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How does the Italian espresso experts measures 18g of coffee grind in 19507 |
don't have a digital weighing scale and dislike to purchase one for my home
espresso bar. | want the old method with my Breville barista express machines.
Create a 1950 style step by step espresso protocol.

Oh I love this question. You're basically asking how Italians pulled god-tier
espresso before grams were fashionable—and yes, it's absolutely doable on your
Breville without betraying your anti-scale principles. =11

Let's do this 1950s Italian bar protocol style: practical, tactile, repeatable, and a
little poetic.

First: the truth Italians won't romanticize

In the 1950s, Italian baristi did not think in grams.
They used:
e The portafilter basket as the measuring instrument
e Volume, fill level, and feel
» Visual and tactile calibration
o Consistency over precision
The "18 g" you hear today is a modern reinterpretation of what was simply called:
“Una dose doppia ben piena.”

(A well-filled double dose.)

The Core 1950s Measurement Principles
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1. The Basket Is the Scale
Italian baskets were designed to be:
e Self-metering
o Dose-specific
o Filled to a known depth
Your Breville Barista Express double basket functions the same way.
If filled correctly, it lands ~17-19 g, depending on roast and grind.
No scale needed.
2. Volume + Flush = Dose
Baristi measured coffee by:
e Heap height
e Leveling method
o Post-tamp headspace

Not by mass.

1950s-Style Espresso Protocol (Scale-Free)
Equipment You Already Have

o Breville Barista Express

» Double basket

o Tamper

e Your hands and eyes (critical tools)

Step 1: Pre-Heat Like It's a Bar in Milan

e Lock in empty portafilter
¢ Run blank shot 3-5 seconds

e Cup on top of machine
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¢ Heat stability mattered more than dose accuracy.

Step 2: Grind Until the Basket Is

Gently Overfilled

Grind directly into the basket

Keep grinding until grounds form a slight mound above the rim

Do NOT stop early
Visual cue:

Grounds rise ~3-5 mm above the rim

e Looks like a soft hill, not a volcano

This is the classic “colmo” (heaped dose).

Step 3: The Finger Level (Very Important)
Old-school method:

e Use your index finger

o Sweep once, lightly, across the rim

¢ Do not press down

e One clean motion only

« This removes excess while preserving density.
If done right:

e Grounds are now exactly flush with the rim

o Density is even

e Dose is repeatable

This alone gets you remarkably close to 18 g.
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Step 4: The Coin Test (1950s Headspace
Check)

This is very lItalian and still works.
« Place a coin (Italian bar used a Lira; you can use a US nickel)
e Gently lock portafilter into group
e Remove it
v/ Result:
e Coin leaves a faint impression, not embedded
e If embedded - overdosed
e If untouched - underdosed

This ensures proper puck expansion space—critical in pre-pressure machines.

Step 5: Tamp Like a Craftsman, Not a
Bodybuilder
» Elbow at 90°
o Press until coffee stops compressing
e That's it
It's not about force.
It's about compression completion.
Italian baristi aimed for:

“Press until resistance speaks back.”

Step 6: Pull the Shot by Sight and Time

1950s rule of thumb:
e 25-30 seconds

Al-03411 Espresso The Old Way



e 25-30 ml per cup (double = 50-60 ml)
e Stream should look like:
o Warm honey
o Slight tiger striping
If it gushes - grind finer
If it chokes - grind coarser

. They adjusted grind, not dose.

Step 7: Taste Is the Final Scale
Old baristi judged dose by:

e Mouthfeel (should coat tongue)

» Bitterness vs sweetness balance

e Finish length
If thin = slightly fuller basket next time

If harsh - level more aggressively

Why This Works on the Breville Barista
EXxpress

e Breville baskets are modern descendants of Italian volumetric baskets
e Grinder retention is low enough for repeatability
o Thermoblock benefits from stable puck resistance

You're basically using it the way it wants to be used.

Optional: Lock In Your “Personal 18 g"

Do this once (borrow a scale if you must):
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o Perform the above routine
» Weigh one dose
e Memorize:
o Heap height
o Finger sweep pressure
o Coin result

After that, you'll never need a scale again.

Final Thought (Very Italian)

In 1950, a barista who pulled great espresso was respected not because he
measured precisely—but because he repeated excellence without measuring at
all.

You're not rejecting precision.
You're choosing embodied precision.
If you want, | can:
o Tune this specifically to dark vs medium roasts
e Adapt it for single dosing
o Create a laminated 1950s espresso ritual card for your bar & =
Just say the word.
Gemini
In the 1950s, the "digital scale" was a thing of science fiction. Baristas—the
original masters of the craft—relied on volumetric dosing and tactile

consistency. They didn't care about the exact milligram; they cared about the
"line" and the "feel."

While 18g is actually a modern "double shot" standard (1950s shots were often
closer to 7g for a single or 14g for a double), we can adapt their old-school
techniques to hit that 18g mark on your Breville.
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The 1950s Protocol: The "Master's Touch"

To do this without a scale, you will use your eyes and your finger as the primary
measuring tools.

Step 1: The "Overfill" (Dosing)

In the 50s, baristas pulled the lever on their doser grinders until the portafilter was
overflowing.

e The Action: Grind into your portafilter until you have a rounded mound of
coffee that sits significantly higher than the rim of the basket.

» The Key: Consistency is king. Ensure the mound looks the same height every

single morning.

Step 2: The "North-South-East-West" (Leveling)

This is where the measurement actually happens. Instead of a scale, use a straight
edge or your index finger.

» The Action: Using a flat finger, gently push the excess grounds off the top.
o The Technique: Sweep the coffee across the basket in a "plus" motion.

1. Push from the center to the back.

2. Pull from the back to the front.

3. Sweep side to side.

o The Goal: The coffee should be perfectly level with the top rim of the basket
before you tamp. On a Breville standard double basket, a level "finger-swipe"
dose usually lands between 17g and 19g.

Step 3: The "Polished" Tamp

1950s baristas used heavy, fixed-arm presses or hand tamps with a specific flair.

e The Action: Press down firmly until the coffee resists back (about 30 Ibs of
pressure).

» The Flair: Give the tamp a slight 90-degree twist (the "polish") before lifting it
out. This ensures a smooth, sealed surface.
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Step 4: The Visual Extraction (The "Tail")

Since you aren't weighing the liquid output either, you must watch the color and
viscosity.

o The Start: The espresso should emerge looking like warm honey or maple
syrup.

e The Cut-off: Stop the shot the moment the stream turns "blonde" (pale
yellow) and begins to thin out or "dance." In the 50s, a double shot was
usually stopped at about 2 fluid ounces (60ml), including the crema.

Summary Checklist for the Scale-Free Barista

Step 1950s Method Modern Equivalent
Measurement  Leveling by hand (Volumetric) Finger-swipe flush with rim
Distribution The "Stockfleth" Move Tapping the side of the portafilter

Yield Visual "Blonding" Stopping at ~2 ounces

Pro-Tip for your Breville: If your machine came with the "Razor" leveling tool,
use it! It is essentially a 1950s-style "leveling finger" made of steel. It ensures
your dose is at the exact height required for the machine's shower screen.

Would you like me to help you dial in your grind size based on how the espresso
flow looks?

Copilot

Great question — you're tapping into the old-school espresso tradition here =. In
the 1950s, Italian baristas didn't have digital scales, yet they consistently pulled
shots with about 189 of coffee. They relied on experience, visual cues, and tactile
methods rather than precise measurement tools. Here's how they did it:

11 Traditional Italian Methods (Pre-Digital Scale Era)

e Scoop & Level Method
Baristas used a small metal scoop or dosing chamber attached to grinders.
One full scoop (leveled off with a finger or flat edge) roughly equaled the
desired dose. Over time, they learned how much a scoop held depending on
grind size.
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e Portafilter Fill & Finger Test

They would grind directly into the portafilter basket until it was slightly
mounded. Then, using a finger, they'd swipe across the top to level it. The
correct dose was judged by how the basket looked when leveled — usually
flush with the rim before tamping.

* Visual Volume Cue

Experienced baristas knew that a standard double basket (like the one in your
Breville Barista Express) holds about 16—-20g of coffee when properly filled.
They'd simply fill until the basket was full but not overflowing.

* Tactile Density Check

After tamping, they'd feel the resistance. If the puck compressed too easily, it
meant under-dosing; if it felt overly dense, it meant too much coffee. This
tactile feedback was key.

e Shot Timing Feedback

The ultimate test was the espresso itself. A proper double shot should extract
in about 25-30 seconds. If it ran too fast, they knew they had under-dosed (or
ground too coarse). If it choked the machine, they had over-dosed (or ground
too fine). They adjusted by eye and feel until the timing was right.

& How You Can Apply This with Your Breville Barista Express

o Fill your double basket until it's slightly mounded.
* Swipe level with your finger or a flat tool.
e Tamp firmly and evenly.
* Pull a shot and watch the timing:e 25-30 seconds - you're close to the
classic 18g dose.
* Too fast (<20s) - add a bit more coffee or grind finer.
* Too slow (>35s) - use a bit less coffee or grind coarser.

@" Practical Rule of Thumb

For a Breville double basket, filling it level to the rim before tamping usually gives
you about 18g — the same dose lItalian baristas aimed for in the 1950s, without
ever touching a scale.

Would you like me to share a step-by-step “1950s-style ritual” you can follow
every morning with your Breville, so it feels like you're brewing espresso the way
Italian baristas did back then?
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Perfect — let's build your 1950s-style espresso ritual for your Breville Barista
Express. This is exactly how Italian baristas would have worked before digital
scales, and it'll give your home bar a timeless feel.

= Step-by-Step Old-School Espresso Ritual

1.

Grind by Sight & Sound

Grind directly into the portafilter basket until you see a small mound above the
rim.

e Listen to the grinder — baristas often knew when they had “enough” just by
the sound and rhythm of grinding.

. Level with the Finger Swipe

Use your index finger to sweep across the basket rim, leveling the coffee flush
with the edge.

* This simple gesture was the hallmark of Italian baristas — no scales, just
touch.

. Tamp with Feel

Tamp firmly until the puck feels resistant, like pressing into firm clay.
* In the 1950s, tampers were often simple wood or metal tools, and baristas
judged by tactile feedback.

. Check the Headspace

After tamping, look: the coffee should sit just below the rim, leaving enough
space for water to flow without touching the shower screen.
* This “visual headspace” was their way of knowing they had about 18g.

. Pull & Time the Shot

Start extraction and watch the flow:e Golden rule: 25-30 seconds for a double
shot.

* Too fast = grind finer or add a touch more coffee.

* Too slow - grind coarser or use slightly less.

ltalians didn't obsess over grams; they obsessed over taste and timing.

. Taste & Adjust
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» The final judge was always the cup. If it tasted balanced —rich, sweet, not
sour or bitter — they knew the dose was right.

* This "taste-first” philosophy is why espresso culture thrived without scales.

B, The Ritual in Practice
Every morning, you'll:
1. Grind until the basket is mounded.
2. Swipe level with your finger.
3. Tamp firmly.
4. Pull the shot and watch the clock.
5. Adjust tomorrow based on today's taste.
That's exactly how a barista in Milan or Naples would have done it in 1950 — no

gadgets, just skill, intuition, and repetition.

Would you like me to also share a visual trick (like using a household spoon or
shot glass as a makeshift “doser"”) so you can consistently hit that ~18g without
ever weighing?

Claude

1950s Italian Espresso Protocol

For the Breville Barista Express

The Volumetric Method

In the 1950s, Italian baristas didn't use scales - they relied on dose by volume
using the portafilter basket itself as the measuring vessel. Here's the traditional
method:

Your Protocol
1. The Mound Test

e Grind directly into your portafilter basket
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o Fill until coffee forms a modest mound above the rim (about 3-4mm high)

» This mound should look like a gentle hill, not a mountain
2. The Sweep

» Take your finger or a straight edge (a butter knife works)

e Sweep across the basket rim in one smooth motion

e Let excess grounds fall away - this is your dose
3. The Tap

o Tap the portafilter gently on your tamping mat 2-3 times

e This settles the grounds without compacting them

o The coffee should now sit just below or level with the rim
4. The Tamp

e Apply firm, even pressure (about 30 pounds/15kg)

e The traditional test: press hard enough that you feel resistance in your
shoulder

o One firm press, one light polish spin
5. The Wipe
e Clean any grounds from the basket rim with your thumb

e A clean seal prevents channeling

Calibration (One-Time Setup)

To match this to 18g on your machine:

e Adjust your Breville's grind setting until a “mound and sweep"” dose pulls a
shot in 25-30 seconds

e If it runs too fast: grind finer or increase the mound slightly
e If it chokes: grind coarser or reduce the mound

Once dialed in, muscle memory becomes your scale. The same motion, same
mound, same result - just as it was in Milan’s historic espresso bars.
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Buon caffeé!

Claude

1950s Italian Espresso Protocol

For the Breville Barista Express

The Volumetric Method

In the 1950s, Italian baristas didn't use scales - they relied on dose by volume
using the portafilter basket itself as the measuring vessel. Here's the traditional
method:

Your Protocol
1. The Mound Test

e Grind directly into your portafilter basket

e Fill until coffee forms a modest mound above the rim (about 3-4mm high)

e This mound should look like a gentle hill, not a mountain
2. The Sweep

o Take your finger or a straight edge (a butter knife works)

e Sweep across the basket rim in one smooth motion

o Let excess grounds fall away - this is your dose
3. The Tap

o Tap the portafilter gently on your tamping mat 2-3 times

o This settles the grounds without compacting them

e The coffee should now sit just below or level with the rim
4. The Tamp

o Apply firm, even pressure (about 30 pounds/15kg)

o The traditional test: press hard enough that you feel resistance in your
shoulder
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» One firm press, one light polish spin
5. The Wipe
e Clean any grounds from the basket rim with your thumb

o A clean seal prevents channeling

Calibration (One-Time Setup)

To match this to 18g on your machine:

o Adjust your Breville's grind setting until a "mound and sweep" dose pulls a
shot in 25-30 seconds

o If it runs too fast: grind finer or increase the mound slightly
 If it chokes: grind coarser or reduce the mound

Once dialed in, muscle memory becomes your scale. The same motion, same
mound, same result - just as it was in Milan's historic espresso bars.

Buon caffé!
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