
Nuvo Eco Ceramic Handy Coffee Bean Roaster 

Operating Instructions 

The Handle 

The handle is ceramic, and ceramics get very hot, so it is 
wrapped in genuine cowhide. This will keep you from burning 
yourself while you roast, but still use caution when heating the 
beans at high temperatures and wear additional hand protection. 

The handle is hollow and makes it easy to blow the chaff out of 
the beans or dump out the roasted beans after you’ve finished 
roasting. 

Heating the Roaster 

The Nuvo Eco can be used on an open flame from a stove to a campfire. It also works on electric 
cooktops. Unfortunately, it does not work on induction cooktops because it is ceramic. 

Coffee roasting can produce quite a bit of smoke, especially if you roast your coffee on the darker 
side. Keep a window open while roasting to help the smoke go outside. Be sure to follow safe 
practices when you roast in your home. 

Starting Your First Roast 
Weigh the amount of green coffee beans you want to roast (Image 1). Roasting 30g (~1oz) at a 
time will provide the best results, but you can roast up to 70g (~2.5oz). (As you roast, the water in 
the green coffee beans will evaporate, and the overall weight will drop by 10-20%.) 

Heat the roaster over a heat source for 2-3 minutes until just smoking, or add one green bean 
when you start to preheat the roaster. The roaster is preheated when the green bean begins to turn 
tan in color (Image 2) When the roaster is preheated, you can add beans to the roaster (Image 3).  

 

https://www.amazon.com/dp/B00LHEKY68?tag=triplebar-20&linkCode=ogi&th=1&psc=1


Keep the roaster over the heat source and move the roaster in a 
figure eight or circular motion. You’ll need to do this throughout the 
roasting process to keep the beans from burning. Never leave the 
roaster unattended while roasting. 

As the coffee roasts, you’ll start to smell a scent that’s similar to 
toasted bread (Image 4). This will get stronger as you roast the 
beans longer and the beans become darker. 

 

Eventually, the beans will emit a loud popping sound. This is known as First Crack (Image 5) and 
marks the beginning of a new phase. At a minimum, roast until the popping sound stops. 

If you like a darker roast, you will eventually reach Second Crack (Image 6), which sounds like 
twigs snapping. If you like medium/high roasted coffee, it is recommended to stop roasting 10-15 
seconds into the Second Crack. For French Roast, roast until the beans look like those in Image 7. 

Cooling the Beans 

When done roasting, remove beans from heat and place in something that 
conducts heat well.  A good option is to spread the beans out on a metal 
baking sheet or a large metal colander (Image 8). This will help stop the 
roast quickly. If not done, the beans will continue to roast as they cool.  

Resting the Beans 

When the beans have finished cooling, pour them into an airtight container, 
and store them for 24-48 hours. This is called resting the beans. If you 
don’t let your beans rest and grind them right away, the flavors won’t taste very developed. 1-2 
days of resting is usually enough to make the beans taste wonderful. 

Cleaning the Roaster 

Be sure to let the roaster cool to room temperature before attempting to clean it. If you run water 
over it while it’s still hot, you may cause thermal shock and the ceramic will shatter.  

Once the roaster has cooled, wipe the remaining coffee oil from the roaster’s inside with a damp 
rag. Over time, you may find coffee oils building up. Wash the roaster with warm soapy water, dry 
with a clean towel, and it’ll be good as new. 


