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The Baristas Ultimate Guide To Coffee All You Need To Know About Roasting
Grinding And Brewing To Create Perfect Coffee Drinks At Home
The definitive guide to the extraordinary world of coffee from growing and roasting to brewing and serving the perfect
cup. This is the ultimate guide to the history, science and cultural influence of coffee according to coffee aficionado and
master storyteller Tristan Stephenson. You’ll explore the origins of coffee, the rise of the coffee house and the evolution
of the café before discovering the varieties of coffee, and the alchemy responsible for transforming a humble bean into
the world’s most popular drink. You’ll learn how to roast coffee at home in the fascinating Roasting section before
delving into the Science and Flavour of Coffee and finding out how sweetness, bitterness, acidity and aroma all come
together. You’ll then get to grips with grinding before learning about the history of the espresso machine and how to
make the perfect espresso in the Espresso chapter. Discover how espresso and milk are a match made in heaven,
yielding such treasures as the Latte, Cappuccino, Flat white and Macchiato; you’ll also find out how to pour your own
Latte art. Other Brewing Methods features step-by-step guides to classic brewing techniques to bring the coffee to your
table, from a Moka pot and a French press to Aeropress and Siphon brewing. Finally, why not treat yourself to one of
Tristan’s expertly concocted recipes. From an Espresso Martini to a Pumpkin Spice Latte and Coffee Liqueur to Butter
Coffee, this really is the essential anthology for the coffee enthusiast.
Coffee: A Comprehensive Guide to the Bean, the Beverage, and the Industry offers a definitive guide to the many rich
dimensions of the bean and the beverage around the world. Leading experts from business and academia consider
coffee’s history, global spread, cultivation, preparation, marketing, and the environmental and social issues surrounding
it today. They discuss, for example, the impact of globalization; the many definitions of organic, direct trade, and fair
trade; the health of female farmers; the relationships among shade, birds, and coffee; roasting as an art and a science;
and where profits are made in the commodity chain. Drawing on interviews and the lives of people working in the
business—from pickers and roasters to coffee bar owners and consumers—this book brings a compelling human side to
the story. The authors avoid romanticizing or demonizing any group in the business. They consider basic but widely
misunderstood issues such as who adds value to the bean, the constraints of peasant life, and the impact of climate
change. Moving beyond simple answers, they represent various participants in the supply chain and a range of opinions
about problems and suggested solutions in the industry. Coffee offers a multidimensional examination of a deceptively
everyday but extremely complex commodity that remains at the center of many millions of lives. Tracing coffee’s journey
from field to cup, this handbook to one of the world’s favorite beverages is an essential guide for professionals, coffee
lovers, and students alike. Contributions by: Sarah Allen, Jonathan D. Baker, Peter S. Baker, Jonathan Wesley Bell,
Clare Benfield, H. C. "Skip" Bittenbender, Connie Blumhardt, Willem Boot, Carlos H. J. Brando, August Burns, Luis
Alberto Cuéllar, Olga Cuellar, Kenneth Davids, Jim Fadden, Elijah K. Gichuru, Jeremy Haggar, Andrew Hetzel, George
Howell, Juliana Jaramillo, Phyllis Johnson, Lawrence W. Jones, Alf Kramer, Ted Lingle, Stuart McCook, Michelle Craig
McDonald, Sunalini Menon, Jonathan Morris, Joan Obra, Price Peterson, Rick Peyser, Sergii Reminny, Paul Rice, Robert
Rice, Carlos Saenz, Vincenzo Sandalj, Jinap Selamat, Colin Smith, Shawn Steiman, Robert W. Thurston, Steven Topik,
Tatsushi Ueshima, Camilla C. Valeur, Geoff Watts, and Britta Zeitemann
The ultimate barista manual for all developing coffee professionals and businesses. Here Steven presents coffee by
using some of the latest computer software. Including everything from where coffee comes from to latte art the
knowledge within will give you the ammunition to get that job, build your skills and make you the barista you aspire to be.
What makes a good coffee? Unfortunately, there are multiple answers to that question. But anyone can learn to be the
best barista on the block. Making coffee can look like a complicated process but when it is broken down, it's easy. But
like a chain, it only takes one link to break down for the final product to be compromised. This book goes through
everything from the bean to the final beverage in a simple and visual way that hasn't been done before. In addition to the
content in this book, you will gain access to extra printable charts and guides for you to keep and implement in your
workplace. This includes a breakdown of over 60 espresso beverages, barista assessments and guide sheets. If you're a
barista hoping to begin, improve or refine your skills, then this is the book for you. If you're a business hoping to achieve
the same for yourself and/or your staff, this is the book for you. Inside is also access to free downloadable charts and
guides which can be used however the reader wishes. If you're looking for the tools to stay ahead and be a coffee ninja,
this book is for you.
This engaging guide to coffee explains its history, cultivation, and culture, as well as the major factors influencing the
industry today. The first book that coffee lovers naturally will turn to, it will also appeal to anyone interested in
globalization, climate change, and social justice.
For hot beverage novices and budding baristas, here is an essential introduction to the world of coffee and tea, from a
basic history of each product, to advanced tips and tricks for blending, brewing, and using syrups and milk, to recipes
from around the world. Includes information on different types of beans and teas, available brewing equipment, and little-
known secrets to making fabulous coffee- and tea-based drinks. Written by food and beverage writers who are experts in
the field. Contains the finest recipes from worldwide barista champions.
In Portland, Oregon, coffee is more than just a beverage, it is an essential part of the city's character. Under oft-gray
skies, independent roasters and cafes flourish, providing a wide array of styles and tastes for discerning Portlanders to
choose from. The celebrated Portland coffee culture attracts visitors from around the world, who come to explore the
diverse options and find inspiration for bringing great coffee to their own cities. In Caffeinated PDX: How Portland
became the Best Coffee City in America, author Will Hutchens tells the stories of the people and companies that pushed
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Portland to the forefront of the specialty coffee scene. He travels around the city, talking to a wide variety of coffee
professionals and capturing their passion for roasting, selling, and brewing some of the finest coffees in the world. He
attends cuppings, goes to barista school, and volunteers at barista competitions to better understand what's so special
about specialty coffee. Using Portland as the model, Hutchens also explains the phenomenon known as third-wave
coffee, a worldwide movement to improve coffee quality from origin to cup. Full of anecdotes and insights into the minds
of Portland's coffee leaders, as well as some lesser-known personalities, Caffeinated PDX is an enjoyable read for
people who love coffee, for people who love Portland, or for anyone who appreciates a good story."
If ONE simple change could resolve most of your symptoms and prevent a host of illnesses, wouldn't you want to try it?
Go Dairy Free shows you how! There are plenty of reasons to go dairy free. Maybe you are confronting allergies or
lactose intolerance. Maybe you are dealing with acne, digestive issues, sinus troubles, or eczema—all proven to be
associated with dairy consumption. Maybe you're looking for longer-term disease prevention, weight loss, or for help
transitioning to a plant-based diet. Whatever your reason, Go Dairy Free is the essential arsenal of information you need
to change your diet. This complete guide and cookbook will be your vital companion to understand dairy, how it affects
you, and how you can eliminate it from your life and improve your health—without feeling like you're sacrificing a thing.
Inside: • More than 250 delicious dairy-free recipes focusing on naturally rich and delicious whole foods, with numerous
options to satisfy those dairy cravings • A comprehensive guide to dairy substitutes explaining how to purchase, use, and
make your own alternatives for butter, cheese, cream, milk, and much more • Must-have grocery shopping information,
from sussing out suspect ingredients and label-reading assistance to money-saving tips • A detailed chapter on calcium
to identify naturally mineral-rich foods beyond dairy, the best supplements, and other keys to bone health • An in-depth
health section outlining the signs and symptoms of dairy-related illnesses and addressing questions around protein, fat,
and other nutrients in the dairy-free transition • Everyday living tips with suggestions for restaurant dining, travel,
celebrations, and other social situations • Infant milk allergy checklists that describe indicators and solutions for babies
and young children with milk allergies or intolerances • Food allergy- and vegan-friendly resources, including recipe
indexes to quickly find gluten-free and other top food allergy-friendly options and fully tested plant-based options for
every recipe
In the footsteps of bestsellers Where Chefs Eat and Where to Eat Pizza - where the world's best baristas go for a cup of
coffee Where to Drink Coffee is THE insider's guide. The best 150 baristas and coffee experts share their secrets - 600
spots across fifty countries - revealing where they go for coffee throughout the world. Places range from cafes, bakeries,
and restaurants to surprising spots - a video store and auto shop. The recommendations come with insightful reviews,
key information, specially commissioned maps, and an easy-to-navigate geographical organization. It's the only guide
you need to get the best coffee in memorable global locations.
An A-Z compendium of everything you need to know about coffee, from a champion barista. Coffee is more popular than
ever before - and more complex. The Coffee Dictionary is the coffee drinker's guide to the dizzying array of terms and
techniques, equipment and varieties that go into creating the perfect cup. With hundreds of entries on everything from
sourcing, growing and harvesting, to roasting, grinding and brewing, three-time UK champion barista and coffee expert
Maxwell Colonna-Dashwood explains the key factors that impact the taste of your drink. Illustrated throughout and
covering anything from country of origin, variety of bean and growing and harvesting techniques to roasting methods,
brewing equipment, tasting notes - as well as the many different coffee-based drinks - The Coffee Dictionary is the final
word on coffee.
Want to perfect your home brew? Or hone your barista skills? Let this book be your definitive guide to making the very
best coffee. From espresso expert Jason Scheltus, this book will help elevate your morning coffee to absolute brew
perfection. Each step of the process--from the farm to your mug is unpacked. You'll learn about the properties of beans,
like growing conditions, varieties, picking, drying, and roasting. Then the real nitty-gritty stuff: grinding, tamping,
extraction, and manual brewing methods. How do steaming techniques differ between whole milk and soy, or from oat to
almond? This ultimate coffee guide tells all. For those playing at home, this book demystifies the inscrutable realm of
coffee paraphernalia. Chemex versus pour over. Moccamaster or Moka Express. Syphon and Cold Brew. Learn how to
choose the right gadgets for your needs, keeping your countertop free of needless appliances. Did you know that there
are seven different classifications of coffee grounds? Most homebrewers are, tragically, using the wrong one. Jason
explains how to get your grind right, so you'll achieve the perfect coffee every time. Whether you're a professional barista
using a custom-built La Marzocco, or still clinging to the same ragged French press from your freshman dorm, there's
always room to improve your coffee skills.
The way autoimmune disease is viewed and treated is undergoing a major change as an estimated 50 million Americans
(and growing) suffer from these conditions. For many patients, the key to true wellness is in holistic treatment, although
they might not know how to begin their journey to total recovery. The Autoimmune Wellness Handbook, from Mickey
Trescott and Angie Alt of Autoimmune-Paleo.com, is a comprehensive guide to living healthfully with autoimmune
disease. While conventional medicine is limited to medication or even surgical fixes, Trescott and Alt introduce a
complementary solution that focuses on seven key steps to recovery: inform, collaborate, nourish, rest, breathe, move,
and connect. Each step demystifies the process to reclaim total mind and body health. With five autoimmune conditions
between them, Trescott and Alt have achieved astounding results using the premises laid out in the book. The
Autoimmune Wellness Handbook goes well beyond nutrition and provides the missing link so that you can get back to
living a vibrant, healthy life.
Coffee has been one of humanity's most favoured drinks for centuries now. It was the Boston Tea Party in 1773 that
really kicked off America's love for coffee, and coffee has remained the national drink ever since.Today, It is hard to take
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a stroll through a city in America, or anywhere else in the world without coming across a coffee shop. Most of these
coffee shops sell more than just standard coffee drinks. Most people who enter these shops, are also almost never
interested in the standard coffee cup. Most of the customers of these shops seek exotic versions of the standard coffee
drinks. These exotic versions have exotic names such as- Cappuccino Royale, Espresso con Panna, Mochaccino, Latte
Macchiato, etc. The list is endless. You will find lots of coffee shops with coffee drinks you've never even heard of, and
recipes and blends of coffee you've never even tasted.Just like any other ingredient, you can a lot with coffee. It is up to
your imagination really, but in order to awaken your imagination, you will do well to learn what others have come up with
before you, and that is what this book is for. There are plenty of well-known insanely delicious exotic and gourmet coffee
drinks that already exist, and in this book, I will teach you everything you need to know to start making these recipes right
at home!
The Barista's Ultimate Guide to CoffeeAll You Need to Know about Roasting Grinding and Brewing to Create Perfect
Coffee Drinks at Home
Thirteen scary stories compiled by the popular author include the work of such favorites as Jane Yolen, Mark Garland,
and Coville himself.
Here's the ultimate guide to being the best—and safest—driver possible. And an absolute must for everyone with a
learner's permit. Former Top Gear Stig and professional driver Ben Collins shares expert skills culled from a twenty year
career as one of the best drivers in the world, famous for racing in the Le Mans series and NASCAR, piloting the
Batmobile, and dodging bullets with James Bond. Refined over thousands of hours of elite-level performance in the
physics of driving, his philosophy results in greater control and safer, more efficient and fun driving for all skill levels.
An illustrated guide to the essential rules for enjoying coffee both at home and in cafes, including tips on storing and
serving coffee, coffee growing, roasting and brewing, plus facts, lore, and popular culture from around the globe. This
introduction to all things coffee written by the founders and editors of Sprudge, the premier website for coffee content,
features a series of digestible rules accompanied by whimsical illustrations. Divided into three sections (At Home, At the
Cafe, and Around the World), The New Rules of Coffee covers the basics of brewing and storage, cafe etiquette and tips
for enjoying your visit, as well as essential information about coffee production (What is washed coffee?), coffee myths
(Darker is not stronger!), and broadcasts from a new international coffee culture.
There’s nothing like a good cup of coffee in the morning, right? Most people simply buy their espresso, latte, or
macchiato from their local coffee shop and be done with it. To others, however, their morning cup of coffee is more than
just a swipe of a credit card and a quick energy boost—it’s an art form. With this book, world-renowned latte artist and
barista Hiroshi Sawada offers step-by-step instructions on how to make more than fifty delicious coffee drinks. Including
recipes for some of the popular drinks in this world—lattes, americanos, cappuccinos, espressos, mochas—and world-
class tips from Sawada himself, this coffee compendium is the premier guide for aspiring baristas and amateur home
brewers alike. These invaluable skills can be applied either at home or in a professional setting—helping even the most
seasoned barista hone their craft. In addition to the recipes, learn the intricacies of the pour, about the different varieties
of beans and how to store them, and all the crucial elements necessary to make the perfect cup.
An innovative, captivating tour of the finest gins and distilleries the world has to offer, brought to you by bestselling author
and gin connoisseur Tristan Stephenson. The Curious Bartender’s Gin Palace is the follow-up to master mixologist
Tristan Stephenson’s hugely successful books, 'The Curious Bartender' and 'The Curious Bartender: An Odyssey of
Malt, Bourbon & Rye Whiskies'. Discover the extraordinary journey that gin has taken, from its origins in the Middle Ages
as the herbal medicine ‘genever’ to gin’s commercialization and the dark days of the Gin Craze in mid 18th Century
London, through to its partnership with tonic water – creating the most palatable and enjoyable anti-malarial medication –
to the golden age that it is now experiencing. In the last few years, hundreds of distilleries and micro-distilleries are
cropping up all over the world, producing superb craft products infused with remarkable new blends of botanicals. In this
book, you’ll be at the cutting-edge of the most exciting developments, uncovering the alchemy of the gin production
process and the science of flavour before taking a tour through the most exciting distilleries and gins the world has to
offer. Finally, put Tristan’s mixology skills into practice with a dozen spectacular cocktails including a Purl, a Rickey and
a Fruit Cup.
Beginning with a brief history of the coffee bean, this indispensable tome elucidates the four fundamental necessities for
making a perfect espresso drink: the blend, the grind, the machine and the skills of the barista. The first half of the book
covers traditional coffee drinks such as lattes and cappuccinos in addition to lesser known alcoholic drinks such as the
caf© agave, while the second half deals with the most delectable sweet coffee accompaniments such as cookies and
cupcakes.
“In the decades that Kevin Sinnott has spent meeting with and interviewing hundreds of coffee professionals, rather than
crossing over to the dark side and becoming one himself, he has taken what he has learned and translated it from coffee
geek-speak into English. Why? For the sole purpose of allowing you to better enjoy your coffee. In short, if you like
coffee, you will love this book.” —Oren Bloostein, proprietor of Oren’s Daily Roast There is no other beverage that gives
you a better way to travel the world than coffee. You can literally taste the volcanic lava from Sumatra, smell the spice
fields of India, and lift your spirits to the Colombian mountaintops in your morning cup of joe. The Art and Craft of Coffee
shows you how to get the most out of your coffee, from fresh-roasted bean to hand-crafted brew. In The Art and Craft of
Coffee, Kevin Sinnott, the coffee world’s most ardent consumer advocate, educates, inspires, and caffeinates you. Inside
you will find: Delicous recipes for dozens of coffee and espresso beverages
Starting with basic skills and patterns, readers will learn how to create the crema (the froth that acts as a canvas in the
coffee cup) and how to produce the hearts, rosettas and tulips that will be used as the basis to form more complicated
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artworks.There are 60 designs to try, including The Swan, The Unicorn, and frothy 3-D babyccino animals. Dhan Tamang
is a world-renowned latte artist particularly known for his use of colour, and now you too can create impressive
multicolored designs following Dhan's step-by-step instructions. By the end of this book you will be able to free pour,
etch, stencil and sculpt stunning images, which will delight family members and dinner party guests alike.
Are you curious to know how or struggle to make latte art? it seems like a hardship to be a cafe barista or home barista,
unable to serve a coffee with a decent latte art and there's not much of materials on the internet that could assist you on
this matter.The author has been through such hardship and the sole reason to write this book to serve those who need
help to understand further on latte art pouring, espresso-making, and milk frothing with technical explanation and
illustrations.This book will cover how to pick a suitable coffee machine and coffee grinder, up until how to pour various
latte arts.For coffee lovers who want to go deeper to become a cafe barista or home barista, please have a read on this
handbook to cut short your barista learning journey.
“Build a better brew by mastering 10 manual methods, from French Press to Chemex, with this comprehensive guide.”
—Imbibe Magazine Named a top food & drink book of 2017 by Food Network, Wired, Sprudge, and Booklist This
comprehensive but accessible handbook is for the average coffee lover who wants to make better coffee at home. Unlike
other coffee books, this one focuses exclusively on coffee—not espresso—and explores multiple pour-over, immersion,
and cold-brew techniques on 10 different devices. Thanks to a small but growing number of dedicated farmers, importers,
roasters, and baristas, coffee quality is at an all-time high. But for nonprofessionals, achieving café quality at home can
seem out of reach. With dozens of equipment options, conflicting information on how to use that equipment, and an
industry language that, at times, doesn’t seem made for the rest of us, it can be difficult to know where to begin. Craft
Coffee: A Manual, written by a coffee enthusiast for coffee enthusiasts, provides all the information readers need to
discover what they like in a cup of specialty coffee—and how to replicate the perfect cup day after day. From the science
of extraction and brewing techniques to choosing equipment and deciphering coffee bags, Craft Coffee focuses on the
issues—cost, time, taste, and accessibility—that home coffee brewers negotiate and shows that no matter where you are in
your coffee journey, you can make a great cup at home. “Engaging and fun . . . I really can’t recommend Craft Coffee: A
Manual enough. If you’re even mildly curious about brewing coffee at home, it’s absolutely worth a read.” —BuzzFeed
Coffee is the most consumed beverage throughout the world . If you love coffee , you are in for a treat , this cookbook
has barista-quality coffee recipes for hot and cold coffee beverages . Not only will you impress friends and family but also
become an expert at preparing mouthwatering coffees that everyone will love . For any coffee lover out there , this is a
book that you will most definitely enjoy . It doesn’t matter if you take your coffee with or without milk because you will find
a recipe that suits you in this book . Making a latte at home is not difficult and is actually a lot of fun . Lattes are probably
one of the most common beverages bought in a coffee shop . In this book you will find – Caffe Latte , Ice Americano ,
Espresso Macchiato , Caffe Mocha , Iced Candy Latte , Wet Cappuccino , Strawberry Macchiato , Black Cherry Mocha ,
Cinnamon Caramel Latte , White Chocolate Macchiato , Fresh Mint Americano , Iced Coconut Latte and many more .
Every mouthwatering recipe is accompanied by fantastic colour photography . You can choose to take your coffee at any
time of the day because there are recipes suitable for any time . Do you enjoy drinking coffee but hate spending much on
a cup of coffee every day ? With our detailed coffee recipes , you can be a barista at home and make your own favorite
brewed drinks anytime . From classic to specialty coffee , this book is your ultimate guide to understanding how all the
elements come together in a delicious cup . Our recipes can satisfy your caffeine cravings and fill your home with the
blissful aroma of a coffee shop . You better try making these drinks yourself because you will not regret it .
The worldwide bestseller - 1/4 million copies sold 'Written by a World Barista Champion and co-founder of the great Square Mile
roasters in London, this had a lot to live up to and it certainly does. Highly recommended for anyone into their coffee and
interested in finding out more about how it's grown, processed and roasted.' (Amazon customer) 'Whether you are an industry
professional, a home enthusiast or anything in between, I truly believe this is a MUST read.' (Amazon customer) 'Informative, well-
written and well presented. Coffee table and reference book - a winner' (Amazon customer) 'Very impressive. It's amazing how
much territory is covered without overwhelming the reader. The abundant photos and images are absolutely coffee-table-worthy,
but this book is so much more. I think it would be enjoyable for an obsessed coffee geek or someone who just enjoys their java.'
(Amazon customer) For everyone who wants to understand more about coffee and its wonderful nuances and possibilities, this is
the book to have. Coffee has never been better, or more interesting, than it is today. Coffee producers have access to more
varieties and techniques than ever before and we, as consumers, can share in that expertise to make sure the coffee we drink is
the best we can find. Where coffee comes from, how it was harvested, the roasting process and the water used to make the brew
are just a few of the factors that influence the taste of what we drink. Champion barista and coffee expert James Hoffmann
examines these key factors, looking at varieties of coffee, the influence of terroir, how it is harvested and processed, the roasting
methods used, through to the way in which the beans are brewed. Country by country - from Bolivia to Zambia - he then identifies
key characteristics and the methods that determine the quality of that country's output. Along the way we learn about everything
from the development of the espresso machine, to why strength guides on supermarket coffee are really not good news. This is
the first book to chart the coffee production of over 35 countries, encompassing knowledge never previously published outside the
coffee industry.
The simple art and tradition of brewing the perfect cup--at home. Whether it's a morning drip or an evening espresso martini,
amazing coffee is an artform. The Coffee Recipe Book is your guide to understanding how everything comes together for an
artisanal coffee drink. With 50 different recipes ranging from classic cappuccino to specialty lattes, there's a delicious option for
everyone. Easily match the expertise of your favorite cafe, with the perfect mix of the techniques and tools needed to give your
daily grind a good home. The Coffee Recipe Book includes: Day to night--Coffee isn't just for morning anymore with drinks like
Coconut Coffee Smoothie and Coffee Old-Fashioned. Use your bean--A complete guide to coffee beans will help you select the
right roast for every brew. In the details--Understand how components like water, bean style, and serving method all mix into the
perfect pour. Brew up the perfect coffee drink just like a barista--in the comfort of your own home.
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Deepen your coffee knowledge, experiment with different beans, methods, and flavors, and become a barista at home with The
Coffee Book and its 70 recipes. Discover the origins of coffee and its production before exploring over 40 country profiles,
showcasing the incredible variety of beans grown around the world. Appreciate the nuances of flavor from bean to bean using the
taster's wheel to identify different flavors and understand which notes complement one another. Master different roasting, grinding,
tamping and brewing techniques, plus the equipment needed. Experiment with some 70 recipes, ranging from café culture
classics, such as the Americano, to more adventurous flavor combinations like the Almond Fig Latte or the Hazelnut Frappé as
well as non-dairy milk alternatives.
Latte Art! The Ultimate Barista's Guide To Stunning Coffee Art (Including Templates!) Are You Ready To Learn ALL About Latte
Art? If So You've Come To The Right Place... No experience with latte art? No worries! This book is suited to the absolute
beginner that's looking to get started with latte art, whether this be for your own enjoyment and as a means of impressing your
guests or even to give your barista business a competitive advantage... the choice is yours! Here's A Preview Of What This Book
Contains... An Introduction To Latte Art The Intricacies of Latte Art A Look Into The Origin and History of Latte Art The Science
Behind the Art Explained Free Pouring Latte Art Etching Latte Art The Downlow on Milk for Your Lattes The Perfect Foam - Here's
How to Make it What If I Don't Have an Espresso Machine? (Must Read!) Free Pouring Technique How to Practice Without
Wasting too Much Coffee or Milk Pouring the Heart Shape Pouring the Rosette Shape Pouring the Tulip Shape Pouring the Flower
Shape Etching and Drawing Techniques Etching the Snowflake Etching the Clock Design Etching the Fuel Gauge Design Etching
The Floral Design The Simply Amazing Simple Swirl Pattern The Basic Spread And Much, Much More! Order Your Copy And Get
Started With Coffee Art
2013 World Barista Champion, Pete Licata, gives his insight into the process of manual filter coffee brewing. 4 fundamentals of
brewing are broken down in detail in order to educate the reader on how to find the best ways of preparing their own coffee.
Follow the ultimate coffee geeks on their worldwide hunt for the best beans. Can a cup of coffee reveal the face of God? Can it
become the holy grail of modern-day knights errant who brave hardship and peril in a relentless quest for perfection? Can it
change the world? These questions are not rhetorical. When highly prized coffee beans sell at auction for $50, $100, or $150 a
pound wholesale (and potentially twice that at retail), anything can happen. In God in a Cup, journalist and late-blooming
adventurer Michaele Weissman treks into an exotic and paradoxical realm of specialty coffee where the successful traveler must
be part passionate coffee connoisseur, part ambitious entrepreneur, part activist, and part Indiana Jones. Her guides on the
journey are the nation’s most heralded coffee business hotshots: Counter Culture’s Peter Giuliano, Intelligentsia’s Geoff Watts,
and Stumptown’s Duane Sorenson. With their obsessive standards and fiercely competitive baristas, these roasters are creating a
new culture of coffee connoisseurship in America—a culture in which $10 lattes are both a purist’s pleasure and a way to improve
the lives of third-world farmers. If you love a good cup of coffee—or a great adventure story—you’ll love this unprecedented up-
close look at the people and passions behind today’s best beans. “Weissman illustrates how the origin, flavor compounds and
socioeconomic impact of a cup of coffee are relevant now more than ever. . . . Tagging along behind the main characters in
today’s specialty coffee scene, [she] travels from the exotic to the expected to artfully deconstruct the connoisseur’s cup of
coffee.” —Publishers Weekly
A good cocktail used to be a simple affair--a spirit or two, a mixer and a little ice. Those days are over. Thanks to a new trend in
molecular mixology, cocktails have become far more interesting. In The Book of Cocktail Alchemy, rising star of the cocktail scene
Tristan Stephenson explores the art of preparing the perfect cocktail. Taking the classics, he explains their fascinating origins,
introducing the colorful characters who inspired or created them and how they were intertwined within their historical context.
Moving on, he reinvents each cocktail from his laboratory adding modern twists which are sure to amaze. Stick to the classics and
stir up a Sazerac or a Rob Roy, or try some of his contemporary variations, and create a Green Fairy Sazerac topped with an
absinthe 'air' or a Insta-age Rob Roy with the 'age' on the side. Also included is a comprehensive reference section, detailing all
the techniques you will ever need, classic and modern. Using a mixture of science and an amazing aptitude for understanding
flavor and the universal appeal of the cocktail, Tristan has created an exciting, essential anthology for any cocktail enthusiast.
Coffee has never been better--or cooler! Ever wonder what goes into making the perfect cup of coffee? There's more to it than you
think, and a new breed of coffee nerds has transformed the cheap, gritty sludge your parents drink into the coolest food trend
around, with an obsessive commitment to sourcing, roasting, and preparation that has taken the drink to delicious new heights.
Coffee Nerd details the history behind the beans and helps you navigate the exciting and sometimes intimidating new wave of
coffee. From finding obscure Japanese brewing equipment to recipes and techniques for brewing amazing coffee at home, you'll
increase your geek cred--and discover a whole new world of coffee possibilities. Whether you are looking to refine your French-
press recipe or just can't survive a morning without a handcrafted latte, this book is sure to stimulate you as you pore over the art
of preparing an incredibly smooth cup of coffee.
Want to learn more about coffee? Tired of making coffee drinks that give you a headache? The coffee you make at home
just doesn't compare to what you purchase in a coffee shop?Read on... here you will find out about the history of coffee
and how it has gone from a regional elixir to a worldwide commodity. You will learn how drinks prepared from coffee
evolved and how technology has changed the way we consume it. You will learn how to identify where your beans come
from just by the taste. Read about the way coffee is roasted and why grinding coffee at home makes such a difference to
the final product.Tired of black filter coffee? Then find out about the different ways of brewing coffee at home. Here you
will read about different home brewing equipment and the best way to use each one. Ever tried cold brew? Find tips on
how to easily make your own coffee concentrate.Plus you will find the best tips and techniques used by baristas that you
can apply in your own kitchen!
An innovative, captivating tour of the finest whiskies the world has to offer, brought to you by bestselling author and
whisky connoisseur Tristan Stephenson. Tristan explores the origins of whisky, from the extraordinary Chinese distillation
pioneers well over 2,000 years ago to the discovery of the medicinal ‘aqua vitae’ (water of life), through to the
emergence of what we know as whisky. Explore the magic of malting, the development of flavour and the astonishing
barrel-ageing process as you learn about how whisky is made. In the main chapter, Tristan takes us on a journey through
56 distilleries around the world, exploring their remarkable quirks, unique techniques and flavours, featuring all new
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location photography from the Scottish Highlands to Tennessee. After that, you might choose to make the most of
Tristan’s bar skills with some inspirational whisky-based cocktails. This fascinating, comprehensive book is sure to
appeal to whisky aficionados and novices alike.
More than 150 million Americans drink coffee each day. We're not the only nation obsessed: More than 2.25 billion cups
of coffee are consumed in the world each day. In Coffee Obsession, we take a journey through the coffee-producing
nations around the world, presenting the different styles, flavors, and techniques used to brew the perfect cup. We
explore how coffee gets from bean to cup in each region, and what that means for the final product. Through clear step-
by-step instruction, Coffee Obsession will teach you how to make latte, cappuccino, and other iconic coffee styles as if
you were a professionally trained barista. With more than 130 classic coffee recipes to suit every taste, detailed flavor
profiles and tasting notes, as well as recommended roasts from around the world, Coffee Obsession is like nothing else
out on the market.
For coffee enthusiasts everywhere, a charming handbook to becoming your own favorite barista More than 100 million
Americans start each day with a cup of coffee (many at no small price)! It’s a fact : We love coffee. Now, in The Home
Barista, two professionals reveal the secrets to brewing coffee worthy of the priciest cafés right in your own kitchen.
Connoisseurs Simone Egger and Ruby Ashby Orr enlighten readers with insights and advice from crop to cup and
beyond. Savvy, smart, and charmingly designed, The Home Barista guides you through the essentials—from
understanding your bean’s origins and establishing your palate to perfecting your technique. It’s the essential coffee-
lover’s guide to turning a simple bean into a sensational beverage: Roast your own beans. (Is it worth it? How not to
burn them!) Learn all the lingo you need to talk coffee like a pro. Master the elusive espresso (by refining tamp, time, and
temperature). Create barista-worthy milk texture and foam designs. Try seven different ways to brew—from the French
press to the Turkish ibrik.
From Alfred Peet's original shop on the corner of Walnut and Vine in Berkeley, to the small roasters opening each year,
West Coast roasters have largely defined and refined how Americans drink and think about their morning cup of joe.
They have turned a morning ritual into an obsession. Left Coast Roast is a caffeine-fueled guide to 55 key companies in
Washington, Oregon, and Northern California Ñ from small artisan roasters like Heart, Coava, and Kuma and history-
making icons like Peet's and Starbucks, to rapidly expanding shops like Portland's Stumptown and San Francisco's Blue
Bottle. Profiles describe each company's background, roasting history, and style, and explain how to visit and order
beans for home brewing. A coffee primer Ñ with notes on lingo, varieties, roasting basics, and how to brew the perfect
cup Ñ makes this an ideal guide to the coffee obsessed. Drink up!
Welcome to The Artisan Roaster - your complete guide to setting up and running an artisan coffee roastery café from
start-up to sale. This comprehensive book covers everything you need to know to run a professional, rewarding business,
from choosing a great location, fitting out your coffee roastery café, sourcing, roasting and blending specialty coffee,
managing your staff and more. Written in an engaging and easy-to-read manner, yet packed with essential practical
advice as well as fascinating facts on all-things-coffee, this book is designed to give you all the expert tips you'll need to
hit the ground running in this exciting industry. David Rosa is an award-winning Australian coffee roaster with a twenty-
year career in running a successful coffee roastery and brand. David's previous experience in consumer marketing and
advertising proved invaluable in setting up his coffee roastery café. He currently runs coffee roasting and industry-related
courses and provides private consultancy services. "David shares his expertise on all aspects of establishing a roastery
and the various pitfalls of running a successful business. What David shares is invaluable, informative and concise. It
perfectly reflects his enthusiasm, honesty, thirst for knowledge and not least, his sense of humour. I have no doubt this
will be read, enjoyed and used as a guide for all new roasters as well as current roasters worldwide." ANDREW MACKAY
- COFI-COM TRADING
"Two professional baristas show how to make artistic specialty coffee using foam and milk to create designs in the top of
the cup. Features a photo gallery of latte art, including coloured foam sculptures, by the award-winner authors. Designs
are cross-referenced to techniques and instructions in the book. Includes 5 design stencils to use with powdered
flavours."--
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