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What do you like about the Delter?
For me, it’s the ideal coffee maker to take  
on holiday, it’s light, compact and versatile.
It allows a proper pre-infusion and has 
volumetric markings, so you can follow  
a recipe. At Piha, we’ve created a recipe that 
gives a great extraction without having to use 
a lot of equipment. Again, the idea is to make 
the most of its nomadic strengths.

YOUR RECIPE?
We’ll assume that the Delter doser holds 6 g.

1/  18 g (3 doses) of ground coffee, the type of grind used  
for an Italian coffee maker. This will create resistance  
and give the coffee more body.

2/  Fill the chamber with the ground coffee and wet  
it just enough to ensure everything is well soaked  
for pre-infusion.  

3/  Then close, turn it over and pour/press:  
1 ×150 and 3 ×100. [KM1]  

To respect the same “nomadic” spirit, we don’t use a 
timer or weighing scales, the different stages simply 
follow on from each other with no specific timing.

18 g
(3 doses)

- 1 ×150
+

3 ×100

DELTER SLOW  
COFFEE CHALLENGE RECIPES

A year ago, just before COVID came on the scenes, we were in 
the middle of organising the third edition of our Slow Coffee 

Challenge! The aim of this competition is to bring together 
people working in the field of specialty coffee (producers, 

sourcers, roasters and baristas), and the 2020 event would have 
placed the spotlight on the Delter Coffee Press.

The participants were unable to present their recipes in person,  
but we wanted to make sure they reached you – so here’s a selection 

of their recipes! A huge thank you to them for sharing!

The Slow Coffee  
Challenge  

in 2020
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What do you like about the Delter?
The Delter is really fun, it offers precise extraction  

and gives a clean cup.

YOUR RECIPE?
1/ Moisten the filter

2/ First injection: 50 g of water in 30 secs
3/ Second injection: 50 g in 30 secs
4/ Third injection: 50 g in 30 secs
5/ Final injection: 100 g in 1 min

And enjoy ;)

18 g ground coffee 
(ground to 27 clicks on the 

Comandante)

250 g filtered water  
using the BWT jug

Water at 93°C

What do you like about the Delter?
JI really like this method because it gives 
balanced and clean coffees, whatever your 
recipe. It’s convenient, easy to take with you, 
and you don’t need scales! The best thing is 
you can prepare very different coffees by just 
changing the grind.

15 g of quite finely  
ground coffee

In 3 times

200 ml

YOUR RECIPE:
I prefer a quite mild and floral coffee from Burundi.

1/ Add 15 g of quite finely ground coffee.

2/ Fill up to the small line above the 200 mark.

3/ Pre-infuse with 50 ml, pressing for 30 seconds.

4/ Raise to 100 and press for about 1 min 30.

5/ Raise one last time and press again for 2 min.

This gives quite a strong coffee, perfect 
 for sharing in small cups after a meal  
(it will make a small espresso for a picnic).


