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ROASTING LOG

DATE: _Z/2fos TIME: | (30 0m ROASTER: Gene Cafe

COFFEE: Corle Kize Vol Selest - Bl

BATCHSIZE: ¥ 02 NETWEIGHT: €.F _ 1stcrack: !

FYI: The first ‘Time’ column is how long | set the Gene Café to run.
(I always start at 17 minutes and adjust from there)

The second ‘Time’ column is the actual running time of the roast
The first “Temp’ column is the actual readout from the unit

The second “Temp’ column is where | set the Gene Café

This roast started at 350 degrees, bumped to 482 after 3
minutes, rolled back to 465 just after 1st crack, then stopped
just after 2nd crack at 16 minutes into the roast.
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