
Six-Person Coffee Service Planner
Plan the first round with the machine you already own.

1. Check your machine

Model: _______________________   Manual checked: __________________

Usable batch volume / servings: ____________________________________

Consecutive drink limits, refill and cleaning steps: _____________________

________________________________________________________________

2. Write the orders and serving sequence

# Guest Drink / size Milk / needs Order

1

2

3

4

5

6

3. Calculate, arrange, and reset

First-round volume = coffee guests ______ x pour size ______ = ______

Shots / capsules ______   Decaf ______   Tea / other drinks ______

Prep area: __________________   Collection area: __________________

Milk stays chilled at 40 F / 4 C or below; put out small amounts.

My serving order / pause / cleaning plan: ___________________________

________________________________________________________________

Before refills: put milk away, clear tools, check water and waste containers.

Planning worksheet, not a tested brew recipe. Follow your exact machine manual.
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