
 

1. Fill coffee urn with 
cold water to the 
desired level. 

 

2. Add coffee grounds 
to basket. 
 

3. Place basket with 
stem into the urn. 
 

4. Twist the lid on to 
secure the cover. 
 

5. Plug coffee urn into 
a standard electrical 
outlet. 

 

6. Allow sufficient time 
for the urn to brew the 
batch. 
 

7. When finished brew-
ing, remove basket.  
The urn will keep the 
coffee hot. 
 

BREWING TIMES: 
36 Cups - 30 Minutes 
55 Cups - 45 Minutes 
90 Cups - 90 Minutes 

 
(Estimate - 1 minute per cup) 
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Sample Photo / Actual Coffee Urn Style May Vary. 

• Coffee Urn 

• Heavy Duty Extension 
Cord (10-12 Gauge, 
50’ or less) 

• Coffee Grounds 
1 lbs = 5 Cups 

• Cold Water 

• Coffee Cups 

• Cream and/or Sugar 

• 110 Volt / 12 Amps 
Power Source   

• Carefully dispose of 
any remaining bever-
age 

• Do not immerse in 
water 

• Simply rinse out bas-
ket of coffee grounds 

 

MEASUREMENTS 

CUPS *     GROUNDS 

30-35      2.0 Cups 
40-45      2.5 Cups 
50-55      3.3 Cups 
60-65      4.0 Cups 
70-75      4.5 Cups 
80-85      5.0 Cups 
90-95      5.5 Cups 
100-105    6.5 Cups 
110       7.0 Cups 
 

* One Cup = 5 ounces 

SUPPLIES 

REQUIREMENTS 

CLEAN-UP 

TROUBLE SHOOTING 

• If you have any prob-
lems or concerns, 
please call your local 
Diamond Event Party 
Location. SET-UP 

• Level Surface / Table 

• Dedicated 15 Amp 
Circuit LOCATIONS 
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