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Cost est.

Coffee
Machine

How many heads?

They say that two heads are better than one, but in coffee machine
terms three heads are what you need unless your projected sales
are very low, at say less that 50 cups a day, then two heads will be
enough.

At the other end of the scale if you are expecting to be constantly
busy then having two two head machines is better than having a
four head machine. It will allow you to steam more milk and have
two baristas working simultaneously.

High or low heads, depends on your cup size, we prefer high heads
as you can get larger cups underneath easier.

Electronics - some new machines are computer controlled,
allowing you to adjust temperature, pressures & flow rates with
precision. They are obviously more expensive and inherently less
reliable, with more to go wrong. So unless your 'why' tells you that
this level of control and variability is needed and that your team
will all be trained in how to get the best from this extra level of
control, we would steer you away from these.

Water Boiler

If you are serious about tea, then you need a water boiler. The
choice used to be simple, but with the advent of instant water
systems like Quooker, it's been made a little more challenging.
However, if your plan includes top class teas and pour-over coffee,
then an instant water system may well be the solution.
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If you want to sell frappe's or shakes, then you need a blender or
two. The blender of choice is the Blendtec, however, there are
plenty of others out there. Similar to a grinder the bigger the motor,
the better but it is also important to be able to replace jugs and be
Blenders able to repair the motor.

To give your blenders a longer life you should recess them into a
counter, they will last twice as long as they will not get moisture
into the motor as easily.

Depending on your style of offer you many need a few different
ovens, a good quality industrial microwave is worth the investment,
1500 watts min, with programmable settings. If you plan to bake off
your pastries, rolls and bread or make cakes and mulffins, then a
convection oven is what you need.

A valuable addition to your set up would be a high-speed oven
Ovens such as a TurboChef or Merrychef Eikon Range. They can cook up
to 15 times faster and can be pre-programmed to cook a vast range
of products from Pizza to the humble toastie. They can replace a
traditional panini grill and allow you to heat up products at the
same time as it takes to make coffee so the customer gets their
whole order at the counter saving you time delivering it to to the
table.

If you decide against having a high-speed oven, then you will need
Panini Grill a panini grill. Get one with an inbuilt timer and temperature
control.
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A B C

Choosing the correct furniture will maximise your sales in three
ways. Firstly by being congruent with your style of coffee shop and
attractiveness, it will entice people to come through your doors in
the first place. Secondly, the level of comfort will either encourage
a quick turnover of tables or a longer stay, depending on your
needs as a business.

Finally, the number of covers you can accommodate can be
maximised with the correct size of table and chair. Including stools
too, is an effective way of increasing the number of covers without
compromising space.

Furniture

Having a commercial dishwasher is a must. The shorter the cycle,
the better, under counter dishwashers are excellent, but if you are
planning to be very busy and have space, then a passthrough unit
would be the order of the day. Remember that you will need a
water softener and a model with a waste pump too.

Dishwasher

Selling iced drinks though the summer is great business so you will
need an ice machine. The minimum requirement we recommend is
Ice Machine 50kg, but during very hot spells you will need even bigger. Buy a
good make as well, some of the cheaper models are not fit for
purpose, and will cost you more in the long run.
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You will need sufficient storage for your ingredients and milk, as
well as a display cabinet. The number of fridges and freezer you
need will be determined by the style of the coffee shop you are
planning to open. If you are intending to make food on site then you
will need more room.

In our experience, the stock you keep expands to fill the available
fridges and freezers so start with the minimum you think you need
as it's quick and easy to get another fridge or freezer if your needs
change and you have space.

Chest freezers are cheaper to run, and having fridges with glass
doors make it easy to see what's inside.

Chillers/Freeze
1S

12

Your new coffee shop will generate lots of heat from the coffee
Aircon & machine, ovens, panini grills and refrigeration, as well as from the
Extraction customers, so good extraction and air conditioning, are vital. We
would always recommend getting an expert in to do this.

13

Don't forget the burglar alarm, and always put in CCTV that can be
viewed remotely. Because of the amount of cash coffee shops take
they can be attractive to thieves. You should also get a safe to store
the cash, and always leave the till draw open when you are closed
so that potential thieves can see it's empty.

Burglar Alarm &
CCTV

14

Choosing the right till system can be a minefield. There are some
very cheap tablet options available, but in our opinion, they should
be avoided.

Till Your till needs to be robust and reliable and be able to provide you
with sales data by line, hour, day, week, person. As well as this it
needs to be easily scalable if you want to expand and allow remote
access.
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