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Opening	acoffee	shop	isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities	can	undoubtedly	make	that	process	easier.	Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial	pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,	itisevident
that	people	wont	abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still	expect	industry	revenue	tosurge	back	to81.1	million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information	for	reliable	and	durable	equipment	options	tohelp	you	estimate	your
investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee	house	will	also	need	blenders,	stirrers,	and	itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock	your	shelves!Coffee,	espresso,	and	beverage	equipmentStarting
acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood	ofcustomers	you	should	expect.When	purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.	Explore	whether	the	equipment	isNSF	approved	and	meets	safety
standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip	coffee	maker	should	include	awater	system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,	resulting	inburnt	coffee	and	poor	taste.	Metal	carafes	can	retain	heat
internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service	commercial	coffee	machines,	which	may	have	longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee	machine	for	acoffee	shop?	Brewers	will	deliver	the	most	value	during
your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed	coffee	onhand	for	the	risk	oflosing	quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic	brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee	shop	start-up
equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for	acoffee	shop.Your	espresso	machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are	powerhouses	among	espresso	machine	brands.Anindustrial	coffee
grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your	shop,	even	during	your	first	few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5	pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.	Expect
topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll	need	awide	variety	ofoptionsthe	water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot	trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-
havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft	specialty	blended	orfrozen	drinks	and	smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also	include	everything	necessary	tosupport	your	menu,	even	when	its
not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything	necessary	tomeet	food	safety	requirements	and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic	equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve
pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and	small	wares	such	as:Muffin	tinsBaking	pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.	You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty
microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.	Shelving	will	keep	your	ingredients	off	the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup	$30+	(Nozzles	are	available	separately)Carafes	for	milk	and
coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30	(collective	price	for	variety)Frothing	pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout	replacements	$80+Use	this	asyour	complete	coffee	shop
kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4	units)Small	wares	and	kitchen	small	waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning	and	astable	holding	environment.	With	refrigeration	and
washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration	equipment	doyou	need	for	acoffee	shop?	Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.	Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk
alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water	filtrationIts	easy	tofind	acoffee	shop	equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee	and	all	other	beverages.Water	filtration	systemIts	typically
easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and	$1,200,	but	the	cartridges	require	replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive	cartridges.Coffee	equipment	cleaning	and	maintenance
suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All	ofyour	coffee	equipment	will	need	frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly	repairs	ifyou	put	some	time	into	keeping	the	equipment
intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.	There	are	also	powder	cleaning	options	availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your	coffee	shop	will	also	need	a3-compartment	sink,	which
can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop	inventory	list	ends	with	the	machinery	and	equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and	websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that
makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should	domuch	more	than	just	run	apayment.Acoffee	shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build	customer	relationships.	Enable	discounts,	customer	loyalty
programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour	business	size	and	needs.	Contact	Poster	POS	toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your	coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS
system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup	suppliesWith	curbside	pickup	changing	the	way	people	order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal	orsealing	stickers	toensure	the	safety	ofyour	customers.Other
curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security	systemNobusiness	iscomplete	without	asecurity	system.	Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does	occur.Security	systems	are	vital,	and	fortunately,	you	can	find
many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made	iteasy	tosecure	your	business	and	set	upsurveillance	for	affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those	little	things	that	produce	high-quality	beverages?	Ready	tofinish
off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee	orapress	for	juice	onthe	menu.	Carefully	review	your	concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee	tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-
$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that	function	internationally;	however,	you	may	have	many	local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners	dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt
guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices	isWebstaurantStore.	Other	options	include	Whole	Latte	Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot	orasimilar	membership-required	restaurant	supply	store.Ready
tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,	but	once	youve	found	quality	pieces	ofmachinery	and	small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and	cultivating	amarketing	campaign.Gathering	the	right
equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps	such	asregistering	and	marketing	your	coffee	house	before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak	page!With	coffee	becoming	a	popular	beverage	choice
amongst	people	across	various	age	groups,	cafs,	bakeries,	and	coffee	businesses	are	a	great	investment	in	todays	world.	A	quiet	caf	on	the	street	corner	is	a	go-to	place	for	many	bookworms,	writers,	and	young	entrepreneurs.	A	well-curated	coffee	shop	equipment	list	is	the	foundation	of	a	great	caf	experience,	both	for	the	barista	and	the
customer.Starting	a	coffee	shop	can	be	an	exciting	venture,	but	it	is	important	to	make	sure	you	have	the	right	coffee	shop	equipment	list	before	opening	the	doors	of	your	new	caf.	At	Kaapi	Machines,	weve	been	guiding	aspiring	caf	owners	for	years.	Backed	by	our	industry	expertise	and	partnerships	with	top	coffee	brands	worldwide,	we	help	craft
coffee	journeys	with	precision	and	purpose.Here	is	a	list	of	some	essential	caf	equipment	to	consider	while	setting	up	your	caf:1.	Espresso	GrinderAn	coffee	grinder	is	specifically	designed	to	grind	coffee	beans	for	espresso,	making	it	a	crucial	addition	to	any	coffee	shop	equipment	list.	These	grinders	often	include	a	variety	of	settings	that	allow
baristas	to	adjust	the	grind	size	to	suit	different	coffee	bean	varieties	and	brewing	techniques.	An	espresso	grinder	provides	a	consistent	grind	size,	ensuring	that	the	coffee	is	extracted	uniformly	and	with	superior	quality.Additionally,	many	espresso	grinders	come	with	a	dosing	mechanism,	enabling	the	user	to	deliver	a	precise	amount	of	coffee
directly	into	the	portafilter,	the	component	of	the	espresso	machine	that	holds	the	coffee.	Including	a	high-quality	espresso	grinder	in	your	coffee	shop	equipment	list	is	essential	for	maintaining	consistency	and	delivering	exceptional	espresso	to	your	customers.2.	Semi-Automatic	Coffee	MachineSemi-automatic	coffee	machines	offer	more	control	over
the	brewing	process.	This	coffee	shop	equipment	is	a	must-have	for	both	coffee	owners	and	baristas.	It	enables	you	to	brew	coffee	with	precision	and	control,	resulting	in	a	better	coffee-drinking	experience.	The	built-in	boiler	heats	water	to	the	ideal	temperature	for	brewing,	while	the	pressure	gauge	monitors	and	maintains	optimal	pressure,
ensuring	consistent	coffee	extraction	without	losing	its	aroma.The	automatic	temperature	control	enables	you	to	set	and	regulate	the	temperature,	ensuring	that	each	cup	of	coffee	is	brewed	at	the	proper	temperature.	It	also	includes	the	portafilter	where	the	coffee	grounds	are	placed,	and	the	water	is	forced	through	to	extract	the	most	flavor	from
the	coffee	beans.	These	machines	work	exceptionally	well	with	a	coffee	machine	with	grinder	setup,	allowing	baristas	to	maintain	both	freshness	and	speed.While	choosing	a	semi-automatic	machine,	it	is	important	to	consider	the	budget,	the	variety	of	coffee	you	will	be	serving,	and	the	volume	of	your	caf.	Semi-automatic	espresso	machines	for	coffee
shops	are	a	great	option	for	busy	cafs	as	they	give	you	control	over	the	brewing	process	and	produce	a	cup	of	coffee	that	is	accurate	and	consistent.	Including	semi-automatic	machines	in	your	coffee	shop	equipment	list	ensures	that	baristas	have	the	tools	needed	to	deliver	top-quality	coffee.3.	BlendersCoffee	blenders	are	a	particular	kind	of	kitchen
tool	used	to	grind	coffee	beans	to	produce	a	uniform	and	smooth	blend.	The	option	to	grind	your	coffee	beans	can	produce	a	fresh	and	delicious	cup	of	coffee,	which	is	one	of	the	key	advantages	of	using	a	coffee	blender.	With	more	control	over	the	flavor	and	freshness	of	the	coffee,	coffee	blenders	are	a	perfect	addition	to	any	caf	environment.	If	youre
also	considering	other	essentials,	dont	forget	to	explore	coffee	roasters	to	freshly	roast	your	beans	in-house	and	elevate	your	cafs	offerings.4.	Ovens	and	toastersIn	a	cafe	setting,	ovens	and	toasters	are	used	to	make	breakfasts	such	as	croissants,	bagels,	toast,	pastries,	and	cakes.	They	are	also	used	to	make	sandwiches	and	other	lunch	items	that
require	toasting	or	baking.Ovens	are	available	in	diverse	sizes	and	styles,	including	convection,	conventional,	and	combination	ovens.	Toasters	are	also	available	in	a	range	of	styles,	including	pop-up	and	conveyor	toasters.	They	come	in	several	types	and	sizes	to	suit	unique	needs	and	volume	of	production.	With	the	right	equipment,	a	cafe	can	offer	a
wide	variety	of	delicious	baked	goods	and	toasted	items	that	will	keep	customers	coming	back.	For	comprehensive	caf	setup,	pairing	ovens	and	toasters	with	coffee	machines	for	cafe	ensures	you	can	serve	both	fresh	food	and	expertly	brewed	beverages.5.	Refrigeration	systemThe	effect	of	a	visual	display	when	it	comes	to	delicious	food	cannot	be
discounted.	Having	a	refrigerated	display	for	your	bakery	goods	can	boost	impulse	sales.	You	also	need	to	have	a	counter	fridge	unit	to	keep	dairy	products	fresh.	Alongside	refrigeration,	ensuring	that	you	have	reliable	coffee	machines	to	brew	and	serve	fresh	drinks	consistently	is	key	to	running	a	successful	operation.6.	ShelvingShelving	is	important
in	a	caf	for	several	reasons.	It	allows	caf	owners	to	organize	and	store	items	in	an	efficient	and	orderly	manner,	also	used	to	create	attractive	displays	of	food	items	and	other	products,	which	can	help	to	increase	sales	and	attract	customers.	Shelving	also	helps	to	maximize	the	use	of	limited	space	in	a	caf,	allowing	caf	owners	to	store	more	items	in	a
smaller	area.It	is	a	cost-effective	solution	for	organizing	and	storing	bread	and	muffins,	mugs,	and	coffee	beans	for	sale	in	a	neat	little	coffee	shop.	It	will	add	to	the	quaintness	and	ambiance	of	the	caf.	You	can	also	use	shelving	to	showcase	your	commercial	coffee	machines,	accessories,	and	specialty	coffee	beans.7.	Food	Prepping	TableA	cafes	food
prep	table	is	a	crucial	piece	of	coffee	shop	equipment	if	it	wishes	to	ensure	speedy	and	successful	meal	preparation.	These	tables	can	be	altered	to	fit	the	requirements	of	the	caf	because	they	are	available	in	a	range	of	sizes	and	styles.For	example,	make	sure	that	it	is	made	of	stainless	steel	when	purchasing	a	food	preparation	table.	This	material	is
long-lasting,	corrosion-	and	rust-resistant,	and	it	is	also	simple	to	clean.The	tables	settings	should	be	adjustable.	This	makes	it	simple	for	baristas	to	access	everything	they	need,	placed	at	various	heights	while	preparing	coffee.Splashing	guards	are	another	important	piece	of	equipment	for	a	food-prepping	table.	These	are	positioned	around	the
tables	edges	to	stop	ingredients	or	liquids	from	dripping	onto	the	ground.Any	food	preparation	table	needs	a	cutting	board	as	it	offers	a	secure,	hygienic	surface	for	chopping	and	slicing	products.The	most	crucial	component	in	a	food-prepping	table	is	drainage,	as	it	makes	it	simple	to	clean	the	table	and	get	rid	of	waste.Let	us	also	tell	you	some
miscellaneous	items	that	you	should	not	miss.	Get	everything	you	need	to	serve	your	food	and	coffee:	steel	pitchers,	teapots,	frothing	spoons,	glasses,	mugs,	cups,	saucers,	shot	glasses,	cutlery,	etc.	Make	sure	your	coffee	machine	for	coffee	shop	setup	is	complemented	with	the	right	service	tools	for	smooth	day-to-day	operations.To	ensure	efficient
operations	and	high-quality	service,	a	range	of	equipment	is	needed	while	setting	up	a	cafe.	Including	all	essential	items	in	your	coffee	shop	equipment	list	will	help	streamline	your	setup	process.	Do	not	forget	to	consider	investing	in	furniture	and	decor,	as	well	as	places	to	store	food	and	supplies.	Although	it	could	seem	difficult	at	first,	with	good
preparation	and	research,	you	can	provide	your	guests	with	the	ideal	caf	experience.ConclusionTo	ensure	efficient	operations	and	high-quality	service,	a	range	of	equipment	is	essential	when	setting	up	a	caf.	From	coffee	grinders	and	coffee	shop	machines	to	refrigerators,	dishwashers,	and	cutlery,	having	a	complete	coffee	shop	equipment	list	helps
streamline	your	setup.	With	proper	planning,	you	can	create	the	perfect	caf	experience.At	Kaapi	Machines,	we	offer	expertise	and	personalised	assistance	to	help	you	select	the	perfect	coffee	equipment	to	meet	your	needs	and	preferences.	Our	extensive	collection	includes	automatic	coffee	machines,	semi-automatic	coffee	machines,coffee	grinders,
heavy	duty	coffee	grinders,	coffee	machines,	coffee	roasters,	commercial	coffee	roasters,	coffee	accessories,	coffee	equipment,	commercial	blenders,	commercial	coffee	roasters,	coffee	bean	machines,	coffee	blenders,	coffee	brewers,	coffee	vending	machines	for	office,professional	coffee	machines,	manual	brewers,	espresso	machines,	cappuccino
coffee	machines,	coffee	machines	with	grinder,	coffee	breweing	machines,	espresso	machines	for	cafe,	electric	coffee	blenders,	coffee	machines	with	steamer,	fully	automatic	coffee	machines	and	specialized	espresso	machines	for	cafe,	coffee	machines	for	restaurant,	specialty	coffee	machines,	coffee	machines	for	hotels,coffee	machines	for
cafsandoffices.	From	consultation	to	installation,	as	well	as	barista	training,	were	here	to	ensure	that	your	coffee	experience	is	nothing	short	of	extraordinary.Our	Trusted	PartnersAt	Kaapi	Machines,	we	believe	in	offering	only	the	best	equipment	to	our	customers.	Thats	why	weve	partnered	with	some	of	the	most	renowned	brands	in	the	coffee
industry.	Our	trusted	partners	include	La	Marzocco,	Rancilio,	La	Carimali,	WMF,	Kalerm,	Porbat,	Anfim,	HeyCafe,	Ditting,	Mahlknig,	Brood,	Ripples,	BUNN,	Budan,	Toddy,	PUQPress,	Tone,	Fredda,	Harmony,	Aillio,	and	Urnex.	These	leading	brands	ensure	that	we	provide	you	with	top-tier,	reliable,	and	innovative	coffee	solutions	for	every	need,	from
cafes	and	restaurants	to	offices	and	hotels.	Whether	youre	looking	for	the	perfect	espresso	machine,	grinder,	or	brewing	equipment,	our	partnerships	with	these	trusted	brands	guarantee	exceptional	quality	and	performance.Opening	acoffee	shop	isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities
can	undoubtedly	make	that	process	easier.	Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial	pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,	itisevident	that	people	wont	abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still
expect	industry	revenue	tosurge	back	to81.1	million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information	for	reliable	and	durable	equipment	options	tohelp	you	estimate	your	investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee
house	will	also	need	blenders,	stirrers,	and	itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock	your	shelves!Coffee,	espresso,	and	beverage	equipmentStarting	acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood
ofcustomers	you	should	expect.When	purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.	Explore	whether	the	equipment	isNSF	approved	and	meets	safety	standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip
coffee	maker	should	include	awater	system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,	resulting	inburnt	coffee	and	poor	taste.	Metal	carafes	can	retain	heat	internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service
commercial	coffee	machines,	which	may	have	longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee	machine	for	acoffee	shop?	Brewers	will	deliver	the	most	value	during	your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed
coffee	onhand	for	the	risk	oflosing	quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic	brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee	shop	start-up	equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for
acoffee	shop.Your	espresso	machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are	powerhouses	among	espresso	machine	brands.Anindustrial	coffee	grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your
shop,	even	during	your	first	few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5	pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.	Expect	topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll
need	awide	variety	ofoptionsthe	water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot	trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft
specialty	blended	orfrozen	drinks	and	smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also	include	everything	necessary	tosupport	your	menu,	even	when	its	not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything
necessary	tomeet	food	safety	requirements	and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic	equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve	pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and
small	wares	such	as:Muffin	tinsBaking	pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.	You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty	microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.
Shelving	will	keep	your	ingredients	off	the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup	$30+	(Nozzles	are	available	separately)Carafes	for	milk	and	coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30
(collective	price	for	variety)Frothing	pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout	replacements	$80+Use	this	asyour	complete	coffee	shop	kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4
units)Small	wares	and	kitchen	small	waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning	and	astable	holding	environment.	With	refrigeration	and	washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration
equipment	doyou	need	for	acoffee	shop?	Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.	Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk	alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water
filtrationIts	easy	tofind	acoffee	shop	equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee	and	all	other	beverages.Water	filtration	systemIts	typically	easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and
$1,200,	but	the	cartridges	require	replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive	cartridges.Coffee	equipment	cleaning	and	maintenance	suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All
ofyour	coffee	equipment	will	need	frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly	repairs	ifyou	put	some	time	into	keeping	the	equipment	intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.
There	are	also	powder	cleaning	options	availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your	coffee	shop	will	also	need	a3-compartment	sink,	which	can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop
inventory	list	ends	with	the	machinery	and	equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and	websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that	makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should
domuch	more	than	just	run	apayment.Acoffee	shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build	customer	relationships.	Enable	discounts,	customer	loyalty	programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour
business	size	and	needs.	Contact	Poster	POS	toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your	coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS	system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup
suppliesWith	curbside	pickup	changing	the	way	people	order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal	orsealing	stickers	toensure	the	safety	ofyour	customers.Other	curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security
systemNobusiness	iscomplete	without	asecurity	system.	Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does	occur.Security	systems	are	vital,	and	fortunately,	you	can	find	many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made
iteasy	tosecure	your	business	and	set	upsurveillance	for	affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those	little	things	that	produce	high-quality	beverages?	Ready	tofinish	off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee
orapress	for	juice	onthe	menu.	Carefully	review	your	concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee	tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-	$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that
function	internationally;	however,	you	may	have	many	local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners	dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt	guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices
isWebstaurantStore.	Other	options	include	Whole	Latte	Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot	orasimilar	membership-required	restaurant	supply	store.Ready	tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,
but	once	youve	found	quality	pieces	ofmachinery	and	small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and	cultivating	amarketing	campaign.Gathering	the	right	equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps
such	asregistering	and	marketing	your	coffee	house	before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak	page!Opening	acoffee	shop	isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities	can	undoubtedly	make	that	process	easier.
Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial	pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,	itisevident	that	people	wont	abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still	expect	industry	revenue	tosurge	back	to81.1
million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information	for	reliable	and	durable	equipment	options	tohelp	you	estimate	your	investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee	house	will	also	need	blenders,	stirrers,	and
itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock	your	shelves!Coffee,	espresso,	and	beverage	equipmentStarting	acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood	ofcustomers	you	should	expect.When
purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.	Explore	whether	the	equipment	isNSF	approved	and	meets	safety	standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip	coffee	maker	should	include	awater
system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,	resulting	inburnt	coffee	and	poor	taste.	Metal	carafes	can	retain	heat	internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service	commercial	coffee	machines,	which	may	have
longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee	machine	for	acoffee	shop?	Brewers	will	deliver	the	most	value	during	your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed	coffee	onhand	for	the	risk	oflosing
quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic	brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee	shop	start-up	equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for	acoffee	shop.Your	espresso
machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are	powerhouses	among	espresso	machine	brands.Anindustrial	coffee	grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your	shop,	even	during	your	first
few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5	pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.	Expect	topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll	need	awide	variety	ofoptionsthe
water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot	trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft	specialty	blended	orfrozen	drinks	and
smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also	include	everything	necessary	tosupport	your	menu,	even	when	its	not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything	necessary	tomeet	food	safety	requirements
and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic	equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve	pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and	small	wares	such	as:Muffin	tinsBaking
pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.	You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty	microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.	Shelving	will	keep	your	ingredients	off
the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup	$30+	(Nozzles	are	available	separately)Carafes	for	milk	and	coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30	(collective	price	for	variety)Frothing
pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout	replacements	$80+Use	this	asyour	complete	coffee	shop	kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4	units)Small	wares	and	kitchen	small
waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning	and	astable	holding	environment.	With	refrigeration	and	washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration	equipment	doyou	need	for	acoffee	shop?
Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.	Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk	alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water	filtrationIts	easy	tofind	acoffee	shop
equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee	and	all	other	beverages.Water	filtration	systemIts	typically	easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and	$1,200,	but	the	cartridges	require
replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive	cartridges.Coffee	equipment	cleaning	and	maintenance	suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All	ofyour	coffee	equipment	will	need
frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly	repairs	ifyou	put	some	time	into	keeping	the	equipment	intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.	There	are	also	powder	cleaning	options
availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your	coffee	shop	will	also	need	a3-compartment	sink,	which	can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop	inventory	list	ends	with	the	machinery	and
equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and	websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that	makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should	domuch	more	than	just	run	apayment.Acoffee
shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build	customer	relationships.	Enable	discounts,	customer	loyalty	programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour	business	size	and	needs.	Contact	Poster	POS
toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your	coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS	system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup	suppliesWith	curbside	pickup	changing	the	way	people
order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal	orsealing	stickers	toensure	the	safety	ofyour	customers.Other	curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security	systemNobusiness	iscomplete	without	asecurity	system.
Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does	occur.Security	systems	are	vital,	and	fortunately,	you	can	find	many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made	iteasy	tosecure	your	business	and	set	upsurveillance	for
affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those	little	things	that	produce	high-quality	beverages?	Ready	tofinish	off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee	orapress	for	juice	onthe	menu.	Carefully	review	your
concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee	tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-	$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that	function	internationally;	however,	you	may	have	many
local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners	dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt	guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices	isWebstaurantStore.	Other	options	include	Whole	Latte
Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot	orasimilar	membership-required	restaurant	supply	store.Ready	tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,	but	once	youve	found	quality	pieces	ofmachinery	and
small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and	cultivating	amarketing	campaign.Gathering	the	right	equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps	such	asregistering	and	marketing	your	coffee	house
before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak	page!	If	you	want	your	business	to	las,	you	need	the	right	coffee	shop	equipment	.	Photo:	Kashmir	Brummel	A	perfect	location	and	beautiful	caf	design	are	a	great	start.	But,	after	the	venue,	the	equipment	is	the	most	expensive
part	of	opening	your	cafe.	So	its	essential	to	choose	your	gear	wisely,	always	keeping	your	budget	in	mind.	What	equipment	do	you	need	to	start	a	coffee	shop?	This	article	provides	a	quick	cafe	equipment	checklist	for	up-and-coming	coffee	shop	owners,	with	some	tips	and	tricks	along	the	way.	So,	you	want	to	open	a	new	coffee	shop?	The	first	step	is
to	write	a	business	plan,	including	a	budget	for	all	the	equipment	youll	need.	Are	you	immediately	overwhelmed?	Theres	a	lot	to	consider.	Let	me	help	you	out	with	this	easy-to-follow	coffee	shop	equipment	checklist.	A	good-quality	commercial	espresso	machine	is	often	the	focal	point	of	a	specialty	caf	or	coffee	shop.	Many	are	equal	parts	engineering
marvel	and	art	piece.	The	espresso	machine	is	the	workhorse	of	your	coffee	shop	and	not	a	place	to	skimp.	Espresso	drinks	can	be	one	of	the	biggest	money-makers	in	a	successful	coffee	shop	business,	so	you	can	expect	a	worthwhile	return	on	your	investment.	Its	important	to	have	a	machine	with	the	capacity	to	keep	up	with	customer	demand.	Youll
lose	clients	fast	if	they	regularly	wait	30	minutes	for	a	morning	latte.	So	look	for	a	good	balance	of	machine	output,	build	quality,	and	an	optimal	number	of	group	heads.	Your	coffee	shops	proposed	size	dictates	your	espresso	machines	capacity.	You	might	get	away	with	a	single-group	machine	for	a	small	business,	perhaps	with	a	greater	focus	on
brewed	coffee	and	food.	Small-to-medium	coffee	shops	are	better	off	with	a	semi-automatic	machine	with	two	group	heads,	which	can	make	four	coffees	and	host	two	baristas	at	the	machine.	Expect	to	spend	upwards	of	$10,000	on	a	quality	model.	Larger	cafes	and	coffee	shops	might	need	a	three	or	four-group	machine,	easily	costing	$20,000	or
more.	Remember	to	equip	your	baristas	with	the	tools	they	need	to	succeed	at	their	job.	That	includes	espresso	tampers,	milk	frothing	pitchers,	tamping	mats,	and	knock	boxes.	Remember	that	tampers	can	be	manual	or	automatic,	and	an	automatic	model	can	help	prevent	costly	repetitive	strain	injuries	in	your	employees	in	a	busy	coffee	shop.	Its
crucial	to	have	a	drip	coffee	option	for	customers	who	prefer	regular	coffee.	And	drip	coffee	is	a	great	way	to	serve	customers	quickly,	even	if	it	lacks	the	glamour	of	an	espresso	drink.	Commercial	automatic	drip	coffee	makers,	also	known	as	batch	brewers,	can	brew	several	liters	of	coffee	at	a	time.	Depending	on	whether	your	model	has	a	warming
plate,	you	may	also	need	to	buy	glass	carafes,	thermal	carafes,	or	an	airpot	to	serve	coffee	warm.	Batch	brewers	arent	necessarily	renowned	for	their	high-quality	coffee	(1).	Suppose	specialty	brews	are	your	coffee	shops	focus.	In	that	case,	you	may	want	to	establish	multiple	coffee	pour-over	stations	or	a	collection	of	siphon	brewers	which	will	attract
customers	for	their	unique	design	as	much	as	their	excellent	coffee.	Again,	dont	forget	about	accessories.	Depending	on	your	choice	of	coffee	machine,	youll	likely	need	coffee	filters	and	decanters.	Consider	purchasing	extra	thermal	carafes	if	you	want	to	offer	a	self-serve	station	for	milk	and	cream.	Depending	on	the	size	of	your	cafe	and	menu,	you
need	at	least	one	commercial	burr	grinder.	But	if	you	plan	to	serve	coffee	and	espresso,	you	probably	need	two.	This	is	another	piece	of	coffee	equipment	that	is	worth	splurging	on.	The	right	coffee	bean	grinder	can	make	or	break	the	quality	of	your	coffee	drinks.	Plan	on	spending	at	least	several	thousand	dollars	for	a	good-quality	espresso	grinder.
Some	commercial	coffee	grinders	grind	for	espresso	and	drip	coffee.	But	the	best	are	specialized	for	a	specific	brewing	method	because	it	doesnt	make	sense	to	keep	readjusting	a	grinder	in	a	commercial	setting.	You	might	also	consider	a	smaller	third	grinder	to	offer	freshly	ground	coffee	beans	for	decaf	fans.	In	addition,	you	can	get	a	digital
measurement	tool	to	zero	the	grinder	and	maintain	consistency	regularly.	A	precision	digital	scale	is	a	crucial	accessory	if	your	grinder	doesnt	have	a	built-in	scale.	Good	water	is	the	backbone	of	great	specialty	coffee.	Indeed,	since	almost	98%	of	coffee	is	water,	this	ingredient	may	be	as	important	as	the	beans	(2).	Installing	a	water	filtration	system
is	the	easiest	way	to	influence	the	coffee	quality	for	the	better.	Coffee	shop	owners	generally	go	for	reverse	osmosis	filtration,	which	clears	impurities	and	helps	remineralize	the	water.	Alkaline	water	is	en	vogue	at	the	moment	and	can	help	with	acidity	in	some	types	of	coffee.	Water	isnt	just	an	ingredient	added	to	roasted	coffee	seeds;	it	can
transform	the	character	of	a	coffee	and	make	or	break	its	flavor.	Using	filtered	water	to	make	coffee	improves	its	flavor	and	prolongs	the	life	of	your	equipment	by	avoiding	the	build-up	of	grime.	A	water	filtration	system	that	can	support	the	needs	of	a	cafe	or	coffee	shop	doesnt	need	to	be	expensive.	But	its	important	to	test	your	water	first	to
determine	exactly	what	kind	of	filtration	system	is	best	for	your	business.	Unless	you	plan	to	serve	exclusively	black	coffee,	youll	need	at	least	one	refrigeration	unit	to	store	milk	for	your	coffee	drinks.	But	chances	are	you	also	plan	to	serve	juices,	food,	or	sweets	at	your	coffee	shop.	Plus,	youll	likely	also	need	an	ice	machine	for	iced	coffee	and
perhaps	a	freezer.	The	size	and	capacity	of	this	equipment	depend	on	your	needs,	and	prices	vary	from	under	$1,000	to	$3,000+.	At	the	start,	getting	a	smaller,	cheaper,	under-the-counter	fridge	and	freezer	options	is	okay,	then	scaling	up	later	if	necessary.	If	youre	going	to	make	compromises,	let	it	be	here	rather	than	the	equipment	you	need	to
brew	coffee.	If	the	espresso	machine	is	the	heart	and	soul	of	your	coffee	shop,	the	point-of-sale	(POS)	system	is	its	brain.	A	comprehensive	coffee	shop	POS	system	is	crucial.	Keeping	customers	happy	with	an	easy	and	efficient	check-out	option	makes	them	more	likely	to	return	and	leave	a	generous	tip.	It	also	means	a	better	experience	for	your
employees.	Getting	your	coffee	shop	up	and	running	can	feel	a	bit	like	filling	a	bottomless	hole.	Just	when	you	think	you	have	everything,	the	coffee	shop	supplies	list	grows	again.	Once	youve	got	the	basic	business	needs	listed	above,	here	is	some	more	equipment	to	consider	when	you	start	a	coffee	shop:	Dishware:	Quality	coffee	cups	and	mugs	can
enhance	the	coffee-drinking	experience,	and	dont	forget	the	right	sizes	for	all	your	different	espresso	drinks.	Dont	forget	about	plates	and	cutlery	if	you	offer	food.	Do	you	plan	to	offer	to-go	cups	and	take-out	food?	Consider	environmentally	friendly	options.	Furniture	And	Decor:	Do	you	want	your	place	to	be	a	hangout	where	people	linger,	drinking
coffee	throughout	the	day?	Opt	for	comfortable	couches	and	a	lounge-like	feel.	Or	maybe	you	have	a	small	venue	and	prefer	the	express	Italian	espresso	bar	route?	In	that	case,	prioritize	counter	space	and	stools.	Cooking	Equipment:	If	you	plan	to	offer	a	full	menu	or	house-made	baked	goods,	plan	on	dropping	a	lot	of	cash	on	a	commercial	oven.	But
if	you	just	want	to	serve	simple	snacks	as	part	of	your	coffee	experience,	even	a	basic	panini	press	and	toaster	oven	can	be	valuable	additions	to	your	cafe.	Beverage	Equipment:	Add	a	commercial-grade	blender	to	the	list	if	you	plan	to	offer	smoothies	or	blended	iced	coffee	drinks	like	frappuccinos.	Cleaning	And	Maintenance	Supplies:	Its	the	least
sexy	part	of	owning	a	cafe,	but	every	coffee	shop	needs	to	budget	for	cleaning	and	maintenance.	It	keeps	customers	safe	and	happy	and	ensures	your	expensive	equipment	lasts	as	long	as	it	should.	Aside	from	day-to-day	supplies,	make	sure	you	have	the	specialty	cleaners	and	tools	required	to	scrub	and	service	your	espresso	machine,	brewers,	and
grinders.	What	is	on	the	essential	coffee	shop	equipment	list?	In	my	opinion,	the	key	pieces	of	coffee	shop	equipment	are	the	espresso	machine,	coffee	brewer,	and	burr	coffee	grinder.	They	should	form	the	majority	of	your	budget	and	planning.	After	all,	the	most	important	thing	is	serving	your	customers	a	perfect	cup	of	coffee.	For	everything	else,
start	small,	choose	the	right	equipment	wisely,	and	plan	to	upgrade	once	those	profits	start	flowing!	The	cost	to	set	up	your	coffee	shop	can	vary	widely	depending	on	size,	location,	permitting	procedures	in	your	area,	and	menu.	A	conservative	estimate	for	a	sit-down	coffee	shop	is	$50,000	to	$80,000,	but	this	can	easily	run	to	$300,000	(3).	You	can
save	some	money	by	choosing	used	equipment	for	your	coffee	shop,	as	commercial	gear	is	built	to	last.	Again,	how	much	a	coffee	shop	makes	in	a	day	varies	considerably.	The	biggest	factors	are	location	and	established	clientele,	which	influence	the	amount	of	coffee	you	sell.	An	average	independent	coffee	shop	grosses	approximately	$700	to	$1500
per	day,	but	well-established	chains	like	Starbucks	in	prime	locations	can	make	upwards	of	$10,000	a	day!	To	set	up	a	coffee	shop,	start	with	a	business	plan,	a	good	coffee	shop	name	and	brand,	and	a	promising	venue.	Then,	you	must	find	the	resources	to	prepare	the	space,	gather	the	equipment	needed,	and	hire	and	train	staff.	Many	coffee	shops
take	more	than	a	few	months	from	conception	to	launch.	You	can	use	digital	and	traditional	methods	to	promote	your	coffee	shop.	In	this	day	and	age,	it	is	advisable	to	focus	your	efforts	on	digital.	Social	media	should	be	an	integral	part	of	the	online	marketing	strategy	for	new	coffee	shop	owners.	Consider	teaming	up	with	a	popular	social	media
influencer	with	your	target	group	for	huge	exposure	at	a	reasonable	cost.	Opening	acoffee	shop	isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities	can	undoubtedly	make	that	process	easier.	Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial
pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,	itisevident	that	people	wont	abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still	expect	industry	revenue	tosurge	back	to81.1	million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information
for	reliable	and	durable	equipment	options	tohelp	you	estimate	your	investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee	house	will	also	need	blenders,	stirrers,	and	itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock
your	shelves!Coffee,	espresso,	and	beverage	equipmentStarting	acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood	ofcustomers	you	should	expect.When	purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.
Explore	whether	the	equipment	isNSF	approved	and	meets	safety	standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip	coffee	maker	should	include	awater	system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,
resulting	inburnt	coffee	and	poor	taste.	Metal	carafes	can	retain	heat	internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service	commercial	coffee	machines,	which	may	have	longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee
machine	for	acoffee	shop?	Brewers	will	deliver	the	most	value	during	your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed	coffee	onhand	for	the	risk	oflosing	quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic
brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee	shop	start-up	equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for	acoffee	shop.Your	espresso	machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are
powerhouses	among	espresso	machine	brands.Anindustrial	coffee	grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your	shop,	even	during	your	first	few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5
pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.	Expect	topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll	need	awide	variety	ofoptionsthe	water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot
trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft	specialty	blended	orfrozen	drinks	and	smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also
include	everything	necessary	tosupport	your	menu,	even	when	its	not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything	necessary	tomeet	food	safety	requirements	and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic
equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve	pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and	small	wares	such	as:Muffin	tinsBaking	pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.
You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty	microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.	Shelving	will	keep	your	ingredients	off	the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup
$30+	(Nozzles	are	available	separately)Carafes	for	milk	and	coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30	(collective	price	for	variety)Frothing	pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout
replacements	$80+Use	this	asyour	complete	coffee	shop	kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4	units)Small	wares	and	kitchen	small	waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning
and	astable	holding	environment.	With	refrigeration	and	washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration	equipment	doyou	need	for	acoffee	shop?	Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.
Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk	alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water	filtrationIts	easy	tofind	acoffee	shop	equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee
and	all	other	beverages.Water	filtration	systemIts	typically	easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and	$1,200,	but	the	cartridges	require	replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive
cartridges.Coffee	equipment	cleaning	and	maintenance	suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All	ofyour	coffee	equipment	will	need	frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly
repairs	ifyou	put	some	time	into	keeping	the	equipment	intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.	There	are	also	powder	cleaning	options	availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your
coffee	shop	will	also	need	a3-compartment	sink,	which	can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop	inventory	list	ends	with	the	machinery	and	equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and
websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that	makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should	domuch	more	than	just	run	apayment.Acoffee	shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build
customer	relationships.	Enable	discounts,	customer	loyalty	programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour	business	size	and	needs.	Contact	Poster	POS	toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your
coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS	system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup	suppliesWith	curbside	pickup	changing	the	way	people	order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal
orsealing	stickers	toensure	the	safety	ofyour	customers.Other	curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security	systemNobusiness	iscomplete	without	asecurity	system.	Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does
occur.Security	systems	are	vital,	and	fortunately,	you	can	find	many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made	iteasy	tosecure	your	business	and	set	upsurveillance	for	affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those
little	things	that	produce	high-quality	beverages?	Ready	tofinish	off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee	orapress	for	juice	onthe	menu.	Carefully	review	your	concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee
tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-	$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that	function	internationally;	however,	you	may	have	many	local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners
dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt	guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices	isWebstaurantStore.	Other	options	include	Whole	Latte	Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot
orasimilar	membership-required	restaurant	supply	store.Ready	tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,	but	once	youve	found	quality	pieces	ofmachinery	and	small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and
cultivating	amarketing	campaign.Gathering	the	right	equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps	such	asregistering	and	marketing	your	coffee	house	before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak
page!Opening	acoffee	shop	isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities	can	undoubtedly	make	that	process	easier.	Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial	pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,



itisevident	that	people	wont	abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still	expect	industry	revenue	tosurge	back	to81.1	million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information	for	reliable	and	durable	equipment	options	tohelp	you
estimate	your	investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee	house	will	also	need	blenders,	stirrers,	and	itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock	your	shelves!Coffee,	espresso,	and	beverage
equipmentStarting	acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood	ofcustomers	you	should	expect.When	purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.	Explore	whether	the	equipment	isNSF	approved
and	meets	safety	standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip	coffee	maker	should	include	awater	system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,	resulting	inburnt	coffee	and	poor	taste.	Metal	carafes
can	retain	heat	internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service	commercial	coffee	machines,	which	may	have	longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee	machine	for	acoffee	shop?	Brewers	will	deliver	the	most
value	during	your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed	coffee	onhand	for	the	risk	oflosing	quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic	brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee
shop	start-up	equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for	acoffee	shop.Your	espresso	machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are	powerhouses	among	espresso	machine	brands.Anindustrial
coffee	grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your	shop,	even	during	your	first	few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5	pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.
Expect	topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll	need	awide	variety	ofoptionsthe	water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot	trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-
havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft	specialty	blended	orfrozen	drinks	and	smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also	include	everything	necessary	tosupport	your	menu,	even	when	its
not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything	necessary	tomeet	food	safety	requirements	and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic	equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve
pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and	small	wares	such	as:Muffin	tinsBaking	pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.	You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty
microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.	Shelving	will	keep	your	ingredients	off	the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup	$30+	(Nozzles	are	available	separately)Carafes	for	milk	and
coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30	(collective	price	for	variety)Frothing	pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout	replacements	$80+Use	this	asyour	complete	coffee	shop
kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4	units)Small	wares	and	kitchen	small	waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning	and	astable	holding	environment.	With	refrigeration	and
washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration	equipment	doyou	need	for	acoffee	shop?	Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.	Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk
alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water	filtrationIts	easy	tofind	acoffee	shop	equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee	and	all	other	beverages.Water	filtration	systemIts	typically
easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and	$1,200,	but	the	cartridges	require	replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive	cartridges.Coffee	equipment	cleaning	and	maintenance
suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All	ofyour	coffee	equipment	will	need	frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly	repairs	ifyou	put	some	time	into	keeping	the	equipment
intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.	There	are	also	powder	cleaning	options	availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your	coffee	shop	will	also	need	a3-compartment	sink,	which
can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop	inventory	list	ends	with	the	machinery	and	equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and	websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that
makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should	domuch	more	than	just	run	apayment.Acoffee	shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build	customer	relationships.	Enable	discounts,	customer	loyalty
programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour	business	size	and	needs.	Contact	Poster	POS	toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your	coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS
system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup	suppliesWith	curbside	pickup	changing	the	way	people	order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal	orsealing	stickers	toensure	the	safety	ofyour	customers.Other
curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security	systemNobusiness	iscomplete	without	asecurity	system.	Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does	occur.Security	systems	are	vital,	and	fortunately,	you	can	find
many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made	iteasy	tosecure	your	business	and	set	upsurveillance	for	affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those	little	things	that	produce	high-quality	beverages?	Ready	tofinish
off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee	orapress	for	juice	onthe	menu.	Carefully	review	your	concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee	tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-
$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that	function	internationally;	however,	you	may	have	many	local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners	dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt
guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices	isWebstaurantStore.	Other	options	include	Whole	Latte	Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot	orasimilar	membership-required	restaurant	supply	store.Ready
tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,	but	once	youve	found	quality	pieces	ofmachinery	and	small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and	cultivating	amarketing	campaign.Gathering	the	right
equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps	such	asregistering	and	marketing	your	coffee	house	before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak	page!1.	Coffee,	Espresso,	and	Beverage	EquipmentOut	of
everything	you	purchase	to	equip	your	coffee	shop	for	opening	day,	the	coffee,	espresso,	and	beverage	equipment	are	the	most	important.	These	things	directly	correlate	with	the	quality	of	the	drinks	you	offer	and	your	ability	to	serve	them	to	customers	quickly.	Additionally,	some	of	these	supplies	allow	you	to	expand	your	menu	to	include	many	non-
coffee	beverages	to	appeal	to	a	wider	range	of	customers.	Below	is	our	list	of	essential	coffee,	espresso,	and	beverage	equipment	for	your	coffee	shop.Choosing	the	correct	espresso	machinefor	your	shop	allows	you	to	transform	coffee	beans	into	your	signature	lattes,	mochas,	cappuccinos,	and	other	specialty	drinks.	These	espresso-based	drinks	will
not	only	draw	in	customers,	but	they	will	boost	your	revenue	more	than	selling	only	plain,	black	coffee.	Yourespresso	machinewill	be	the	workhorse	of	your	coffee	shop,	so	make	sure	to	do	due	diligence	when	researching	the	right	one	to	purchase.Espresso	GrinderFreshly	ground	coffee	beans	remain	crucial	to	an	excellent	cup	of	coffee.	Therefore,
anespresso	grinderis	a	must-have	for	your	coffee	shop.	Grinding	fresh	coffee	beans	throughout	the	day	increases	the	surface	area	of	the	bean	to	draw	out	the	distinct	taste	and	aroma	of	different	coffee	brews.	Waiting	to	grind	beans	even	10	minutes	before	brewing	can	cause	a	noticeable	decline	in	the	flavor.	Since	many	of	your	specialty	drinks
require	using	your	espresso	machine,	using	an	espresso	grinder	ensures	the	beans	have	the	ultra-fine	grind	the	machine	needs.Not	every	customer	will	want	an	iced	pumpkin	spiced	latte	with	low-fat	milk	and	three	extra	pumps	of	vanilla	syrup.	Aregular	commercial	coffee	grinderprepares	beans	for	brewing	regular	and	decaf	drip	coffee.	Since	this
will	likely	be	in	lesser	demand	than	your	espresso-based	drinks,	you	should	only	need	one.Coffee	BrewersThere	are	manydifferent	coffee	brewersout	there,	each	with	unique	benefits.Automatic	brewersallow	you	to	quickly	brew	coffee	without	any	additional	supervision	whilepour-over	brewersprovide	more	control	over	the	coffee-making	process.	If
you	serve	a	large	number	of	customers	in	a	short	period,	acoffee	urnmight	be	the	best	choice	for	you	with	its	large	capacity.Decanters,	Airpots,	and	Satellite	ServersCoffee	often	brews	into	glassdecanters,	butairpotsand	satellite	brewers	keep	coffee	warm	for	longer	when	separated	from	their	base.	These	are	great	options	for	a	self-serve	station	that
will	lessen	wait	times	and	increase	distribution	within	your	coffee	shop.While	many	coffee	shops	choose	not	to	roast	their	own	coffee	beans,	some	capitalize	on	the	benefits	of	buyingcoffee	roastersand	roasting	their	beans	in-house.	This	offers	you	more	control	over	the	roast	of	your	beans	and	providesunique	flavor	profiles	of	coffee.	Additionally,
roasting	your	own	coffee	beans	can	save	money	that	you	might	spend	paying	someone	else	to	roast	your	beans.Frappe	and	Smoothie	BlendersIf	you	offer	frozen	espresso-based	drinks,	you	needfrappe	and	smoothie	blendersfor	those	iced	lattes,	frappes,	and	macchiatos.	Be	sure	to	purchase	one	with	a	sound	shield,	which	will	allow	you	to	make	drinks
without	disturbing	the	relaxed	ambiance	of	your	establishment.	Choosing	a	high-speed	blender	creates	a	smoother	consistency	and	faster	service,	while	using	agranita	machinekeeps	iced	and	frozen	drinks	ready	to	serve.From	traditional	iced	tea	to	southern	sweet	tea,	iced	tea	is	a	classic	drink	that	customers	love	to	sip	in	the	summer.	Purchase	an
independenticed	tea	breweranddispenserif	you	have	enough	space	but	buying	a	combination	coffee	and	tea	brewer	saves	counter	space	for	smaller	establishments.Hot	Water	DispenserHot	water	is	used	for	beverages	and	cleaning	in	a	coffee	shop,	so	having	an	independenthot	water	dispenserincreases	efficiency.	Although	many	coffee	machines	come
with	a	built-in	hot	water	faucet,	a	standalone	hot	water	dispenser	reduces	long	lines	of	people	trying	to	get	their	drinks.2.	Barista	ToolsCoffee	lovers	everywhere	will	tell	you	that	making	the	perfect	cup	of	coffee	is	an	art	form.	To	create	your	masterpiece,	you	need	a	variety	of	barista	tools	that	provide	the	finishing	touches	on	each	drink	you	serve.
Whether	you	serve	coffee,	tea,	or	hot	chocolate,	these	essential	supplies	take	your	drink	menu	to	the	next	level.Anespresso	tamperis	a	small	handheld	tool	that	compresses	ground	espresso	beans	into	the	portafilter	basket	before	brewing.	This	process	ensures	that	the	grounds	are	packed	evenly	inside	the	basket,	making	it	vital	to	creating	the	perfect
espresso	shot.	Make	sure	that	the	size	of	the	tamper	matches	the	size	of	the	portafilter	baskets	on	your	espresso	machine.Frothing	PitchersUsed	with	the	steam	wand	on	your	espresso	machine	to	foam	milk,frothing	pitchershelp	in	making	specialty	drinks	like	lattes	and	cappuccinos.	The	convenient	spout	on	the	pitcher	also	allows	baristas	to	add	the
milk	in	artistic	designs	to	the	espresso.Knock	boxescollect	spent	coffee	and	espresso	grounds	to	keep	wet,	heavy	grounds	out	of	your	trash	can.	A	knock	box	has	a	bar	across	the	middle	so	you	can	knock	grounds	out	of	the	portafilter	and	basket	for	easy	disposal.Measuring	Cups	and	SpoonsHaving	the	right	amount	of	every	ingredient	is	crucial,	so
purchase	plenty	ofmeasuring	cups	and	spoons.	Some	manufacturers	even	make	measuring	scoops	specifically	for	coffee	applications.Portion	ScalesScales	help	maintain	inventory	by	portioning	out	ingredients	or	bulk	coffees	to	bag	and	sell.	A	simple	electronic	scale	or	mechanicalportion	control	scalewill	meet	the	needs	of	most	coffee	shops.Designed
to	infuse	delicious	flavors	into	beverages	without	leaving	any	debris	behind,	thesetea	accessorieswill	make	your	tea	drinkers	feel	at	home.	Plus,tea	ball	infusersallow	you	to	serve	loose	leaf	tea	to	your	customers	so	they	can	steep	their	tea	to	their	tastes.Syrup	PumpsQualitysyrup	pumpskeep	your	flavoring	syrups	flowing.	Designed	to	dispense	a	certain
amount	of	syrup	with	one	pump,	they	make	consistent	drinks	and	manage	your	inventory	simultaneously.Frothing	ThermometersSpecifically	designed	to	attach	to	frothing	pitchers,frothing	thermometersaid	in	precise	temperature	monitoring	of	your	drinks.3.	Coffee	Shop	AccessoriesAdding	some	coffee	shop	accessories	transforms	your	establishment
from	a	quick	morning	one-stop	to	a	comfortable	coffee	shop	that	feels	like	home.	Encourage	your	loyal	customers	to	stay	and	study,	work,	socialize,	or	relax	with	these	simple	additions	to	your	shop.Coffee	mugs	and	tea	cups:	For	customers	who	choose	to	drink	their	coffee	inside	your	shop,	keep	a	stash	of	ceramic	coffee	mugs	and	tea	cups	of	different
shapes	and	sizes	to	serve	them	their	drinks.Espresso	cups:	Smaller	than	traditional	mugs,	espresso	cups	are	designed	to	hold	a	1	oz.	shot	of	espresso	or	a	2	oz.	double	shot	for	customers	who	need	an	extra	caffeine	boost.Sugar	pourers:	Simple	and	easy	to	use,	sugar	pourers	let	customers	sweeten	their	drinks	themselves,	and	they	are	easy	to	refill
when	they	run	low.Creamers:	Offering	fresh	cream	in	creamers	at	your	condiment	station	or	on	the	table	helps	cater	to	the	different	tastes	of	your	customers.Coffee	filters:	Brew	coffee	easily	without	worrying	about	the	grounds	getting	into	your	coffee	pot	by	using	coffee	filters.4.	Coffee	Shop	IngredientsWhile	having	the	right	equipment	plays	a	role
in	your	success,	your	coffee	shop	ingredients	will	make	or	break	your	drinks.	When	choosing	your	ingredients,	it's	important	to	know	your	customer	base	so	you	cater	to	their	tastes.	If	you	serve	people	with	specific	needs,	such	as	vegans,	artisan	coffee	lovers,	or	robust	tea	drinkers,	choose	ingredients	that	meet	their	expectations.	Here's	a	list	of
ingredients	necessary	for	any	coffee	shop,	though	you	will	certainly	add	to	them	as	you	expand	your	menu.Coffee	and	Espresso:Naturally,	coffee	and	espresso	are	essential	ingredients	for	coffee	shops.While	espresso	is	used	as	a	base	forspecialty	coffee	drinks,	regular	coffeepossesses	a	lower	caffeine	concentration	and	caters	to	on-the-go	customers.
Having	different	roasts	and	flavored	varieties	of	coffee	offers	more	opportunities	to	customize	your	daily	menu.Tea	Bags	or	Loose	Tea:	Served	hot	and	cold,	bagged	and	loose-leaf	tea	is	a	refreshing	and	versatile	drink	with	many	flavors	like	standard	black,	white,	green	tea,	fruity	or	herbal	teas,	and	special	organic	options.Hot	Chocolate:	Enjoyed	by
many	customers	all	year	round,	hot	chocolate	has	transformed	over	the	years	from	a	simple	treat	into	a	gourmet	beverage	with	different	seasonal	flavoring	options.Milk:	As	a	staple	ingredient	to	specialty	coffee	and	espresso	drinks,	keeping	a	supply	of	milk	on	hand	ensures	that	you	continue	serving	customers	favorite	drinks	all	day.	For	your	vegan
customers,	offer	to	use	a	plant-based	milk	option	in	their	drinks.Chai:	Full	of	naturally	energizing	botanicals,	chai	is	a	popular	drink	around	the	world.	With	the	addition	of	milk	and	espresso,	you	can	even	make	chai	lattes	or	frappes	topped	with	whipped	cream	as	one	of	your	specialty	drink	options.Flavoring	syrups:	For	customized	drinks	and	seasonal
favorites,	use	flavoring	syrups	to	offer	traditional	flavor	additions	or	a	holiday	spin	for	customers	drinks.	Theres	a	large	assortment	of	flavors	available,	including	traditional	French	vanilla,	holiday-favorite	pumpkin	spice,	and	unique	toasted	marshmallow.Sweeteners:	Whether	you	offer	them	on	individual	tables	or	in	a	central	location,	its	important	to
provide	sweeteners	to	allow	your	customers	to	sweeten	their	drinks	to	their	individual	tastes.5.	Disposable	Coffee	Shop	SuppliesMany	of	your	customers	will	likely	request	their	drinks	to	go,	so	stay	stocked	up	on	disposable	coffee	shop	supplies.	Here,	we've	provided	a	list	of	the	various	disposable	coffee	shop	supplies	you'll	need	to	keep	your
customers	moving	and	energized	to	start	their	day.Paper	hot	cups	and	lids:	With	options	for	different	styles	and	materials,	paper	hot	cups	and	lids	keep	customers	drinks	warm	and	secure	while	theyre	on	the	go.Plastic	cups	and	lids:	Use	plastic	cups	and	lids	to	provide	a	to-go	option	for	your	iced	and	frozen	drinks.	While	heavy-duty	cups	are	great	for
your	specialty	drinks,	consider	keeping	a	supply	of	small,	thin	cups	for	people	who	just	want	water.Custom	coffee	sleeves:	While	custom	coffee	sleeves	protect	peoples	hands	from	getting	burned	on	their	hot	cups,	they	also	provide	an	opportunity	to	continue	showcasing	your	logo	and	brand.Straws	and	stirrers:	Some	customers	prefer	adding	sugar
and	creamer	to	their	drinks,	so	be	sure	to	have	straws	and	stirrers	available	to	help	them	blend	their	drinks.Take-out	cup	carriers:	For	the	intern	picking	up	drink	orders	for	the	office,	cardboard	take-out	cup	carriers	make	carrying	multiple	cups	easy	and	mess-free.Coffee	to-go	boxes:	If	you	plan	to	cater	events,	coffee	to-go	boxes	are	a	must-have.
There	are	options	with	dispensers	or	spouts	to	pour	coffee,	as	well	as	ones	with	storage	compartments	for	cups	and	straws.6.	Coffee	Equipment	Cleaning	ToolsServing	coffee	is	the	primary	function	of	your	business,	but	you'll	also	spend	a	significant	amount	of	time	keeping	your	equipment	clean.	Some	things,	such	as	your	espresso	machine,	require
specific,	special	means	to	clean	it.	These	coffee	equipment	cleaning	tools	help	maintain	your	expensive	tools	and	supplies	to	keep	them	in	great	condition	for	many	years	to	come.Commercial	coffee	brewers	should	be	cleaned	every	night	to	prevent	the	buildup	of	coffee	debris	and	oils	inside	the	machine	or	carafe,	which	cause	odd	tastes	and	smells	if
they	accumulate.	Use	a	specialcoffee	equipment	cleanerand	wipe	down	both	interior	and	exterior	parts,	and	thoroughly	wash	any	removable	parts.	This	helps	extend	the	life	of	the	machine	and	saves	you	money	in	the	future.	For	more	information,	check	out	this	guide	onhow	to	clean	a	coffee	maker.Espresso	Equipment	CleanersThe	best	way	to	clean
your	commercial	espresso	machine	is	to	backflush	it	with	a	specializedespresso	equipment	cleanerat	the	end	of	every	night.	Also,	remember	to	soak	portafilters	and	baskets	once	a	week	in	a	mixture	of	the	same	cleaner	and	water.	This	prevents	the	buildup	of	espresso	grounds	and	their	oils	in	the	group	heads,	shower	screens,	and	portafilter
baskets.Milk	Frother	and	Steam	Wand	CleanersCleaning	the	equipment	used	in	conjunction	with	dairy	products	is	doubly	important,	and	these	milk	frother	and	steam	wand	cleaners	are	specially	designed	to	break	down	milk	protein	buildup	to	keep	your	machines	sanitary.Brushesallow	you	to	clean	tough	stains	more	easily	as	well	as	get	into	the
cracks	and	crevices	that	are	often	missed	during	regular	cleaning.Espresso	Machine	Maintenance	KitKeeping	items	like	a	stubby	flathead	screwdriver	and	an	awl	on	hand	to	tighten	screws	and	change	gaskets	on	your	machines	allows	your	staff	to	complete	small	maintenance	tasks	quickly	and	get	back	to	serving	your	customers.Water	Filters	for	Hot
Beverage	EquipmentThe	basic	ingredient	of	any	drink	is	water,	so	installing	awater	filterwill	improve	the	flavor,	smell,	and	overall	appearance	of	your	products.	Additionally,	many	filters	remove	sediment	and	reduce	scale	build-up	to	protect	the	inner	components	of	your	equipment,	which	cuts	down	on	maintenance	and	prolongs	the	life	of	your
brewers.7.	Miscellaneous	Barista	SuppliesNo	matter	what	type	of	establishment	you	run,	adding	a	few	extra	touches	to	your	shop	increases	the	appeal	to	your	customers	and	the	capabilities	of	your	staff.	While	there	are	many	things	you	can	purchase	for	your	coffee	shop,	these	miscellaneous	barista	supplies	provide	essential	services	to	keep	your
shop	running	smoothly.	Cooking	equipment:	Many	coffee	shops	serve	more	than	just	drinks,	offering	their	customers	everything	from	freshly	baked	goods	to	breakfast	and	lunch	sandwiches.	Purchasing	some	light	cooking	equipment,	such	as	a	countertop	convection	oven	or	high-speed	oven,	allows	you	to	expand	your	menu	to	offer	some	food	options
to	go	with	your	specialty	drinks.Ice	machine:	Ice	coffees,	teas,	and	frozen	drinks	all	require	ice,	so	having	a	reliable	ice	machine	is	essential	to	your	business's	success.	Depending	on	the	size	of	your	establishment,	you'll	want	to	choose	an	ice	machine	that	produces	enough	ice	without	taking	up	too	much	space.Display	case:	Tempt	your	customers	to
buy	delicious	pastries	by	displaying	your	baked	goods	in	a	clear	display	case	on	your	checkout	counter.	Depending	on	what	you	plan	to	serve,	consider	purchasing	a	dry	and	refrigerated	bakery	case	where	you	can	showcase	your	refrigerated	and	non-refrigerated	desserts	and	baked	goods	at	the	same	time.Refrigeration:	To	store	all	the	ingredients	for
your	drinks	and	menu	items,	quality	refrigeration	equipment	makes	daily	preparation	easy.	You	can	buy	an	undercounter	refrigerator	or	worktop	refrigerator	for	ingredients	you	use	frequently	during	the	day	and	keep	the	extra	ingredients	in	a	reach-in	refrigerator	in	the	back	of	your	shop.Commercial	dishwasher:	While	some	establishments	use	a	3
compartment	sink	to	wash	dishes,	using	a	commercial	dishwasher	saves	your	staff	time	and	energy.	There	are	choices	for	undercounter	dish	machines	or	a	single-rack	dishwasher,	so	check	out	our	dishwasher	sizing	guide	to	find	an	option	that	works	for	you.Opening	a	coffee	shop	isnt	easy,	but	a	detailed	coffee	shop	equipment	list	can	set	you	up	for
success.According	to	a	July	2020	report	from	Research	and	Markets,	the	global	coffee	shop	market	is	expected	to	be	worth	$237.6	billion	by	2025.	Coffee	is	the	second	most	popular	drink	in	the	world	and	has	a	major	influence	on	our	social	lives	and	daily	habits.To	open	a	successful	coffee	shop,	youll	have	to	research	trends,	find	reliable	wholesale
partners	and	order	the	best	coffee	shop	accessories	and	supplies	for	your	budget.For	the	latter,	weve	got	you	covered	with	a	comprehensive	coffee	shop	equipment	list	to	get	you	started.Watch	a	video	demo	of	Lightspeed's	Restaurant	POS	system	and	learn	how	coffee	shop	and	cafe	owners	across	the	world	are	using	it	to	run	more	profitable	and
successful	businesses.Coffee	shop	equipment	list1.	Automatic	drip	coffee	makersPrice	range:	$40-$600Since	standard	black	coffee	will	account	for	a	good	portion	of	your	stores	sales,	youll	want	the	first	item	on	your	coffee	shop	equipment	list	to	be	a	coffee	maker	that	pulls	its	weight.	Your	coffee	maker	should	be	durable	enough	to	produce	a	high
quantity	of	coffee	per	day,	quick	enough	to	meet	demand	at	the	busiest	times	of	the	day	(usually	mornings)	and	large	enough	to	produce	sizable	batches	of	coffee	(so	that	you	arent	always	brewing	coffee	throughout	the	day).Coffee	shops	often	have	multiple	coffee	makers	making	different	blends	at	the	same	time,	but	be	careful	not	to	stretch	yourself
too	thin.	Most	successful	coffee	shop	owners	suggest	keeping	three	or	four	blends	available	at	a	time.Not	sure	where	to	start?	Heres	a	list	of	the	highest	rated	automatic	drip	coffee	makers	to	compliment	your	coffee	shop	equipment	list.2.	A	high-quality	espresso	machinePrice	range:	$500	to	$30,000Many	typical	coffee	drinks	contain	espresso,	so
youll	need	an	excellent	espresso	machine.	Unfortunately,	the	industrial	espresso	machine	market	is	sprawling	and	some	of	the	higher	quality	machines	might	give	you	sticker	shock.	Its	important	to	understand	what	makes	a	good	espresso	machine	and	how	to	get	the	best	value	when	you	find	the	right	one.Heres	a	guide	on	how	to	shop	for	espresso
machines,	which	explains	what	high-quality	espresso	equipment	should	have	and	what	to	look	for	when	buying.3.	An	industrial	coffee	grinderPrice	range:	$600-$4,000Since	most	coffee	shops	use	unground	beans	to	make	the	freshest	coffee	possible,	youll	want	to	add	an	industrial	coffee	grinder	to	your	coffee	shop	equipment	list.	Investing	in	the	right
grinder	can	make	all	the	difference	in	the	flavor	profiles	and	the	aroma	of	your	coffee	or	espresso.Check	out	this	in-depth	analysis	of	the	best	commercial	coffee	grinders	to	find	one	that	you	can	add	to	your	coffee	shop	equipment	list.4.	POS	system	and	websitePrice	range:	$0	$2000A	POS	system	does	more	than	just	ring	up	sales.	A	coffee	shop	POS
can	help	you	keep	track	of	your	inventory,	monitor	your	businesss	analytics	and	profits,	manage	employees	and	take	payments	anywhere.As	a	modern-day	coffee	shop,	youll	need	a	POS	that	will	let	you	sell	across	channels.	Whether	that	means	integrations	with	third-party	delivery	platforms,	a	restaurant	ecommerce	store	or	online	ordering
capabilities,	youll	want	a	solution	thats	flexible	for	customers.	Your	POS	should	streamline	online,	phone	and	in-person	orders	so	that	youll	never	miss	an	opportunity	for	a	sale.Even	better,	a	good	POS	system	will	come	with	easy-to-use	tools	to	set	up	your	coffee	shop	website	and	build	an	email	list,	so	that	you	can	start	growing	your	digital
presence.For	Table	Rock	Coffee	Roasters	owner	and	founder,	Chris	Richard,	its	all	about	using	a	system	that	helps	them	improve	their	customer	service.	Any	time	that	we	can	get	the	product	or	an	order	out	to	a	customer	quicker,	that	improves	the	customer	experience,	right?	explains	Richard.Lightspeed,	Richard	is	able	to	customize	their	POS	and
ordering	flow	to	match	Table	Rock	Coffee	Roasters	unique	workflows.	We	have	a	lot	of	control	over	the	back	end,	which	is	good,	says	Richard.	Theyve	personalized	their	ordering	flows	so	that	each	button	clearly	indicates	specific	items.	I	can	say	an	espresso-based	drink	and	create	a	button	for	that	and	then	you	hit	that	button	and	itll	branch	out	to	an
Americano	and	latte,	and	then	you	can	change	button	colors	to	blue	for	tea	and	red	for	smoothies,	you	know,	however	you	want.Staff	can	also	easily	take	the	POS	outside	and	take	orders	directly	from	vehicles	for	their	drive-through	service.	By	the	time	[customers]	get	to	the	window,	their	drink	is	already	pretty	much	made.	It	helps	us	speed	up	our
window	time	and	it	makes	for	happier	customers	because	theyre	getting	their	coffee	sooner.5.	Curbside	pickup	supplies59%	of	consumers	are	more	likely	to	use	curbside	pickup	following	the	pandemic.	That	means	youll	need	to	have	plenty	of	drink	holders	and	paper	bags	on	hand	to	make	sure	your	customers	can	carry	their	orders	home.6.	Milk	and
waterWe	cheated	a	little	on	this	one.	While	theyre	not	technically	equipment,	the	right	liquids	can	make	a	huge	difference	in	the	quality	of	your	drinks.Milk:	Different	types	of	milk	can	drastically	change	the	taste	of	your	coffee.	Youll	also	want	to	consider	stocking	dairy-free	alternatives	like	almond	or	oat	milk	for	those	with	dietary	restrictions.Water:
You	may	need	to	add	a	good	filtration	system	to	your	list	in	order	to	extend	the	life	of	your	espresso	machine	and	improve	the	taste	of	your	coffee	(which,	by	the	way,	is	98%	water).	If	your	waters	mineral	content	is	too	high,	it	can	ruin	your	equipment.7.	Industrial	blendersPrice	range:	$100-$30,000In	2019,	a	consumer	survey	found	that	38%	of	cafe
customers	are	ordering	blended	drinks	more	often.	Youll	need	at	least	one	blender	to	capitalize	on	this	trend.Here	is	a	buyers	guide	for	purchasing	a	high-quality	blender	for	a	coffee	shop.	Dont	be	shocked	if	the	best	blenders	run	up	your	budget	and	add	to	your	coffee	shop	equipment	costs.	Its	better	to	buy	equipment	that	wont	break	when	your	store
starts	making	hundreds	of	frozen	drinks	daily.8.	Ovens	and	toastersPrice	rangesCommercial	convection	oven:	$7,000-	$30,000Commercial	gas	range	and	stove:	$2,000-$30,000Toasters:	$200-$5,000If	your	coffee	shop	has	a	small	selection	of	hot	food,	which	one	survey	found	is	the	case	with	at	least	60%	of	coffee	shops,	youll	need	a	reliable	way	to
prepare	your	food	quickly.Most	coffee	shops	serve	breakfast	sandwiches,	or	at	least	bagels	and	pastries,	which	means	youll	need	either	a	conveyor	toaster	or	a	pop-up	toaster.	A	full	commercial	toaster	buying	guide	can	be	found	here.If	you	have	frozen	breakfast	sandwiches,	similar	to	big	chains	like	Starbucks,	youll	want	a	quick	but	compact	oven	(or
two)	that	baristas	have	easy	access	to.	Here	are	a	few	of	the	fastest	ovens	on	todays	market.9.	Refrigerators	and	freezersPrice	ranges:	$1000-$14,000When	you	open	your	coffee	shop,	youll	need	a	way	to	keep	your	food	and	dairy	products	fresh.	Refrigerated	display	cases	and	counter	fridges	behind	the	counter	are	must-haves.Remember	that	fridges
are	a	big	part	of	your	coffee	shops	design,	so	they	should	look	sleek	and	match	your	shops	overall	vibe.	If	you	need	design	inspiration,	Pinterest	is	a	great	place	to	look.Similarly,	youll	most	likely	need	freezers	in	two	places:	behind	the	counter	and	in	the	back	where	inventory	is	stored.	Frozen	food	that	can	be	flash-baked	in	the	oven	should	be	kept	up
front	for	baristas	to	have	easy	access	for	orders.	Since	frozen	food	is	easy	to	store	and	has	a	long	shelf	life,	you	should	store	extras	in	the	back	so	you	dont	run	out.For	a	guide	to	commercial	freezers,	check	out	this	guide.	If	your	inventory	is	on	the	larger	side,	you	may	also	need	awalk-in	cooler	or	freezer.10.	ShelvingShelving	isnt	the	only	storage	youll
have	to	have.	Boxes	and	crates	are	also	handy	to	have	for	storing	your	beans	and	other	inventory.	Pump	and	containers	are	essential	for	storing	all	your	syrups	and	toppings.Without	an	organized	storage	system,	your	business	wont	run	as	smoothly,	cutting	into	profits	in	the	long	run.	We	suggest	partnering	with	a	local	or	reliable	restaurant	supply
retailer	to	plan	your	system	out	carefully.11.	Containers,	pumps	and	storageSince	coffee	shops	require	the	use	of	a	large	amount	of	beans	and	a	huge	selection	of	drink	toppings,	you	must	have	the	hardware	to	effectively	use	and	store	these	items.	This	means	pumps	for	all	the	syrups,	boxes	and	crates	to	conveniently	store	coffee	beans	near	your
coffee	makers,	and	simple	answers	to	all	the	storage	issues	that	plague	some	coffee	shops.If	you	dont	have	an	effective	system	for	storage,	your	business	will	run	less	efficiently,	driving	you	and	your	employees	crazy,	as	well	as	diminishing	profits	over	the	long	run.	Partner	with	a	local	or	reliable	restaurant	supply	retailer,	buy	in	bulk	and	plan	your
system	out	carefully	and	effectively.12.	A	security	systemPrice	range:	$1,000	to	$2,500	on	averageEvery	business	needs	a	security	system	to	deter	crime	and	keep	employees	and	customers	safe.	This	may	include	security	equipment	such	as	cameras	and	burglar	alarms	(both	in	the	coffee	shop	and	on	the	front	and	back	doors).	To	be	extra	secure,
invest	in	employee	management	tools	to	prevent	your	staff	from	lifting	cash	from	the	register.There	are	a	lot	of	different	security	systems	out	there,	so	youll	want	to	find	a	company	that	comes	with	years	of	experience.	Profit	loss	from	theft	is	something	you	shouldnt	have	to	deal	with	when	opening	your	new	store.	Heres	a	guide	on	what	to	consider
when	creating	a	security	plan	for	your	business.Buying	new	vs	used	equipmentWhen	opening	a	new	coffee	shop,	one	crucial	decision	is	whether	to	buy	new	or	used	equipment.	While	many	restaurants	will	likely	want	to	buy	new,	there	might	be	circumstances	where	used	equipment	could	actually	be	beneficial.	This	choice	can	significantly	impact	your
businesss	financial	health,	operational	efficiency,	and	long-term	success.Purchasing	new	coffee	shop	equipment	offers	several	benefits.	First,	youll	be	getting	the	latest	product	on	the	market,	ensuring	efficiency	and	reliability.	New	machines	often	come	with	warranties,	providing	peace	of	mind	and	protection	against	unexpected	repairs	or
replacements.	Newer	models	may	also	offer	advanced	features	and	improved	energy	efficiency,	reducing	long-term	operating	costs.The	biggest	disadvantage	of	buying	new?	The	cost.	For	a	new	coffee	shop	owner,	the	expense	of	purchasing	new	machines	can	be	a	significant	financial	burden.	This	expense	could	impact	the	availability	of	funds	for
other	essential	aspects	of	the	business,	such	as	marketing,	staffing	or	decorating.On	the	other	hand,	buying	used	coffee	shop	equipment	can	be	a	cost-effective	alternative.	Used	equipment	is	typically	available	at	a	lower	price	point,	allowing	you	to	allocate	more	resources	to	other	crucial	areas.	In	some	cases,	older	equipment	could	even	be	made	out
of	higher	quality	materials	and	be	made	to	last	longer.	Purchasing	used	equipment	can	be	advantageous	if	you	plan	to	experiment	with	different	concepts	or	are	unsure	about	long-term	business	viability.	It	allows	you	to	reduce	initial	investment	and	test	the	market	before	committing	to	expensive,	brand-new	machines.The	biggest	downfall	with	used
equipment	however,	is	that	it	could	come	damaged	or	it	might	not	last	as	long.	Thoroughly	inspect	the	condition	of	each	item	and	ensure	it	functions	properly.	Factor	in	the	potential	costs	of	repairs	and	maintenance,	as	older	equipment	may	require	more	frequent	attention.	Additionally,	used	equipment	may	lack	warranty	coverage,	increasing	the
financial	risk	if	any	issues	arise.Ultimately,	the	decision	between	buying	new	or	used	coffee	shop	equipment	depends	on	your	specific	circumstances	and	priorities.	Consider	your	budget,	long-term	plans,	and	risk	tolerance.	It	may	be	beneficial	to	strike	a	balance	by	investing	in	new	equipment	for	critical	areas,	such	as	espresso	machines,	while
purchasing	used	items	for	less	critical	tools.What	to	do	after	completing	your	coffee	shop	equipment	listOnce	youve	finalized	your	coffee	shop	equipment	list,	youre	free	to	focus	on	the	other	things	that	come	with	starting	a	business:	hiring	your	cashiers	and	baristas,	designing	your	coffee	shop	floor	plan	and	merchandise	and	creating	a	recognizable
brand.	With	the	right	tools	and	equipment	in	place,	your	coffee	shop	will	have	a	strong	foundation	to	become	a	success.	If	you	want	to	learn	more	about	how	Lightspeed	can	help	you	run	your	coffee	shop	with	ease,	talk	to	one	of	our	experts.	The	equipment	you	choose	for	your	coffee	shop	is	the	backbone	of	your	business.It	directly	impacts	the	quality
of	your	coffee,	the	efficiency	of	your	workflow,	and	ultimately,	the	satisfaction	of	your	customers.From	the	espresso	machine	to	your	grinders	and	blenders,	each	piece	of	equipment	plays	a	critical	role	in	creating	a	seamless	experience.Investing	in	the	right	tools	ensures	consistency	in	every	cup,	smooth	operation	behind	the	counter,	and	the	ability	to
serve	customers	quickly	and	efficiently.The	right	equipment	also	reduces	downtime	and	costly	repairs,	setting	you	up	for	long-term	success.15+	Cafe	Equipment	List	With	PriceWhen	building	your	coffee	shop,	having	the	right	equipment	is	crucial.Heres	a	breakdown	of	the	essential	coffee	shop	equipment,	along	with	price	estimates	to	help	you	plan
your	budget.1.	Coffee	GrinderA	burr	grinder	for	precise	and	consistent	coffee	grounds	is	essential	for	a	quality	brew.Unlike	blade	grinders,	burr	grinders	provide	even	grounds,	ensuring	better	flavor	extraction.Prices	for	a	commercial-grade	burr	grinder	range	from	$200	to	$1,000,	depending	on	the	brand	and	features.Having	separate	grinders	for
espresso	and	drip	coffee	is	highly	recommended.Espresso	requires	a	finer	grind,	while	drip	coffee	needs	a	coarser	texture.This	setup	prevents	cross-contamination	of	flavors	and	ensures	each	coffee	type	is	brewed	perfectly.The	price	for	each	grinder	typically	falls	between	$400	and	$2,000.2.	Drip	Coffee	BrewerA	high-capacity	drip	coffee	maker	is
necessary	for	batch	brewing	during	busy	hours.Commercial	models	often	feature	programmable	settings	for	brew	strength	and	timing.Expect	to	invest	between	$500	and	$2,500	for	a	reliable	machine.To	keep	brewed	coffee	warm	without	burning	it,	thermal	dispensers	or	carafes	are	essential.These	containers	maintain	the	temperature	and	preserve
the	coffees	rich	aroma	and	taste.Prices	for	these	dispensers	range	from	$50	to	$300,	depending	on	their	size	and	material.3.	Cold	Brew	SystemA	large	brewing	container	for	cold	brew	concentrate	is	indispensable	for	shops	offering	smooth,	low-acid	coffee.This	system	allows	for	large	batch	brewing	and	versatility	in	serving	plain	or	flavored	cold
brew.The	price	of	commercial	cold	brew	containers	typically	ranges	from	$300	to	$1,500.4.	Espresso	MachineThe	espresso	machine	is	the	heart	of	any	coffee	shop,	making	it	one	of	the	most	important	investments.Depending	on	your	budget	and	service	speed,	you	can	choose	between	manual,	semi-automatic,	or	automatic	espresso	machines.A	manual
machine	gives	you	full	control	over	every	step	of	the	brewing	process,	while	an	automatic	machine	ensures	consistency	and	speeds	up	the	workflow.Espresso	machines	with	a	double	boiler	allow	simultaneous	brewing	and	steaming,	which	is	essential	during	peak	hours.Prices	for	commercial	espresso	machines	range	from	$2,000	for	a	semi-automatic
model	to	$10,000	or	more	for	high-capacity	automatic	machines.A	steam	wand	is	included	in	most	models	for	frothing	milk,	crucial	for	creating	lattes,	cappuccinos,	and	other	milk-based	drinks.Some	machines	come	with	automatic	frothing	features,	while	others	require	barista	skills	for	precise	milk	texturing.5.	Ice	Cream	MachineAdding	a	soft-serve
ice	cream	machine	can	elevate	your	menu	by	offering	affogatos	and	dessert	options.A	high-quality	machine	with	adjustable	settings	allows	you	to	control	the	consistency	and	temperature,	ensuring	perfectly	creamy	soft-serve	every	time.Prices	for	commercial	soft-serve	machines	typically	range	between	$3,000	and	$8,000,	depending	on	the	size	and
output	capacity.If	space	is	limited,	compact	countertop	models	are	a	great	option.6.	Ice	MakerA	high-capacity	ice	maker	is	a	must-have	for	serving	iced	drinks,	blended	beverages,	and	cold	brew.The	daily	ice	production	capacity	varies	from	50	to	over	500	pounds,	so	choose	a	model	that	suits	your	business	volume.A	storage	bin	is	essential	to	keep	ice
accessible	throughout	the	day.The	cost	of	a	commercial	ice	maker	with	a	bin	starts	at	$1,500	and	can	go	up	to	$5,000	for	higher-capacity	models	with	additional	features	like	self-cleaning.7.	Oven	or	Food	WarmerA	convection	oven	or	countertop	toaster	oven	is	indispensable	for	warming	pastries,	sandwiches,	and	baked	goods.Convection	ovens
circulate	hot	air	evenly,	making	them	perfect	for	quick	reheating	without	burning.Countertop	models	typically	cost	between	$500	and	$2,500,	depending	on	size	and	functionality.ConclusionInvesting	in	high-quality	coffee	shop	equipment	is	essential	for	creating	a	professional	environment	that	delivers	exceptional	drinks	and	customer	service.From
espresso	machines	to	safety	systems,	the	right	equipment	ensures	efficiency,	consistency,	and	customer	satisfaction.As	you	plan	your	coffee	shop,	balance	cost	with	quality	by	considering	your	menu,	target	market,	and	long-term	goals.Prioritize	investments	that	align	with	your	vision	for	success.FAQs	About	Opening	a	Coffee	Shop1.	What	equipment
is	required	to	open	a	cafe?To	open	a	cafe,	youll	need	essential	coffee	brewing	equipment	like	espresso	machines,	grinders,	and	drip	coffee	makers.	Additional	kitchen	equipment	includes	ovens,	ranges,	grills,	microwaves,	freezers,	and	refrigerators.	Dont	forget	coffee	bar	accessories,	food	prep	surfaces,	sinks,	and	safety	equipment.	A	POS	system	and
kitchen	display	system	(KDS)	are	also	crucial	for	smooth	operations.	Service-ware	like	mugs,	cups,	and	takeout	containers	are	necessary	for	customer	service.2.	How	profitable	is	a	small	coffee	shop?Profit	margins	for	small	coffee	shops	vary	but	typically	range	between	1%	and	25%.	On	average,	most	independent	coffee	shops	see	around	a	15%	profit
margin.	Factors	influencing	profitability	include	location,	pricing,	menu	offerings,	and	operating	costs.	Efficient	management,	loyal	customers,	and	a	strong	brand	can	significantly	increase	profitability.3.	How	much	does	it	cost	to	open	a	small	cafe?The	cost	of	opening	a	small	coffee	shop	can	vary	widely	depending	on	the	location	and	type	of	cafe.	A
traditional	cafe	with	seating	typically	costs	between	$80,000	and	$300,000	to	open.	A	coffee	shop	with	a	drive-thru	can	range	from	$80,000	to	$200,000,	while	a	kiosk	or	coffee	stand	may	cost	between	$60,000	and	$105,000.	Costs	are	influenced	by	factors	such	as	lease	agreements,	renovations,	equipment,	and	initial	inventory.	Opening	acoffee	shop
isextremely	rewarding,	but	its	achallenging	experience.	Acomplete	checklist	ofcoffee	shop	necessities	can	undoubtedly	make	that	process	easier.	Doyou	need	equipment	tobrew	and	froth?	Probably	not,	but	you	can	start	your	business	with	the	most	crucial	pieces	ofcoffee	shop	equipment.Even	with	the	events	of2021,	itisevident	that	people	wont
abandon	coffee.	The	coffee	industry	felt	a17.9%	decrease	inrevenue	from	2020.	However,	experts	still	expect	industry	revenue	tosurge	back	to81.1	million	in2022.Inaddition	toexplaining	what	equipment	you	need,	weve	also	given	broad-level	pricing	information	for	reliable	and	durable	equipment	options	tohelp	you	estimate	your
investments.Understanding	your	equipment	needsEquipment	for	acoffee	shop	isnot	always	straightforward.	Your	coffee	house	will	also	need	blenders,	stirrers,	and	itmight	seem	like	youre	stocking	upabar	rather	than	buying	asimple	coffee	maker.	Get	your	baristas	ready,	and	stock	your	shelves!Coffee,	espresso,	and	beverage	equipmentStarting
acoffee	shop	with	equipment	needs	the	machines	required	tobrew	agood	cup	ofcoffee.	ACoffeeMate	wont	handle	the	flood	ofcustomers	you	should	expect.When	purchasing	equipment	for	any	business	that	prepares	orprovides	food	orbeverage,	ensure	that	itmeets	specific	standards.	Explore	whether	the	equipment	isNSF	approved	and	meets	safety
standards.Automatic	drip	coffee	makersCoffee	shop	appliances	tend	torevolve	around	brewing	devices.	Anautomatic	drip	coffee	maker	should	include	awater	system	orconnection,	basket,	and	carafe.Automatic	drip	coffee	makers	use	ahot	plate	tokeep	the	carafe	ofcoffee	warm,	resulting	inburnt	coffee	and	poor	taste.	Metal	carafes	can	retain	heat
internally	with	greater	precision	and	reduce	the	chance	ofgetting	that	burnt	taste.You	may	also	consider	self-service	commercial	coffee	machines,	which	may	have	longer	lifespans	and	require	less	maintenance.Coffee	brewersWhere	doyou	start	when	searching	for	the	right	coffee	machine	for	acoffee	shop?	Brewers	will	deliver	the	most	value	during
your	slow	periods	asmost	are	single	orsmalluse.	Many	coffee	houses	use	these	when	they	dont	want	tokeep	brewed	coffee	onhand	for	the	risk	oflosing	quality.Acoffee	brewer	can	provide:Single	serving	brewingSmall	serving	brewing	(2.5	liters)Automatic	grindingAutomatic	brewingEspresso	machineYou	cant	have	acomplete	set	ofcoffee	shop	start-up
equipment	ifyou	dont	have	anespresso	machine.	Anespresso	machine	can	beahefty	investment	but	theyre	critical	for	acoffee	shop.Your	espresso	machine	will	allow	you	todeliver	delicious	Caffe	Americanos,	Macchiatos,	and	cappuccinos.	Astra,	Estrella,	and	Grindmaster	are	powerhouses	among	espresso	machine	brands.Anindustrial	coffee
grinderCommercial	coffee	shop	equipment	performs	onamuch	higher	level	than	residential	options.	Donot	attempt	torun	your	shop,	even	during	your	first	few	months,	with	astandard	coffee	grinder.	Itjust	wont	handle	the	demand.Industrial	coffee	grinders	usually	hold	between	1.5	to5	pounds	ofcoffee	beans	and	can	grind	them	down	inminutes.	Expect
topay	right	around	$1,000.Milk	and	waterMilk	issomething	youll	need	toget	from	your	vendor,	but	keep	inmind	that	youll	need	awide	variety	ofoptionsthe	water	youll	need	through	your	utilities	and	afiltration	system.Consider	stocking:Whole	milk2%	orreduced-fatOat	milk	(Ahot	trend)Soy	milkIndustrial	blenders	frappe	and	smoothie	must-
havesCommercial	blenders	dolook	like	your	standard	at-home	device,	but	they	are	far	more	powerful!	They	are	necessary	tocraft	specialty	blended	orfrozen	drinks	and	smoothies!The	quick	list	with	competitive	price	estimates	Coffee	shop	cooking	equipmentCoffee	shop	machines	also	include	everything	necessary	tosupport	your	menu,	even	when	its
not	related	tocoffee!	Most	coffee	shops	have	avariety	ofbreakfast,	lunch,	and	snack	options.	Make	sure	you	have	everything	necessary	tomeet	food	safety	requirements	and	deliver	quality	food	items.Ovens	and	toastersMany	people	dont	consider	ovens	ortoasters	among	the	basic	equipment	for	acoffee	shop.	Why?	Although	many	coffee	shops	serve
pastries,	sandwiches,	and	other	hot	items,	its	not	required.Coffee	shop	baking	equipment	typically	includes	ovens,	toasters,	and	small	wares	such	as:Muffin	tinsBaking	pansBaking	liners	orparchment	paperMixing	equipment	and	bowlsConsider	how	much	cooking	youll	perform	daily.	You	may	need	aCombi	oven,	oryou	may	only	need	aheavy-duty
microwave	oven.ShelvingAnequipment	list	for	acoffee	shop	should	include	all	the	necessary	tools	and	items	toguarantee	food	safety.	Shelving	will	keep	your	ingredients	off	the	ground.Containers,	pumps,	and	storageCoffee	shop	items	involve	aton	ofsmall	wares,	including:Pumps	for	syrup	$30+	(Nozzles	are	available	separately)Carafes	for	milk	and
coffee	$20	eachAirpots	$20Condiment	organizers	$30Cup	dispensers	$60	-	600Scoops	and	dippers	$15	-	40Portion	spoons	$20	-	30	(collective	price	for	variety)Frothing	pitcher	$5	-	$8Knock	box	$9Thermometer	$3	-	5Nitro	Whip	$200Nitro	chargers	for	Whip	$25Tamper	$6Portafilter	spout	replacements	$80+Use	this	asyour	complete	coffee	shop
kitchen	equipment	list:Combi	Oven	$16,000	-	$40,000Heavy-duty	microwave	oven	$600	-	$2,900Wire	rack	shelving	$400	(estimating	4	units)Small	wares	and	kitchen	small	waresCoffee	shop	refrigeration	and	warewashing	equipmentCoffee	shop	supplies	and	equipment	need	regular	cleaning	and	astable	holding	environment.	With	refrigeration	and
washing	stations,	you	can	ensure	your	coffee	house	issafe	for	everyone	who	enters!Refrigerators	and	freezersWhat	refrigeration	equipment	doyou	need	for	acoffee	shop?	Arefrigeration	system	will	keep	milk	and	other	materials	fresh.	Ifyou	serve	food,	then	you	may	need	awalk-in	unit.	Otherwise,	you	may	need	asmaller	unit	tohold	milk	and	milk
alternatives.Display	style	refrigerators	$600	-	2,000Walk-in	cooler	systems	$5,000	-	8,000Display	style	freezer	$3,700Coffee	shop	water	filtrationIts	easy	tofind	acoffee	shop	equipment	checklist	that	leaves	out	water	filtration.	The	quality	ofthe	water	directly	impacts	the	quality	ofyour	coffee	and	all	other	beverages.Water	filtration	systemIts	typically
easier	toimplement	afilter	system	that	will	work	for	hot	and	cold	machines.	The	systems	themselves	are	usually	between	$300	and	$1,200,	but	the	cartridges	require	replacement,	and	they	run	between	$20	and	$60	each.	Dont	opt	for	acheaper	system	that	has	unreasonably	expensive	cartridges.Coffee	equipment	cleaning	and	maintenance
suppliesSkip	out	onthe	age-old	advice	ofcleaning	coffee	makers	with	vinegar	because	there	are	high-quality	cleaning	products	available.	All	ofyour	coffee	equipment	will	need	frequent	cleaning	and	regular	maintenance.Onthe	note	ofmaintenance,	similar	tomaintaining	acar,	you	can	avoid	costly	repairs	ifyou	put	some	time	into	keeping	the	equipment
intop	shape.Coffee	equipment	cleanersTypically	youll	pay	between	$6	and	$20	per	bottle	ofcoffee	equipment	sanitizer	orscale	remover.	There	are	also	powder	cleaning	options	availabletoo.	You	may	need	scale	remover,	sanitizer,	cleaner,	and	even	line	cleaner	ifyoure	serving	upcold	brew.	Your	coffee	shop	will	also	need	a3-compartment	sink,	which
can	cost	between	$350	and	$900.Equipment	tokeep	your	shop	runningMany	soon-to-be	cafe	owners	believe	that	their	coffee	shop	inventory	list	ends	with	the	machinery	and	equipment.	There	are	additional	pieces	ofequipment	youll	need	tosupport	day-to-day	operations.POS	system	and	websiteThe	point-of-sale	system	isthe	final	piece	ofthe	puzzle	that
makes	these	other	machines	useful.	When	your	customer	goes	topay,	how	will	you	process	that	transaction?	APOS	should	domuch	more	than	just	run	apayment.Acoffee	shop	POS	system	such	asPoster	POS	allows	the	business	toclosely	monitor	sales,	track	inventory,	and	even	help	build	customer	relationships.	Enable	discounts,	customer	loyalty
programs,	and	reward	your	regulars	through	aneasy-to-use	system.Pricing	for	POS	systems	can	change	depending	onyour	business	size	and	needs.	Contact	Poster	POS	toexplore	acustomized	plan	that	fits	your	business	and	your	budget,	and	check	out	our	handheld	POS	system!Running	your	coffee	shop	is	easier	than	ever	with	PosterDiscover	our	POS
system	for	tablets	and	smartphones,	and	keep	track	of	your	inventory,	finances	and	much	more!Curbside	pickup	suppliesWith	curbside	pickup	changing	the	way	people	order,	even	atcoffee	shops	and	cafes,	youll	want	tohave	all	the	right	supplies.	Ensure	that	you	have	bags	that	can	seal	orsealing	stickers	toensure	the	safety	ofyour	customers.Other
curbside	pickup	supplies	can	include	disposable	orsingle-use	stirring	sticks,	forks,	spoons,	napkins,	etc.Security	systemNobusiness	iscomplete	without	asecurity	system.	Asecurity	system	can	deter	robberies	and	break-ins,	but	itcan	also	help	you	work	with	law	enforcement	ifabreak-in	does	occur.Security	systems	are	vital,	and	fortunately,	you	can	find
many	great	options	well	within	your	budget	for	opening	acoffee	shop.	Advancements	intechnology	have	made	iteasy	tosecure	your	business	and	set	upsurveillance	for	affordable	monthly	rates.Additional	types	ofequipmentWould	acoffee	shop	equipment	list	becomplete	without	all	those	little	things	that	produce	high-quality	beverages?	Ready	tofinish
off	your	coffee	shop	supplies	list?Coffee	bar	equipment	can	also	include	kegs	and	taps	for	cold	brew	coffee	orapress	for	juice	onthe	menu.	Carefully	review	your	concept	and	determine	ifyou	will	need	additional	equipment	toaccommodate	your	plans.Dont	forget	these	essential	coffee	tools	and	equipment:Scales	$15	-	$30	(each)Ice	machine	$1,500	-
$3,600Hot	water	dispensers	$150	-	$220Where	tobuy	coffee	shop	equipmentYoull	find	afew	vendors	that	function	internationally;	however,	you	may	have	many	local	orregional	options	available.	Itisessential	that	you	know	youre	purchasing	reliable	equipment.Some	coffeeshop	owners	dotheir	best	tobuy	direct	from	the	manufacturer.	That	doesnt
guarantee	that	youll	receive	more	support	when	itcomes	torepairs.	One	ofthe	most	popular	online	choices	isWebstaurantStore.	Other	options	include	Whole	Latte	Love	and	McDonald	Paper	Restaurant	Supplies.	Some	shop	owners	will	begin	arelationship	with	alocal	Restaurant	Depot	orasimilar	membership-required	restaurant	supply	store.Ready
tomoveon?	What	happens	after	you	have	your	equipmentThe	equipment	needed	for	acoffee	shop	issubstantial,	but	once	youve	found	quality	pieces	ofmachinery	and	small	wares	tomatch,	then	youre	nearly	ready	toopen.	Now	you	can	get	started	onfinding	suppliers,	hiring	service	staff,	and	cultivating	amarketing	campaign.Gathering	the	right
equipment	isonly	one	step	oflearning	how	toopen	acoffee	shop.	Ensure	that	youre	carefully	addressing	critical	steps	such	asregistering	and	marketing	your	coffee	house	before	you	open	the	doors!	And	ifyoure	interested	infinding	analternative	toUtak,	make	sure	tocheck	out	our	Poster	vsUtak	page!	Opening	a	coffee	shop	is	an	exciting	journey,	but	it
also	requires	careful	planning	and	investmentespecially	when	it	comes	to	equipment.	Every	cup	of	coffee,	from	a	simple	drip	brew	to	a	complex	latte,	relies	on	having	the	right	tools	in	place.	The	equipment	you	choose	impacts	not	only	the	quality	of	the	coffee	you	serve	but	also	the	overall	customer	experience.	If	youre	planning	your	coffee	shop	or
looking	to	upgrade,	creating	a	well-thought-out	coffee	shop	equipment	list	is	one	of	the	most	crucial	steps.	From	espresso	machines	to	storage	containers,	each	piece	of	equipment	has	a	role	in	ensuring	smooth	operations	and	crafting	the	perfect	cup	for	your	customers.	In	this	guide,	well	walk	you	through	the	essential	equipment	youll	need,	with	tips
on	what	to	consider	and	recommended	options	to	suit	different	budgets.	Lets	dive	into	the	coffee	shop	equipment	list	that	will	set	your	business	up	for	success!	The	espresso	machine	is	truly	the	heart	of	any	coffee	shop.	As	one	of	the	most	important	investments,	it	plays	a	central	role	in	creating	high-quality	espresso-based	drinks	that	customers	love,
like	lattes,	cappuccinos,	and	macchiatos.	Espresso	machines	come	in	several	types,	each	catering	to	different	skill	levels	and	budgets:	TypeDescriptionProsConsManualRequires	skilled	baristas	to	control	every	aspect	of	brewing.Full	control	over	brewingSteep	learning	curve,	time-intensiveSemi-AutomaticBaristas	control	some	functions,	but	machines
handle	pressure.Balanced	control	and	convenienceRequires	trained	baristasAutomaticMost	functions	are	automated,	making	it	easier	for	all	staff	to	use.Consistent	results,	easier	to	useLess	control	over	extractionSuper-AutomaticFully	automated,	including	grinding	and	frothing,	ideal	for	fast-paced	environments.Simple	and	fastExpensive,	limited
control	over	brewing	variables	When	selecting	an	espresso	machine,	take	into	account:	Size	and	Capacity:	Choose	a	machine	that	can	handle	your	shops	volume	of	orders.	Ease	of	Maintenance:	Look	for	machines	with	easily	removable	parts	and	automated	cleaning	cycles.	Budget:	High-quality	machines	vary	in	price;	balance	budget	with	performance
and	longevity.	Freshly	ground	coffee	is	key	to	bringing	out	the	best	flavors	in	every	cup,	making	a	reliable	grinder	essential	for	your	coffee	shop	equipment	list.	There	are	two	main	types	of	coffee	grinders,	each	offering	unique	advantages:	Burr	Grinders:	Known	for	producing	consistent	grounds,	essential	for	uniform	flavor	extraction.	Burr	grinders
are	favored	in	coffee	shops.	Blade	Grinders:	While	affordable,	these	grinders	produce	uneven	grounds	and	are	typically	better	suited	for	personal	use.	When	choosing	a	grinder,	consider:	Grind	Consistency:	Look	for	burr	grinders	with	multiple	grind	settings	to	accommodate	different	brew	methods.	Speed	and	Durability:	Commercial	grinders	should
be	able	to	handle	heavy	daily	use	without	overheating.	Popular	choices	for	coffee	shops	include	brands	like	Mahlknig	and	Mazzer	for	their	reliability	and	performance.	Coffee	Shop	Equipment	list	To	serve	multiple	customers	efficiently,	youll	need	a	dependable	coffee	brewer	for	high-volume	brewing,	like	drip	coffee	or	cold	brew.	Commercial	Drip
Brewers:	Ideal	for	brewing	large	amounts	of	coffee	quickly	and	consistently.	Pour-Over	Setups:	Perfect	for	shops	with	specialty	coffee	offerings,	though	it	requires	manual	handling.	Cold	Brew	Systems:	For	creating	large	batches	of	cold	brew,	which	is	increasingly	popular	with	customers.Capacity:	Choose	a	brewer	that	matches	your	expected
customer	flow.	Temperature	Control:	Maintaining	an	optimal	brewing	temperature	is	essential	for	flavor.	Programmability:	Some	brewers	allow	you	to	set	brewing	schedules	and	extraction	times,	which	is	ideal	for	busy	shops.	Proper	storage	is	critical	to	keeping	coffee	beans	fresh	and	flavorful.	Without	it,	beans	can	quickly	lose	their	aroma	and	taste.
Airtight	Containers:	Prevents	exposure	to	air,	which	can	degrade	flavor.	Vacuum	Sealers:	A	good	option	for	long-term	storage,	removing	air	to	prolong	freshness.	Bulk	Storage	Bins:	Convenient	for	large	quantities,	especially	if	your	shop	uses	high	volumes	daily.	Store	beans	away	from	light,	heat,	and	moisture.	Use	containers	that	keep	beans	airtight
to	extend	freshness,	which	will	preserve	the	quality	of	your	coffee.	For	creating	creamy,	frothy	drinks	like	lattes	and	cappuccinos,	milk	frothing	equipment	is	essential.	Its	often	built	into	espresso	machines,	though	standalone	options	are	available	as	well.	Steam	Wands:	Found	on	most	espresso	machines;	ideal	for	controlling	texture.	Standalone
Frothers:	Great	for	shops	with	high	milk	volume	or	to	supplement	an	espresso	machine.	Automatic	Milk	Steamers:	Useful	for	consistent	results	without	hands-on	skill.Temperature	Control:	Essential	for	achieving	the	right	texture	and	avoiding	scorched	milk.	Steam	Power:	More	steam	power	means	faster	frothing,	helpful	during	peak	times.	If	your
coffee	shop	offers	iced	drinks,	smoothies,	or	frappes,	a	high-quality	blender	is	a	must.	Power	and	Durability:	A	high-performance	motor	can	handle	ice,	frozen	fruit,	and	other	ingredients	without	overheating.	Ease	of	Cleaning:	Look	for	blenders	with	dishwasher-safe	components	to	streamline	cleaning.	Brands	like	Vitamix	and	Blendtec	are	favorites	in
the	coffee	industry	for	their	power,	speed,	and	long-lasting	build.	Coffee	Shop	Equipment	list	Water	is	the	primary	ingredient	in	coffee,	and	its	quality	can	significantly	impact	the	taste	of	your	drinks.	A	good	water	filtration	system	ensures	that	your	coffee	tastes	as	intended,	free	from	impurities	that	can	alter	flavor	or	damage	equipment	over	time.
Reverse	Osmosis	Systems:	These	systems	are	highly	effective	at	removing	contaminants	and	balancing	minerals,	ideal	for	coffee	brewing.	Water	Softeners:	Softening	reduces	minerals	like	calcium	and	magnesium,	which	can	build	up	in	machines	and	impact	taste.	In-line	Filters:	These	are	more	compact	options	that	attach	directly	to	water	lines,
offering	basic	filtration.	Using	clean,	filtered	water:	Enhances	Flavor:	Avoids	unwanted	mineral	or	chlorine	flavors	in	your	coffee.	Protects	Equipment:	Reduces	the	risk	of	limescale	buildup,	extending	the	lifespan	of	espresso	machines	and	brewers.	A	reliable	POS	system	helps	keep	your	coffee	shop	organized,	allowing	you	to	handle	orders,	track
inventory,	and	manage	payments	efficiently.	This	tool	is	essential	for	smooth	customer	service	and	helps	streamline	daily	operations.	Inventory	Management:	Track	ingredient	levels	to	avoid	running	out	of	essentials	during	peak	hours.	Customer	Data	Tracking:	Collect	information	for	loyalty	programs	or	tailored	marketing	efforts.	Ease	of	Use:	Simple
interfaces	minimize	training	time	and	reduce	errors	during	busy	periods.	Brands	like	Square,	Clover,	and	Toast	are	known	for	being	user-friendly	and	offering	features	specifically	useful	in	coffee	shops,	such	as	inventory	tracking	and	customizable	order	screens.	To	keep	milk,	cream,	syrups,	and	other	perishables	fresh,	quality	refrigeration	equipment
is	essential.	Choose	refrigeration	based	on	the	size	of	your	shop	and	storage	needs.	Commercial	Refrigerators:	Large-capacity	units	are	perfect	for	storing	bulk	items	in	the	back	of	the	house.	Under-Counter	Units:	Compact	and	convenient	for	storing	milk	and	syrups	near	the	espresso	machine.	Milk	Coolers:	Specifically	designed	for	milk	storage	and
easy	access,	helping	baristas	work	more	efficiently.	Assess	your	menu	and	daily	customer	volume	to	determine	the	right	capacity.	For	example,	if	your	shop	offers	smoothies	or	iced	lattes,	you	may	need	extra	space	for	ingredients	like	fruits	and	syrups.	Coffee	Shop	Equipment	list	If	you	plan	to	sell	baked	goods,	pastries,	or	snacks,	a	display	case
allows	you	to	showcase	these	items	attractively.	These	cases	are	especially	helpful	for	increasing	impulse	purchases	as	customers	see	fresh,	tempting	items	on	display.	Design	and	Size:	Choose	a	case	that	fits	your	space	while	allowing	you	to	display	items	attractively	and	within	reach	of	customers.	Temperature	Control:	Some	cases	offer	refrigeration
or	humidity	control	to	keep	pastries	fresh	throughout	the	day.	Arrange	items	by	category	(e.g.,	muffins,	cookies)	and	keep	popular	items	front	and	center.	Consider	investing	in	a	case	with	shelves	to	maximize	visibility	and	use	small	signage	to	label	items	clearly.	Maintaining	cleanliness	in	your	coffee	shop	is	crucial	for	health,	safety,	and	overall
customer	satisfaction.	Investing	in	quality	cleaning	tools	also	helps	to	extend	the	lifespan	of	your	equipment.	Cleaning	Brushes:	Specialized	brushes	for	espresso	machines,	grinders,	and	milk	frothers	make	daily	maintenance	easier.	Descaling	Solutions:	Regular	descaling	prevents	mineral	buildup,	which	can	compromise	machine	performance.
Detergents	and	Disinfectants:	Food-safe,	high-quality	detergents	keep	all	surfaces	clean	and	hygienic.	Create	a	daily	checklist	for	your	team	to	ensure	all	equipment	is	cleaned	at	the	end	of	each	shift.	For	example,	wiping	down	steam	wands,	cleaning	grinder	burrs,	and	rinsing	drip	trays	should	be	part	of	regular	maintenance.	Seating	is	not	just
functional;	it	also	sets	the	tone	of	your	coffee	shop,	creating	an	inviting	space	for	customers	who	want	to	relax	and	enjoy	their	coffee.	Chairs	and	Tables:	Standard	seating	for	customers	who	plan	to	sit	for	short	visits.	Lounge	Areas:	Sofas	or	armchairs	add	a	cozy	vibe	and	encourage	longer	stays.	Booths:	Great	for	coffee	shops	with	a	lot	of	dine-in
customers,	providing	both	comfort	and	style.Lighting:	Soft,	warm	lighting	enhances	the	ambiance,	while	brighter	lights	may	be	more	practical	for	reading	and	working.	Decor	and	Music:	Consider	the	decor	style	that	best	represents	your	brand,	and	select	background	music	to	enhance	the	vibe.	Investing	in	the	right	coffee	shop	equipment	list	is
fundamental	to	running	a	successful	coffee	shop.	From	brewing	the	perfect	espresso	to	creating	an	inviting	space,	each	piece	of	equipment	contributes	to	your	shops	efficiency,	coffee	quality,	and	customer	satisfaction.	As	you	plan	your	setup	or	consider	upgrading	your	current	equipment,	keep	in	mind	your	budget,	daily	volume,	and	customer
preferences.	Start	with	the	essentials,	and	expand	as	needed.	Remember,	thoughtful	investment	in	quality	equipment	can	make	all	the	difference	in	setting	your	coffee	shop	up	for	long-term	success.	Popular	coffee	shop	items	include	freshly	brewed	coffee,	espresso	drinks,	pastries,	sandwiches,	and	specialty	beverages.	Seasonal	offerings	and	local
specialties	also	attract	customers.	A	coffee	shop	typically	sells	a	variety	of	coffee	beverages,	tea,	pastries,	and	light	snacks.	Many	also	offer	sandwiches,	breakfast	items,	and	sometimes	retail	coffee	beans	and	coffee-making	equipment.	A	coffee	shop	must	have	quality	coffee	beans,	a	variety	of	brewing	equipment,	comfortable	seating,	free	Wi-Fi,	and
friendly	staff.	A	coffee	shop	can	sell	pastries,	sandwiches,	teas,	smoothies,	and	retail	coffee	beans.	Offer	merchandise	like	mugs,	tumblers,	and	coffee	equipment.	

What	are	the	equipment	used	in	coffee	shop.	List	of	equipment	needed	for	coffee	shop.	What	are	the	equipment	in	coffee	shop.
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