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Step 34 - Throughput

Frequently Asked Questions

Which grind-by-weight grinder should | choose?

Compare models in your actual workflow, including dosing, calibration, cleaning, and local
service. Weight-based dosing can remove a weighing step, but it does not replace dialing in or
checking results. Test the counter under normal movement, especially in a cart or trailer;
owners report mixed results on unstable surfaces. Measure completed drinks and delays
before paying for an upgrade. Faster grinding alone may not remove your busiest station’s
bottleneck.

Can | batch matcha ahead of a rush?

A small batch may help, but test it against freshly prepared drinks before changing your
service. Owners disagree about how well flavor and texture hold. Start from your tested
recipe and measure portions consistently. Confirm cooling, storage, and use limits with your
food-safety adviser; an online “24-hour rule” is not validation. Preportioning dry powder is
another way to save time while still mixing each drink to order.

How can | make cold foam faster on busy days?

Separate preparing the liquid base from holding finished foam. A measured base can be ready
for small batches or frothing to order; finished foam may change texture while it waits. Test
your recipe, equipment, and dispenser through a realistic rush, including cleanup and waste.
Keep dairy mixtures under the required temperature controls and follow approved storage
limits. A large batch that looks fine is not automatically safe or easier to serve.

Is a rapid cold-brew system worth buying?

Test it with your coffee before buying. Compare taste at the same serving strength, usable
yield, hands-on work, cleaning, and storage with your current method. Owners report
benefits, but quoted yields and payback do not automatically transfer to another recipe or
volume. Count the whole production cycle, not just brew time. Have the process reviewed for
food safety; faster brewing does not establish safe handling or shelf life.

Educational guidance. Check your own circumstances with the appropriate local professional.
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