttl?ie=UTF8&ASIN=B017HLO9TC
http://www.amazon.com/gp/pdp/profile/A23AAMEMBDP8VC/ref=cm_cr_pr_pdp?ie=UTF8
http://www.amazon.com/Resistant-Crush-Clubs-Avignon-Stainless-Replacements/product-reviews/B017HLO9TC/ref=cm_cr_pr_rvw_fmt?ie=UTF8&pageSize=10&sortBy=recent&formatType=current_format
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How to Get the Best Results When Using Your 
Café Crush Club, Avignon French Press! 

 

1. New User Instructions: Experiment for the flavor and strength you most love. Start with 

7 scoops of course grounds for a full 34 oz. brew. Too strong or too weak? Adjust brew 

time & coffee amount or grind. (BTW, the plunger will never reach the carafe bottom.) 

 

2. Why Preheat the Beaker? Without preheating you will lose about 10 degrees on your 

finished brew temperature. Using water 30+ seconds ƻŦŦ ƻŦ ȅƻǳǊ ƪŜǘǘƭŜΩǎ boiling point 

prevents grounds and tea leaves from scorching. Yep, they are that tender. It should 

take about 20 seconds to plunge, slow and steady.  

 

3. (Optional Step) Adding water almost the barista way (without a thermometer): If 

possible use filtered water. When your kettle is 30+ seconds off of boil fill half way and 

let the grounds or tea leaves “bloom” for 30 seconds. Stir here with a bamboo coffee 

bar or spoon to “break the bloom” – OR – just fill to the top of the band after pausing. 

Let it “rest” 3 to 5 minutes depending on desired strength. Just rest the weight of your 

hand on the knob to plunge, slow and steady.  

 

4. Decant and drink: Pour yourself a cup and decant the rest. I use a thermal to go cup as 

my decanter and drink my second cup “on the go”. Many users say the brew over 

extracts and gets bitter when left sitting on the grounds. See what you think. You can 

always brew just one cup if you have a one cup habit.  

Other Helpful Tips …  

About Grounds: Do use ŀ .¦ww ǘȅǇŜ ƎǊƛƴŘŜǊ ƛŦ ǇƻǎǎƛōƭŜ ŀƴŘ ǎŜǘ ƻƴ άŎƻŀǊǎŜέΦ /ŜǊŀƳƛŎ .ǳǊǊǎ create more even 

particle size than blades resulting in even extraction. Remove grounds before they dry on! Use a bamboo 

coffee bar, spoon or a silicone spatula. Coffee oils do not have to be removed completely each time you use 

your French Press. If you garden or compost – GROUNDS are GOLDEN – a fantastic Nitrogen source!  

Cleaning Tips: We rinse daily and wash every second or third day. Some use a T of Baking Soda instead of a 

drop or two of dish soap.  The important part is to rinse first, and to drop the soda or dish soap in the empty 

carafe as water is filling it. Give the carafe a quick swipe mixing the soda or dish soap and water. After rinsing 

the plunger – plunge it through the sudsy water a few times – DONE! Rinse, rinse, rinse and wipe dry. We use 

the dishwasher without any ill effects once in a while.  

Troubleshooting: Never put dish soap directly on the screen filters. Some users prefer only one screen 

resulting in an easier to plunge more full bodied cup with a heavier finish (read here, more residual particles). 
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IMPORTANT: Use Fresh Beans when you can.  Would you eat six month old bread? If you buy from a local 

roaster, you’ll be hooked! Fresher beans = a better cup. (However, this does not apply to all teas.) 

 

Breakfast in Scottsdale! 

Why You’re Going to Love Your Café Crush Club, Avignon-Copper Coffee Press! 

 

You’ve made a smart choice, and here’s why: 

 

You ordered this because you want an elegant and reliable method to brew great tasting 

coffee that is dependable and environmentally friendly … durable and built with premium 

materials to last a LONG time … that’s exactly what it’s going to do for you. Our carafes are 

heat toughened to 700C (the 700F on the new boxes is a mistake) that is 1,290 Fahrenheit! 

This means that Avignon won’t break with normal usage – supporting your daily coffee routine 

and your special event moments with longer uninterrupted service.  
5.0 out of 5 stars By Cupcakefaerie on April 18, 2016 

Color: Copper Verified Purchase 

Not only is this a beautiful piece, the thoughtful design makes it a dream to use. Best of all? The quality. The ease of 

taking it apart and then its reassembly makes cleaning a snap! It's even better than the ones I've run across at high end 

cafes and coffee houses. 

https://www.amazon.com/review/R3CHHL5HUZBGS5/ref=cm_cr_dp_title?ie=UTF8&ASIN=B017HLO9TC&channel=detail-glance&nodeID=284507&store=kitchen
https://www.amazon.com/gp/pdp/profile/A1O7TYY6QQSLC5/ref=cm_cr_dp_pdp
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¸ƻǳΩǊŜ ƎƻƛƴƎ ǘƻ [h±9 ƘŀǾƛƴƎ ǘƘƛǎ ƛƴ ȅƻǳǊ ƪƛǘŎƘŜƴΦ [Ŝǘ ƳŜ ŜȄǇƭŀƛƴ Χ   

ü This Press is Designed to Hold the Borosilicate (Heat Resistant) Glass Beaker Firmly, it 

Should Never Slip While You are Pouring. 

ü The Slotted Pour Section Lid is Used on the World’s Best French Presses. This Design 

Feature Gives the Protective Turn to Press/Turn to Pour Ability to Prevent Scalding. 

ü This Protective BPA Free #5 Food Grade Insulation Liner also Prevents the Metal Lid 

from Heating Up Preventing Burns and Stopping Moisture Build Up Between the Liner 

and Lid that Causes Rust in Some Other Coffee Presses 

ü The 1000 Liter/34 Ounce/8 Espresso Cup Size is the Most Popular Universal Standard 

Yielding About Three American Mugs or Four Smaller Cups. 

ü When Taking the Plunger Apart There are No Loose Screws or Parts to Track. 

ü Dwell Magazine calls Copper, “The Metal of the Moment” and O Magazine calls it 

“Metal of Distinction” it is Beautiful, Warm and Fitting for Any Décor as an Accent. 

ü Café Crush Club (A New Value Group owned brand) Will Protect Your Investment with a 

Lifetime $10 Replacement Borosilicate Glass Beaker! (The Glass Won’t Bounce!) 

ü Your Purchase with your Amazon Order ID is Your Proof of Purchase for the $10 Carafe 

Registration Policy. Opt in for Deep Discounts on Future Quality Releases. 

 
A French Press is the Best Way to Create Cold Brew Coffee Concentrate at 

Home for Smooth and Creamy Ice Coffee! 

 

A French Press is the Original Cold Press Coffee Tool! Have you tried coffee steeped in room 

temp water for 12 to 24 hours? It is concentrated and is lower is acidity (by as much as 67%) 

ǎƛƴŎŜ ȅƻǳ ƘŀǾŜƴΩǘ ŀƎƎǊŀvated the natural oils with hot water. In the absence of heat, the sweet 

and mellow notes are better tasted. YOU MUST TRY IT! It is out of this world delicious! 
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This is not your normal coffee, this is concentrate. However, fresh good beans are a must. I like 

to use Arabica or some other single bean, not a blend of beans. You don’t want stale, musty 

notes – that’s why the beans are the magic to a good result.  

 

Oh boy, you are in for a treat! A Coffee Press is the best way to make this simple delight at 

home! Create legendary memories by brewing and sharing with friends … especially in the 

summer. For Sun Tea use a few T of loose tea leaves, fill with water and set in the Sun for six to 

12 hours. Never set cold brew coffee in the Sun, the result will be poor. 

 

¶ A batch will keep for a week to 10 days in the fridge  

¶ Make ice cubes if you can’t drink it within that time 

¶ Servings: 3 to 6 Depending on How Much You Dilute a Serving 

¶ Time: 10 Minutes Preparation/Finishing and 12/24 Hours of Hands Off Brewing 

 

Let’s get started making Cold Brew Coffee … You will need: 

Approx. 1 cup (75g) whole roasted coffee beans (2.65 ounces coarse grind beans) 

Water to ½” below the spout 

34 oz. Avignon French Press Coffee Maker 

Coffee Grinder/or Course or Slightly Less than Course Pre-Ground Beans 

Bottle or Glass Jar to Store the Coffee Concentrate (I just leave it in the Press) 

 

1. Grinding the Beans: For the best, smoothest flavor, use a coarse or slightly less than course setting. The 

normal grind used for drip coffee pots is too fine and will result in a bitter brew. Coffee shops will course grind 

fresh roasted beans for you. Alternatively, the grinder set on course or French press at your grocer. 

2. The Water: Pop the grounds into the press and cover with water. Give it a gentle stir, cover with cling wrap 

or the plunger top and set out of direct sunlight (which would “cook” the brew) – let it infuse for 12 to 24 

hours. On timing, 12 being the least and 24 the most - experiment to fit your desired result. You could pop it in 

the fridge if you’d like, (but cover it with cling wrap if in the fridge). 

3. Straining the Brew: Secure the plunger on top and gently, gently depress until the grounds are wedged 

below. You can skip double filtering if you don’t mind a little sediment.* Leave it on my counter if you will 

drink it in a few days. Or, pour into a sealable glass container and store in the fridge for up to 10 days. 

4. Drinking! This is where you customize and create legendary memories. Whether you keep it straight or add 

flavors, we suggest you start by diluting the concentrate at least 1:1 with water or something milky.  

* With the Avignon-Copper’s double screens we never double filter the cold concentrate. If you choose to 

double filter, you could pour through a paper coffee filter, nut milk bag or even a cotton tea towel. 
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Some prefer 2:1 water to coffee. Normally take sugar in a hot brew? Cold brew may be sweet enough as is. 

Use cold-brewed concentrate for delicious instant hot coffee too. Dilute with hot water for a mellow, rich cup. 

Optional: Ice or crushed ice; skim, half & half, almond or soy milk; evaporated milk; coconut milk; 

extracts/powders such as vanilla, cardamom, hazelnut, chocolate, cinnamon, Kahlua or Baily’s.  

Infuse roughly ground cocoa bits with the coffee to impart a chocolate taste.    
Pour over coffee ice cubes made from an earlier batch and top off with water or milk. 

Give it a spin in the blender with a few drops of vanilla extract, ice cubes and 1-2 pitted dates. No Blender? 

Use sugar, honey, maple syrup or a bit of Stevia and shake in a drink shaker.  

Add one drop each of peppermint extract and chocolate syrup and any liquid sweetener. Pour over ice. 

 

French Press Life Hack: Rehydrate dried mushrooms, fruits, hot peppers or rinse grains (please only use a 

press with a glass carafe for this trick and clean thoroughly afterward). The new carafes will have Cup 

markings on them so you can use to measure cups too. 

 

 

River House, Avignon, France 

One more thing … If you love someone, bring them coffee or tea in bed brewed with fresh 

beans or tea. Live right and crush a good brew! With Love, Lisa, Wayne and the Café Crush 

Club Team (basically us and the rescue dog, Suzette-Marie, A New Value Group owned brand.) 


