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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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Pre-heat the glass bow! with the hot water. When it is warm enough, pour out the water
and add the tea leaves or coffee. *The amount of tea leaves, coffee grounds and water
can be changed to suit your preference.
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Four heaping teaspoonsful of coffee (about 10 g) One heaping teaspoonful of tea (about 3 g)
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For tea, add the hot water, gently put the lid on the pot and allow to steep for around
3 minutes. For coffee, add just enough hot water to wet the coffee, put the lid on and
allow to steep for one minute, then carefully pour in the rest of the hot water and allow to
steep for around 2 minutes, until the grounds have settled at the bottom.
%The steeping time can be changed to suit your preference.
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OSimple to use just pour boiling water and push knob.
OSince filter mesh prevents teaor coffee from being too strong, you will have a mild taste and

pleasing aroma for a long time.
(OThe metal part is made of stainless steel. Since it can be removed and cleaned, it can be used

hygienically.

(OYou can enjoy various kind of tea, Black tea, Green tea, Herb tea, coffee, etc.
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After steeping, slowly push the filter down and pour into a warmed cup. (Push the filter down 2-3 times when
making coffee, as the filter may not come down easily.)
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@Hold the pot knob steady when pouring the tea or coffee.@Small tea leaves may escape the filter depending on
the type of tea leaves used. @Coffee particles may escape the filter and make the coffee cloudy if the coffee
grounds used are too fine.
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