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Coffee For Dummies - Major Cohen 2021-03-03
Get the skinny on your morning joe Do you
swear by your morning jolt of caffeine but are
hard-pressed to tell a siphon from a slow
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

dripper? No problem: just order a fresh copy of
Coffee For Dummies for a smooth blend of fun
facts and practical advice to give an extra shot of
flavor to your appreciation of the second-most
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valuable commodity on planet Earth—and filter
out all that excess grind in your knowledge. This
warm and welcoming serving from passionate
coffee guru Major Cohen—a Specialty Coffee
Association certified instructor, and now retired
highly respected former Starbucks coffee
educator and program manager—takes you on a
rocket-fueled journey from the origins of the
liquid bean’s popularity to best ways to prepare
and enjoy coffee in your own home. You'll learn
how to evaluate the advantages of different
coffee styles and makers, and how even the
smallest detail—varietal, roast type,
texture—can influence how good that cupped
lightning tastes on your tongue. Evaluate
different roasts or brews Navigate menus for the
best deals Learn how to speak “coffee” and
order your half-cap-low-fat-no-sugar-add-whip
with confidence Save money with the best store
apps Meet some of the unknown pioneers of
coffee that have made our coffee world of today
See how you might think bigger about your
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coffee spend changing the world The average
American spends over $1000 on their daily brain
juice every year: why not hire Coffee For
Dummies as your personal barista and get more
for your money—and from each invigorating sip.
Coffee Art - Black Bridge 2020-03-10
Coffee is indispensable in our daily life. But we
know very little about how coffee has become
part of our daily lives. Coffee is surrounded by
many legends.For coffee lovers, coffee is
indispensable in everyday life, and regular
repair is one of the things you look for every
morning, evening, or any other time of the day.
With so many factors affecting how much coffee
is enjoyed, many people are thinking of making a
good espresso experience an art in itself.If you
love your coffee with milk, then you should come
across a different kind of art: Latte Art - cool
patterns made in espresso top foam. Have you
ever wondered how to make Latte art in your
kitchen? But the story is exciting enough.
Through our guide we will show you how to
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create your own Latte art in your kitchen
The Professional Barista's Handbook - Scott Rao
2009-01-01
Everybody Latte Arts! - Dennis Hew
2021-02-08
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
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

your barista learning journey.
Latte Art - Skyler Breone 2017-09-14
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
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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
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 and brewing
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

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.
The Art and Craft of Coffee - Kevin Sinnott
2011-01-19
“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
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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
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
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number of dedicated farmers, importers,
roasters, and baristas, coffee quality is at an alltime 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
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enough. If you’re even mildly curious about
brewing coffee at home, it’s absolutely worth a
read.” —BuzzFeed
God in a Cup - Michaele Weissman 2011-06-01
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
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

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 thirdworld 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
Left Coast Roast - Hanna Neuschwander
2012-01-01
From Alfred Peet's original shop on the corner of
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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!
Thank You for My Service - Mat Best
2019-08-20
NEW YORK TIMES BESTSELLER • The
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

unapologetic, laugh-your-ass-off military memoir
both vets and civilians have been waiting for,
from a five-tour Army Ranger turned YouTube
phenomenon and zealous advocate for veterans
Members of the military’s special operations
branches share a closely guarded secret: They
love their jobs. They relish the opportunity to
fight. They are thankful for it, even, and hopeful
that maybe, possibly, they’ll also get to kill a
bunch of bad guys while they’re at it. You don’t
necessarily need to thank them for their
service—the pleasure is all theirs. In this
hilarious and personal memoir, readers ride
shotgun alongside former Army Ranger and
private military contractor and current social
media phenomenon Mat Best, into the action
and its aftermath, both abroad and at home.
From surviving a skin infection in the swampy
armpit of America (aka Columbus, Georgia) to
kicking down doors on the outskirts of Ramadi,
from blowing up a truck full of enemy
combatants to witnessing the effects of a suicide
7/25

Downloaded from
viewfromthefridge.com on by guest

bombing right in front of your face, Thank You
for My Service gives readers who love America
and love the good guys fresh insight into what
it’s really like inside the minds of the men and
women on the front lines. It’s also a sobering yet
steadying glimpse at life for veterans after the
fighting stops, when the enemy becomes selfdoubt or despair and you begin to wonder why
anyone should be thanking you for anything,
least of all your service. How do you keep going
when something you love turns you into
somebody you hate? For veterans and their
friends and families, Thank You for My Service
will offer comfort, in the form of a million
laughs, and counsel, as a blueprint for what to
do after the war ends and the real fight begins.
And for civilians, this is the insider account of
military life you won’t find anywhere else, told
with equal amounts of heart and balls. It’s
Deadpool meets Captain America, except one
went to business school and one went to
therapy, and it’s anyone’s guess which is which.
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Lonely Planet's Global Coffee Tour - Lonely
Planet Food 2018-05-01
Packed with over 150 amazing coffee
experiences in 37 countries, from its birthplace
in East Africa, to modern-day Cuba, the United
States, Australia and the UK, this follow-up to
our hugely popular Global Beer Tour features
legendary espresso bars, plantation tours, urban
roasteries and must-visit cafes. Inside this
definitive guide to coffee tasting around the
world, you'll discover exactly where to go and
what to try, plus illustrated spreads on roasting
coffee, cocktails, brewing techniques and more.
The places you'll learn about in Lonely Planet's
Global Coffee Tour and visit aren't just cafes they're meccas for coffee lovers, offering insight
into the local culture and the history,
personalities, passion and creativity behind each
coffee. Discover each country's top five, mustdrink coffees Learn how to order a coffee in the
local language Explore each area with our
itinerary of local things to do Find coffee classes
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and learn about roasting and brewing Packed
with photos of coffee houses the world over
About Lonely Planet: Lonely Planet is a leading
travel media company and the world's number
one travel guidebook brand, providing both
inspiring and trustworthy information for every
kind of traveller since 1973. Over the past four
decades, we've printed over 145 million
guidebooks and grown a dedicated, passionate
global community of travellers. You'll also find
our content online, on mobile, video and in 14
languages, 12 international magazines, armchair
and lifestyle books, ebooks, and more. Note: The
digital edition of this book is missing some of the
images found in the physical edition
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 coffeeproducing nations around the world, presenting
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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.
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
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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.
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
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approach features simple lifestyle changes to
make healthy cooking sustainable, rather than a
short-term fix. A love story at its finest, Alex and
Sonja Overhiser first fell for each other--and
then the kitchen. In a matter of months, the
writer-photographer 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 nonvegetarians", 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
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photograph for every recipe Recipes arranged
from quickest to more time-consuming 10 life
lessons for a sustainably healthy approach to
cooking, artfully illustrated with a custom
watercolor
How to Make Coffee - Lani Kingston 2015-03-02
How to Make Coffee explores the scientific
principles behind the art of coffee making, along
with step-by-step instructions of all the major
methods, and which beans, roast, and grind are
best for them. This book also covers topics such
as: The history of the bean Chemical
composition Caffeine and decaf Milk Roasting
and grinding Machines and gadgets . . . and
many more Caffeine is the most widely
consumed mind-altering molecule in the world;
we cannot get enough of it. How is it that coffee
has such a hold? Its all in the chemistry; the
molecular structure of caffeine and the flavourmaking phenols and fats that can be lured out
from the bean by roasting, grinding and
brewing. Making good coffee depends on
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understanding the science: why water has to be
at a certain temperature, how roast affects taste,
and what happens when you add cream. This
book lays out the scientificprinciples for the
coffee-loving non-scientist; stick to these and
you will never drink an ordinary cup of joe again.
Bean There, Drunk That... the Definitive Guide
to Coffee and the World of the Barista - David
Gee 2010-06
bean there, drunk that...is a book designed for
everyone who enjoys coffee. It covers everything
from: the history of coffee, how coffee is grown,
harvested, roasted and blended, how to keep
coffee fresh, how a grinder works and how to
adjust it, how to operate an espresso machine,
how to texture milk, how to pour all the different
coffees on a coffee menu, how home espresso
machines work, getting and keeping a job as a
barista, how to master coffee art This book
concentrates on the production of excellent
gourmet coffee and the authors, being barista
teachers themselves, convey this in a way that is
11/25

Downloaded from
viewfromthefridge.com on by guest

both easy to read and entertaining. Simply put,
bean there, drunk that...is the perfect manual for
the barista, the aficionado or even the shameless
coffee snob! 128 Pages. 160+ images. Authors
and professional baristas, David and Matthew,
have owned a coffee roasting facility, four
espresso bars and developed the first coffee art
course in the world.
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
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biscuit recipes containing coffee as an
ingredient.
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.
Before the Coffee Gets Cold - Toshikazu
Kawaguchi 2020-11-17
*OVER ONE MILLION COPIES SOLD* *NOW AN
INTERNATIONAL BESTSELLER* If you could go
back, who would you want to meet? In a small
back alley of Tokyo, there is a café that has been
serving carefully brewed coffee for more than
one hundred years. Local legend says that this
shop offers something else besides coffee—the
chance to travel back in time. Over the course of
one summer, four customers visit the café in the
hopes of making that journey. But time travel
isn’t so simple, and there are rules that must be
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followed. Most important, the trip can last only
as long as it takes for the coffee to get cold.
Heartwarming, wistful, mysterious and
delightfully quirky, Toshikazu Kawaguchi’s
internationally bestselling novel explores the
age-old question: What would you change if you
could travel back in time?
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
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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 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
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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 justharvested 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.
Where to Drink Coffee - Liz Clayton 2017-07-17
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
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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.
The Art & Craft of Coffee Cocktails - Jason
Clark 2018-12-06
Enjoy two of life’s greatest pleasures – coffee
and alcohol – with this comprehensive guide to
mixing perfect coffee cocktails. World-class
mixologist Jason Clark will inspire, excite and
educate you by taking you behind the bar for a
masterclass in creating coffee-based cocktails.
First take a journey into the history and craft of
coffee, the world's most popular beverage, from
crop to cup. Next follow his expert mixing tips
aimed at everyone from keen beginners to
bartenders working in the world’s best bars.
More than 80 recipes follow, covering all styles
of cocktails from stirred and shaken through to
blended and blazed. Learn how to perfect simple
classics such as Espresso Martini and Irish
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coffee or try your hand at technical modern
marvels Golden Velvet and Death By Caffeine.
With The Art and Craft of Coffee Cocktails in
hand your daily grind will never be the same!
Steaming Milk - Jessica Simms 2017-09-04
I Know Coffee Series: Book 6 A well-brewed shot
is only the first step to creating the sweet taste
and creamy texture latte and cappuccino lovers
crave. The steaming of the milk is equally
important to making the perfect latte or
cappuccino! This book will walk you through the
correct practices of steaming all varieties of
milk, including non-dairy options, whether
you're using a commercial espresso machine or
a hand-held frother. You'll also learn the
differences between the various drinks and the
basics of latte art, for when you're ready to take
your milk steaming to the next level. Unlike what
most people believe, you don't need expensive
equipment to steam milk and you can get pro
results in your home kitchen. The only thing that
is stopping you is having the know-how. If are
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serious about coffee, get this book, and read it!
Barista Coffee Guide - NEW HOLLAND
PUBLISHERS. 2022-07-04
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.
Coffee Isn't Rocket Science - Sebastien
Racineux 2018-04-03
This fully-illustrated, highly-informative, and fun
primer presents a whole new way to know and
enjoy any type of coffee. In the same format as
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the highly-praised Wine Isn't Rocket Science.
Rocket science is complicated, coffee doesn't
have to be! With information presented in an
easy, illustrated style, and chock-full of the foolproof and reliable knowledge of a seasoned
barista, COFFEE ISN'T ROCKET SCIENCE is the
guide you always wished existed. From how
coffee beans are grown, harvested and turned
into coffee, the history and flavor profiles of
beans from every country, making pour-overs,
cold brew, and latte art, and the cultural
practices of drinking coffee around the world,
this book explains it all in the simplest way
possible. All information is illustrated in
charming and informative four-color drawings
that explain concepts at a glance.
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,
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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.
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
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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-bystep 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
latte-art-the-ultimate-baristas-guide-to-stunning-coffee-art-including-templates

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 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
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instructions. By the end of this book you will be
able to create fabulous designs to delight family
members and dinner party guests alike.
The Latte Factor - David Bach 2019-05-07
INSTANT NEW YORK TIMES, USA TODAY,
WALL STREET JOURNAL, AND
INTERNATIONAL BESTSELLER Discover #1
New York Times bestselling author David Bach’s
three secrets to financial freedom in an
engaging story that will show you that you are
richer than you think. Drawing on the author’s
experiences teaching millions of people around
the world to live a rich life, this fast, easy listen
reveals how anyone—from millennials to baby
boomers—can still make his or her dreams come
true. In this compelling, heartwarming parable,
Bach and his bestselling coauthor John David
Mann (The Go-Giver) tell the story of Zoey, a
twenty-something woman living and working in
New York City. Like many young professionals,
Zoey is struggling to make ends meet under a
growing burden of credit card and student loan
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debt, working crazy hours at her dream job but
still not earning enough to provide a comfortable
financial cushion. At her boss’s suggestion, she
makes friends with Henry, the elderly barista at
her favorite Brooklyn coffee shop. Henry soon
reveals his “Three Secrets to Financial
Freedom,” ideas Zoey dismisses at first but
whose true power she ultimately comes to
appreciate. Over the course of a single week,
Zoey discovers that she already earns enough to
secure her financial future and realize her truest
dreams—all she has to do is make a few easy
shifts in her everyday routine. The Latte Factor
demystifies the secrets to achieving financial
freedom, inspiring you to realize that it’s never
too late to reach for your dreams. By following
the simple, proven path that Henry shows Zoey,
anyone can make small changes today that will
have big impact for a lifetime, proving once
again that “David Bach is the financial expert to
listen to when you’re intimidated by your
finances” (Tony Robbins, #1 New York Times
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bestselling author of Money: Master the Game).
Barista Secrets - Ryan Soeder 2017-09-01
"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."-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
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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.
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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.
Coffee Art - Sharon Medlin 2021-04-26
Did you ever think about how the bartenders are
creating those flowers into your coffee cup? Or
you were amazed when your barista brings to
you in a heart-shaped the coffee art? Come to
discover with us a bartender book and enjoy the
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coffee art at your home! Either you are looking
after a book to embellish your coffee table, or
you desire to drink an italian espresso just like in
the coffee shop, the both needs can be fulfilled
right away. For most of the English-speaking
people of the world, the term "latte" will refer to
that drink made with coffee and milk. Well, that
is what the original term caffe latte actually
means - coffee and milk. The term latte is
actually shorthand for the original Italian term.
If you visit Italy and order a "latte" there, don't
be surprised if the locals serve you a glass of
milk instead - well, latte is milk in Italian.
However you call it, whenever we say latte in
this book we actually refer to a combination of
espresso and milk. Well, enough of the geeky
terminology. You will have to admit that making
a good espresso is already a work of art in itself.
However, we all know that a good latte is usually
served with some form of creative artwork on
top made from the milk that the coffee is served
with. You have to admit that the art on top of
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your espresso just makes the beverage yummier
- well at least it looks more delicious than ever.
And this is where the term latte art comes into
the picture. You can even say that there are a
few people who obsess with the art on their cups
more than the taste of their drink. Latte art
refers to the artsy patterns that are created on
the foam that tops your espresso. It reflects the
level of creativity of the barista who prepared
your drink. To make these wonderful and eyecatching designs, the one preparing the drink
should take extra care with the delicate foam
floating atop that shot of espresso. Anyone will
admit that making consistent looking latte art
will be pretty difficult. There are several factors
that come into play here. These factors include
the pour, the skill of the barista, and of course
the quality of your espresso machine being used.
Heart Shape, Rosette Shape, Tulip Shape? Buy
now! And decide at your home the art of your
coffee.
Coffee Ninja Barista Manual - Steven Jackson
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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
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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.
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
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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.
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
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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 Home Barista - Simone Egger 2015-08-25
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
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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.
The Coffee Dictionary - Maxwell ColonnaDashwood 2017-09-07
An A-Z compendium of everything you need to
know about coffee, from a champion barista.
Coffee is more popular than ever before - and
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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 coffeebased drinks - The Coffee Dictionary is the final
word on coffee.
Making Crema - Jessica Simms 2017-08-14
I Know Coffee Series: Book 5 Crema - or
espresso foam or cream. The layer of crema that
forms on the top of an espresso shot is an
integral component of the beverage, and
arguably the defining characteristic of the
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brewing method. The presence of persistent,
smooth crema is one of the best indicators of a
well-poured shot, but achieving the desired
texture, color, and taste can be tricky. This book
will give you a start to finish breakdown, from
which varieties of coffee will produce the best
crema to the right brewing practices and
techniques to achieve consistent crema every
time you brew. In this book you will find answers
to questions like: How to get crema on espresso
coffee. What makes a good espresso. How to
make thick espresso. Perfect espresso extraction
methods. How to get more crema. You don't
need to be a professional barista to pour great
espresso shots. With a bit of knowledge--and a
lot of practice--you can make café-quality
espresso shots in the comfort of your own
kitchen.
Get Started With Latte Art - Galen Zetzer
2021-07-11
A complete guide from beginner to more
advanced designs, highlighting what you need
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and what you need to know to pour latte art.
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
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means of impressing your guests or even to give
your barista business a competitive advantage...
the choice is yours! Order Your Copy And Get
Started With Coffee Art Now!
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