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Instruction Manual

Thank you for purchasing this HARIO product. Please be sure to read
this instruction manual thoroughly in order to use this product
correctly. After reading it, store it in a safe place for future reference.
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About “BATON”
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Dripper : Polypropylene - Coffee grounds - Natural inorganic
( Heat resistance temperature : 120°C )

Filter : Stainless steel
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Introducing a specialized stainless mesh that can extract coffee oil which is one of the components of
coffee’s great flavor. Please enjoy the true aroma unique to coffee. Paper filters are not required when

brewing coffee.
HFEANDFAE /Product care instruction
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@This product may be washed in a dishwasher. Please follow the instructions of dishwasher properly.

@Due to deposits of oil from the coffee, the dripper may become clogged with extended use. In such case,
soak the dripper in hot water. Then use a sponge and mild detergent and gently wash the dripper. Please be
careful not to tear the mesh filter.

@The durability of the metal dripper may decrease if soaked in household bleach for long periods of time.
It should be soaked for short periods of time only.

@There are some cases when you see color spotting and particular smell due to the characteristic of
materials, but it does not affect product quality.If you are concerned about smell, you can get rid of it by
exposing a product to the open air or boiling the product itself.
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Insert the legs of

the filter into the TR,
grooves of the base. Turn the filter clockwise to lock
into place.

s
»#To remove, turn the filter

@ counter clockwise and pull out vertically:
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Please confirm that the filter is locked into base before use.
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Set the dripper on a pot or a cup. Put in the amount of coffee powder 1-4 cups measurement
(medium grind) you would like in the dripper up to its corresponding markings

measurement line. Please make sure not to exceed the “4” (1 cup: About 10-12 grams)

measurement marking.

*The fine powder of the coffee will pass through the stainless steel
mesh filter; however, you will still be able to enjoy genuine coffee and
extract its flavor.If you are worried about the fine powder passing through
the filter into your coffee, please shake the coffee powder well before use.
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Pour hot water slowly to moisten the grounds from the center to the outward
with moving circular pattern. Wait 30 seconds until next pouring.

> Pour the hot water in the center of the coffee powder. If the hot water is
poured directly on the mesh filter, it may not extract well. If you pour too fast,
it may spill out from the sides of the dripper.
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Shake it slightly to flatten the

powder
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Once extraction is completely finished, remove the dripper. The sides of the

dripper are extremely hot after extraction. Make sure to use the handle when

removing the dripper.

% Makes about 1 cup (about 120mL to 130mL). Please adjust according to

taste.




