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The Curious Barista's Guide to Coffee - Tristan Stephenson 2015-03-12
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.
The Oregon Trail - Linda Thompson 2004-08-01
Discusses The People And History Of The Oregon Trail.
The Unofficial Aeropress Coffee Maker Recipe Book - Mike Alan 2020-11-20
The AeroPress can do much more than you think! We love the AeroPress so much, we wrote this
independent recipe book and guide to show you exactly how to use your AeroPress to prepare baristaquality coffee and espresso drinks you can make at home!This book combines illustrated instructions with
101 of our best, most popular coffee, espresso and tea recipes, and is written to be an independent,
compatible companion book useful to anyone who owns an AeroPress! LEARN HOW TO: - Unlock your
Aeropress' potential for amazing coffee drinks - Properly set up your Aeropress - Use the correct
temperature water for best results - Use the best coffee and coffee grind for your taste - Brew hot and cold Brew using the "inverted" brewing method - Add exotic flavors to make the most amazing coffee
experiences you've ever tasted! LEARN HOW TO AVOID: - spilling while plunging - unexpected silt or
watery coffee - poor results (Scroll up and "Look Inside" for a full table of contents) Do you own a fine
coffee plunger, and are you interested in making delicious coffees and teas? Then this book is for you. All of
our recipes and "how to" tips are designed specifically to be compatible with the AeroPress, and to help you
get the most out of this amazing coffee maker. Buy today! MONEY-BACK GUARANTEE Free shipping for
Prime members IMPORTANT: This book is not endorsed or authorized by AeroPress. However, the
publisher stands behind the content of the book to be compatible with the AeroPress.
The Coffee Book - Anette Moldvaer 2021-08-03
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
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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.
I Love Coffee! - Susan Zimmer 2014-02-25
* I Love Coffee! features over 100 easy-to-make coffee drinks, including the Black Forest Latte, Sugar-Free
Java Chai Latte, Iced Orange Mochaccino, Tiramisú Martini, and Candy Cane Latte. * I Love Coffee! brings
the passion for coffee into your home with a creative variety of hot and cold drinks. It is the ultimate how-to
handbook for the 111 million coffee drinkers in North America. Now coffee lovers can make delicious
cappuccinos, cold coffee quenchers, decadent coffee desserts, and classy coffee martinis year-round using
simple techniques with gourmet results in this indispensable coffee guide and cookbook. In I Love Coffee!
coffee connoisseur Susan Zimmer shares expert advice and techniques, from how to brew the perfect cup
and how to make a basic cappuccino without a machine to a World Barista Latte Art Champion's tips for
making masterful latte art designs. It is brimful with a wealth of coffee understanding from the "ground"
up, from bean to cup, including international coffees and brewing techniques best suited to a variety of
preferences, all topped off with plenty of problem-solving tips and delectable full-color photographs.
Espresso Coffee - David C. Schomer 2004-01-01
When I started a coffee company in April of 1988, my approach to espresso was formed from these two
disciplines which can be summed up in a tidy little sound bite: scientific precision guided by artistry. First
and always foremost: all information is geared to making an espresso that is characterized by a heavy redbrown syrup called crema. This crema features an intense coffee flavor that is free of bitterness. Ideally,
espresso should always taste like the freshly ground coffee smells. Texture is featured always, and should
feel like a pair of velvet pajamas wrapped around your tongue. - Introduction.
The Design of Coffee - William Ristenpart 2016-09-14
The Design of Coffee provides a non-mathematical introduction to chemical engineering, as illustrated by
the roasting and brewing of coffee. Hands-on coffee experiments demonstrate key engineering principles,
including material balances, chemical kinetics, mass transfer, fluid mechanics, conservation of energy, and
colloidal phenomena. The experiments lead to an engineering design competition where contestants strive
to make the best tasting coffee using the least amount of energy - a classic engineering optimization
problem, but one that is both fun and tasty! Anybody with access to a sink, electricity, and inexpensive
coffee roasting and brewing equipment can do these experiments, either as part of a class or with your
friends at home. The Design of Coffee will help you understand how to think like an engineer - and how to
make excellent coffee! This revised second edition presents streamlined lab experiences, adds new bonus
material on industrial coffee operations, and includes a new lab experience focused on sensory analysis
during traditional cupping of coffee. FEATURES: * Covers all aspects of making coffee, from green beans to
the final brew * Does not require calculus or college-level chemistry * Emphasizes the scientific method and
introductory data analysis with guided data sheets and lab report questions * Includes 10 full experiments,
each with background on key concepts, overview of necessary equipment, and detailed instructions: Lab 0 Safety Overview and Introduction to Tasting Coffee Lab 1 - Reverse Engineering a Drip Coffee Brewer Lab
2 - Process Flow Diagram and Mass Balances for Coffee Lab 3 - The pH of Coffee and Chemical Reactions
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Lab 4 - Measuring the Energy Used to Make Coffee Lab 5 - Mass Transfer and Flux during Brewing Lab 6 Coffee as a Colloidal Fluid and the Effect of Filtration Lab 7 - First Design Trials: Optimizing Strength &
Extraction Lab 8 - Second Design Trials: Scaling Up to 1 Liter of Coffee Lab 9 - Design Competition and
Blind Taste Panel
Zero to One - Peter Thiel 2014-09-16
#1 NEW YORK TIMES BESTSELLER • “This book delivers completely new and refreshing ideas on how to
create value in the world.”—Mark Zuckerberg, CEO of Meta “Peter Thiel has built multiple breakthrough
companies, and Zero to One shows how.”—Elon Musk, CEO of SpaceX and Tesla The great secret of our
time is that there are still uncharted frontiers to explore and new inventions to create. In Zero to One,
legendary entrepreneur and investor Peter Thiel shows how we can find singular ways to create those new
things. Thiel begins with the contrarian premise that we live in an age of technological stagnation, even if
we’re too distracted by shiny mobile devices to notice. Information technology has improved rapidly, but
there is no reason why progress should be limited to computers or Silicon Valley. Progress can be achieved
in any industry or area of business. It comes from the most important skill that every leader must master:
learning to think for yourself. Doing what someone else already knows how to do takes the world from 1 to
n, adding more of something familiar. But when you do something new, you go from 0 to 1. The next Bill
Gates will not build an operating system. The next Larry Page or Sergey Brin won’t make a search engine.
Tomorrow’s champions will not win by competing ruthlessly in today’s marketplace. They will escape
competition altogether, because their businesses will be unique. Zero to One presents at once an optimistic
view of the future of progress in America and a new way of thinking about innovation: it starts by learning
to ask the questions that lead you to find value in unexpected places.
Espresso Coffee - Andrea Illy 2005
This book comprehensively covers topics such as agronomy, green coffee processing, roasting/grinding,
packaging, percolating and decaffeination techniques.
The New Rules of Coffee - Jordan Michelman 2018-09-25
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.
Craft Coffee: a Manual - Jessica Easto 2017
A comprehensive guide to improving home coffee making, written by a coffee enthusiast for coffee
enthusiasts. Includes information on 10 different manual brewing methods, such as French press, Chemex,
and V60, as well as advice on selecting beans, choosing equipment, and deciphering coffee bags.
Perfect Espresso - Christine Cottrell 2006-12-01
"Driven by a passion for great coffee and a search fro the truth about espresso, Christine connects with
baristas and coffee experts around the world, refining her skills and research to become the ultimate
authority on everything about espresso." -- Back cover.
Coffee Art - Dhan Tamang 2017-09-28
Over 128 pages of 60 stunning designs from Britain's champion latte artist. From free pouring to etching,
stencilling and more complicated designs for the black belt barista, you'll have fun emulating innovative
designs such as The Swan, The Unicorn, and frothy 3-D babyccino animals. The book even includes 9 stencil
patterns for you to trace and try. 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 artworks. Dhan Tamang is a world-renowned
latte artist particularly known for his use of colour, and now you too can create impressive multicoloured
designs following Dhan's step-by-step instructions. By the end of this book you will be able to create
fabulous designs to delight family members and dinner party guests alike.
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The Small Business Bible - Steven D. Strauss 2012-02-27
An updated third edition of the most comprehensive guide to small business success Whether you're a
novice entrepreneur or a seasoned pro, The Small Business Bible offers you everything you need to know to
build and grow your dream business. It shows you what really works (and what doesn't!) and includes
scores of tips, insider information, stories, and proven secrets of success. Even if you've run your own
business for years, this handy guide keeps you up to date on the latest business and tech trends. This Third
Edition includes entirely new chapters devoted to social media, mobility and apps, and new trends in online
discounting and group buying that are vital to small business owners everywhere. New chapters include:
How to use Facebook, Twitter, and other social media tools to engage customers and potential stakeholders
How to generate leads and win strategic partnerships with LinkedIn How to employ videos and YouTube to
further your brand What you need to know about Groupon and group discount buying What mobile
marketing can do for your business Give your small business its best shot by understanding the best and
latest small business strategies, especially in this transformative and volatile period. The Small Business
Bible offers every bit of information you'll need to know to succeed.
The Home Barista - Simone Egger 2016-06-14
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.
Coffee - Jonathan Morris 2018-10-15
Most of us can’t make it through morning without our cup (or cups) of joe, and we’re not alone. Coffee is a
global beverage: it’s grown commercially on four continents and consumed enthusiastically on all
seven—and there is even an Italian espresso machine on the International Space Station. Coffee’s journey
has taken it from the forests of Ethiopia to the fincas of Latin America, from Ottoman coffee houses to
“Third Wave” cafés, and from the simple coffee pot to the capsule machine. In Coffee: A Global History,
Jonathan Morris explains both how the world acquired a taste for this humble bean, and why the beverage
tastes so differently throughout the world. Sifting through the grounds of coffee history, Morris discusses
the diverse cast of caffeinated characters who drank coffee, why and where they did so, as well as how it
was prepared and what it tasted like. He identifies the regions and ways in which coffee has been grown,
who worked the farms and who owned them, and how the beans were processed, traded, and transported.
Morris also explores the businesses behind coffee—the brokers, roasters, and machine manufacturers—and
dissects the geopolitics linking producers to consumers. Written in a style as invigorating as that first cup
of Java, and featuring fantastic recipes, images, stories, and surprising facts, Coffee will fascinate foodies,
food historians, baristas, and the many people who regard this ancient brew as a staple of modern life.
A Coffee Journal Log Book - Coffee Lovers Coffee Lovers Co 2019-12-28
A SIMPLE JOURNAL: This journal is built with clarity and simplicity. You can now record all of your home
brews or coffee shop experiences in a simple and easy template that covers all of the information you'll
want to know. The layout is spread across two pages and is designed with simplicity and beauty in mind.
RECORD EXPERIENCES: This coffee journal allows you to not only record your favorite home brew recipes
and rate them, but also record experiences you've had. If you're a traveler who frequents coffee shops, this
little journal will be a great companion in recording the various exotic coffees you've tried. HOME BARISTA
NERDS: This journal was built for coffee nerds. If you have 16 gadgets at home to help you create the
perfect brew, this journal will help you record recipes, track changes in your brew, and keep a journal log
of your best home brews. This journal is approx 8" x 5" and contains 120 pages of the most detailed coffee
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journal template around.
Occupational Outlook Handbook - United States. Bureau of Labor Statistics 1976

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 Barista Book - Hiroshi Sawada 2018-03-20
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.
Coffee Gives Me Superpowers - Ryoko Iwata 2015-04-07
If coffee is the foundation of your food pyramid, then this is your book. Inspired by Ryoko Iwata's popular
Web site, I Love Coffee (en.ilovecoffee.jp), Coffee Gives Me Superpowers is overflowing with infographics
and fun, interesting facts about the most awesome beverage on earth written by Ryoko, a Japanese coffeelover living in Seattle. The book includes the most popular pieces on the site, such as "Your Brain on Beer
vs. Coffee," "10 Coffee Myths," "The Best Time of Day to Drink Coffee (According to Science)," and "10
Things You Probably Didn't Know about Caffeine," plus 25 percent new, original material that is available
only in this book.
The Professional Barista's Handbook - Scott Rao 2009-01-01

Barista Coffee Guide - New Holland Publishers 2019-07-09
Ever wondered how the professional barista can create all of those great designs on the top of your coffee?
This is the guide they read, and is your opportunity to learn and become your family's own barista. Written
with advice and instructions from international award winning baristas this book provides a step by step
breakdown of a variety of coffee art, designed to assist you to become an artist in your own coffee making.
You will love the intricate designs, and be surprised at how easy they can be achieved. Also included are
some fantastic cake and biscuit recipes containing coffee as an ingredient.
The Bells of Old Tokyo - Anna Sherman 2019-08-13
An elegant and absorbing tour of Tokyo and its residents From 1632 until 1854, Japan’s rulers restricted
contact with foreign countries, a near isolation that fostered a remarkable and unique culture that endures
to this day. In hypnotic prose and sensual detail, Anna Sherman describes searching for the great bells by
which the inhabitants of Edo, later called Tokyo, kept the hours in the shoguns’ city. An exploration of
Tokyo becomes a meditation not just on time, but on history, memory, and impermanence. Through
Sherman’s journeys around the city and her friendship with the owner of a small, exquisite cafe, who
elevates the making and drinking of coffee to an art-form, The Bells of Old Tokyo follows haunting voices
through the labyrinth that is the Japanese capital: an old woman remembers escaping from the American
firebombs of World War II. A scientist builds the most accurate clock in the world, a clock that will not lose
a second in five billion years. The head of the Tokugawa shogunal house reflects on the destruction of his
grandfathers’ city: “A lost thing is lost. To chase it leads to darkness.” The Bells of Old Tokyo marks the
arrival of a dazzling new writer who presents an absorbing and alluring meditation on life in the guise of a
tour through a city and its people.
The Coffee Recipe Book - Daniel Lancaster 2019-12-24
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.
The World Atlas of Coffee - James Hoffmann 2018-10-04
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
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The Craft and Science of Coffee - Britta Folmer 2016-12-16
The Craft and Science of Coffee follows the coffee plant from its origins in East Africa to its current role as
a global product that influences millions of lives though sustainable development, economics, and consumer
desire. For most, coffee is a beloved beverage. However, for some it is also an object of scientifically study,
and for others it is approached as a craft, both building on skills and experience. By combining the research
and insights of the scientific community and expertise of the crafts people, this unique book brings readers
into a sustained and inclusive conversation, one where academic and industrial thought leaders, coffee
farmers, and baristas are quoted, each informing and enriching each other. This unusual approach guides
the reader on a journey from coffee farmer to roaster, market analyst to barista, in a style that is both
rigorous and experience based, universally relevant and personally engaging. From on-farming processes to
consumer benefits, the reader is given a deeper appreciation and understanding of coffee's complexity and
is invited to form their own educated opinions on the ever changing situation, including potential routes to
further shape the coffee future in a responsible manner. Presents a novel synthesis of coffee research and
real-world experience that aids understanding, appreciation, and potential action. Includes contributions
from a multitude of experts who address complex subjects with a conversational approach. Provides expert
discourse on the coffee calue chain, from agricultural and production practices, sustainability, post-harvest
processing, and quality aspects to the economic analysis of the consumer value proposition. Engages with
the key challenges of future coffee production and potential solutions.
What I Know about Running Coffee Shops - Colin Harmon 2017
A Couple Cooks - Pretty Simple Cooking - Sonja Overhiser 2018-02-06
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100 recipes with an emphasis
on whole foods and getting into the kitchen together. The couple's non-diet approach features simple
lifestyle changes to make healthy cooking sustainable, rather than a short-term fix. A love story at its finest,
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Alex and Sonja Overhiser first fell for each other--and then the kitchen. In a matter of months, the writerphotographer duo went from eating fast and frozen food to regularly cooking vegetarian meals from
scratch. Together, the two unraveled a "pretty simple" approach to home cooking that kicks the diet in
favor of long-term lifestyle changes. While cooking isn't always easy or quick, it can be pretty simple by
finding love in the process. A Couple Cooks | Pretty Simple Cooking is an irresistible combination of spirited
writing, nourishing recipes with a Mediterranean flair, and vibrant photography. Dubbed a "vegetarian
cookbook for non-vegetarians", it's a beautiful book that's food for thought, at the same time providing real
food recipes for eating around the table. The book features: 100 vegetarian recipes, with 75 vegan and 90
gluten-free options A full-color photograph for every recipe Recipes arranged from quickest to more timeconsuming 10 life lessons for a sustainably healthy approach to cooking, artfully illustrated with a custom
watercolor
East Texas Railroads and Locomotives Collection - 1853
Material compiled from various sources concerning railroads and locomotives which have operated in East
Texas.
Coffee Ninja Barista Manual - Steven Jackson 2017-11
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.
Coffee Obsession - DK 2014-07-01
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.
Good Economics for Hard Times - Abhijit V. Banerjee 2019-11-12
The winners of the Nobel Prize show how economics, when done right, can help us solve the thorniest
social and political problems of our day. Figuring out how to deal with today's critical economic problems is
perhaps the great challenge of our time. Much greater than space travel or perhaps even the next
revolutionary medical breakthrough, what is at stake is the whole idea of the good life as we have known it.
Immigration and inequality, globalization and technological disruption, slowing growth and accelerating
climate change--these are sources of great anxiety across the world, from New Delhi and Dakar to Paris and
Washington, DC. The resources to address these challenges are there--what we lack are ideas that will help
us jump the wall of disagreement and distrust that divides us. If we succeed, history will remember our era
with gratitude; if we fail, the potential losses are incalculable. In this revolutionary book, renowned MIT
economists Abhijit V. Banerjee and Esther Duflo take on this challenge, building on cutting-edge research
in economics explained with lucidity and grace. Original, provocative, and urgent, Good Economics for
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Hard Times makes a persuasive case for an intelligent interventionism and a society built on compassion
and respect. It is an extraordinary achievement, one that shines a light to help us appreciate and
understand our precariously balanced world.
Espresso - Karl Petzke 1994-04
With both color & B & W photos & literary musings, this book celebrates one of coffee's purest forms, with
its deliciously bitter taste & irresistible aroma. Complete with over 20 delicious recipes from the savory to
the sweet, this is an essential book for coffee-lovers around the world.--amazon.com.
Brew - Brian W. Jones 2016-09-01
If you're on a first-name basis with your barista but haven't perfected (or even attempted) making caf�quality coffee at home, let Brew show you the way. In this approachable guidebook, author and coffee
expert Brian W. Jones demystifies specialty coffee's complexities, teaches you how to buy the best beans
and brewing equipment, offers in-depth primers for mastering various slow-coffee techniques (including
pour over, French press and moka pot), and supplies you with dozens of recipes for invigorating coffeebased drinks and cocktails. Brew isn't a book for coffee professionals, but rather an indispensable and
accessible guide for any specialty-coffee lover who wants to make better coffee at home.
The Barista Reference Book. Foundation - Alessandro Galtieri 2020
The Physics of Filter Coffee - Jonathan Gagné 2021-04-15
The Physics of Filter Coffee is a deep dive into the science behind coffee brewing. In the book, renowned
astrophysicist Jonathan Gagné brings welcome scientific expertise to coffee making. Not only does the book
contain numerous original ideas about coffee brewing, but Jonathan lays to rest many controversial ideas
about coffee making.
How to Get the Best from Your Coffee - Pete Licata 2019-07-15
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.
Craft Coffee - Jessica Easto 2017-11-14
“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
Uncommon Grounds - Mark Pendergrast 2019-07-09
The definitive history of the world's most popular drug Uncommon Grounds tells the story of coffee from its
discovery on a hill in ancient Abyssinia to the advent of Starbucks. Mark Pendergrast reviews the dramatic
changes in coffee culture over the past decade, from the disastrous "Coffee Crisis" that caused global prices
to plummet to the rise of the Fair Trade movement and the "third-wave" of quality-obsessed coffee
connoisseurs. As the scope of coffee culture continues to expand, Uncommon Grounds remains more than
ever a brilliantly entertaining guide to the currents of one of the world's favorite beverages.
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as French press, nel drip, siphon, and more to produce the best flavor. For coffee lovers who want to roll up
their sleeves and go deeper, Freeman explains step by step how to roast beans at home using standard
kitchen tools—just like he did when starting out. The Blue Bottle Craft of Coffee also introduces a home
technique for cupping, the industry method of tasting coffees for quality control, so you can hone your taste
and share your meticulously roasted coffee with friends. Rounding out the book are more than thirty
inventive recipes from Blue Bottle pastry chef and former Miette bakery owner Caitlin Freeman that
incorporate coffee or just taste particularly good with coffee, such as Saffron Vanilla Snickerdoodles, Stout
Coffee Cake with Pecan-Caraway Streusel, Affogato with Smoky Almond Ice Cream, Coffee Panna Cotta,
and more. With more than one hundred stunning photographs showing coffee’s journey from just-harvested
cherry to perfect drink, this distinctive and deep guide to the new breed of amazing coffees from one of the
top artisan coffee makers will change the way you think about—and drink—coffee.

The Blue Bottle Craft of Coffee - James Freeman 2012-10-09
One of the country's most celebrated roasters explains how to choose, brew, and enjoy the new breed of
artisan coffees at home, along with 40 inventive recipes that incorporate coffee or taste good with a cup.
Blue Bottle Coffee Company has quickly become one of America’s most celebrated roasters. Famous for its
complex and flavorful coffees, Blue Bottle delights its devoted patrons with exquisite pour-overs, delicious
espressi, and specialized brewing methods. Yet as coffee production becomes more sophisticated with
specialized extraction techniques and Japanese coffee gadgets, the new artisan coffees can seem out of
reach. The Blue Bottle Craft of Coffee explains this new world from farm to cup, exploring the bounty of
beans available and the intricate steps that go into sourcing raw coffee from around the globe. Blue Bottle
founder James Freeman coaches you through brewing the perfect cup of coffee, using methods as diverse
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