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 INTRODUCTION

The purpose of
this book is quite simple. It is to explain to you in simple
language how best to buy coffee, how best to store coffee and show
you the best ways of preparing coffee at home so that you can enjoy
coffee shop quality coffee in your own home.

It will also
give you the knowledge and the necessary tools to allow you begin
to explore the fascinating world of coffee.

We won’t
dwell, too much, on Ethiopian goat herders discovering coffee
beans, nor dwell on the differing climatic requirement for Arabica
and Robusta beans. We shall pay just a little attention to the
history of coffee, although that is a most fascinating story.
Rather, we will concentrate on the basics of coffee preparation.
Once you have mastered the basics of preparing coffee a whole world
of pleasure and enjoyment shall open before you!

There will be
some science, though not too much, a good few interesting facts
about coffee and the odd anecdote, but mainly good solid practical
information.

If you like
coffee, you will enjoy this book.



"Without my morning coffee, I’m just like a dried-up piece of
roast goat"

Johann Sebastian Bach







 How Fresh Is Your Coffee?

To enjoy the
best cup of coffee possible it is important that the coffee is
fresh. But how is freshness to be judged? I don’t propose to go
into a long scientific explanation as to how coffee can lose its
freshness, but a few basic principles will guide you.

The most
obvious thing to state is that coffee is at its freshest
immediately after roasting. Home roasting of coffee beans is
possible, but realistically this is not practical for the average
novice coffee drinker. There is quite enough to learn about how to
brew great tasting coffee without delving into the art of coffee
roasting. I have included a later chapter though, which is an
introduction to roasting coffee at home for those adventurous
enough to try it.

Because coffee
is at its freshest immediately upon roasting, those lucky enough to
live close to one of the many small artisan coffee roasting
companies can easily purchase the freshest of coffee beans.
Obviously, the quality of coffee produced varies greatly from
company to company and it should be remembered that freshness,
while most definitely desirable, does not necessarily equate with
quality.

It will help
greatly to understand exactly how coffee deteriorates after the
roasting process. Freshly roasted coffee emits carbon dioxide for
several weeks following roasting. This is a natural process.

The enemies of
fresh coffee are oxygen, moisture, high temperature and light, all
of which speed up the process of oxidization. It is this process of
oxidization which causes the oils in coffee beans to turn rancid,
losing taste and aroma, leaving you with stale coffee. It’s not
that coffee suddenly turns from being beautiful, flavoursome and
aromatic to being stale, dull and rancid. Rather it is a slow
process and good packaging works to prevent oxygen, moisture and
light from getting at your coffee beans.

This explains
why packaging is so important and why most of the larger commercial
coffee companies package their coffee in sealed bags which
incorporate a one-way valve. This allows the carbon dioxide to
escape but prevents oxygen from entering the bag. Packaged like
this, coffee beans can last for a considerable time without
spoiling while still retaining (most of) their freshness, taste and
aroma. Therefore, you will often find coffee from some of the
larger companies with best before dates of up to a year into the
future. Indeed, in Europe, in an effort to reduce food waste, it
has now been proposed to eliminate best before dates on coffee
beans completely. A step too far perhaps!

Once you have
bought coffee beans you should keep the package away from moisture,
high temperature and light. Once the bag has been opened it should
be sealed to keep oxygen from the beans. Food storage bag clips are
ideal for this.

Do not keep
coffee beans in the fridge (moisture), on top of a coffee machine
(heat) or on your counter top (light). Tightly sealed, after
removing as much air as possible, in a cupboard is just right.

So much for
roasting and packaging, but what happens when coffee is ground?
This is where rapid deterioration sets in and it sets in
immediately! Whereas deterioration of whole beans is a slow and
gradual downhill process, deterioration, once coffee has been
ground, is more akin to falling off a cliff! Ground coffee exposed
to air begins to stale immediately. If you like, you can experiment
by making coffee with a newly opened packet of ready ground coffee
and then making more, using the same method, from a packet which
has been left open from 2 or 3 days earlier. The difference, even
to the uneducated palate, is substantial.

This bring us
to the first and perhaps the most important rule if you want to
enjoy the great taste of coffee at home.

Buy a grinder,
grind your own beans and stop buying ready ground coffee.



“If it wasn't for the coffee, I'd have no identifiable
personality whatsoever”

David Letterman




 It’s All in The Grind

Indeed, it
truly is all in the grind. It always astounds me that supermarkets
will offer for sale packets of pre-ground coffee which state
“suitable for all types of coffee maker” on the package. There is
no such thing as coffee which has been ground to suit all types of
coffee maker. The necessary grind is dictated by, firstly, the
method to be used to make coffee and to a lesser extent, your
personal preference as you develop your appreciation of good
coffee. Coffee that has been ground for a drip coffee machine will
simply not produce a decent cup of coffee from an espresso
machine.

The grind is
simply the degree to which the coffee beans are pulverized,
resulting in anything from coarse particles to almost a powder. The
grind is where the magic begins. It is the starting point on the
voyage of discovery. When you learn to get the grind right you’re
halfway there. Maybe even a little further!

Let us examine
the types of coffee grinders available to begin the journey.

Blade
Grinders

Blade grinders
don’t cost a lot. That’s because they are not actually grinders!
Although sold as coffee grinders they are, in fact, coffee cutters,
not grinders. A blade coffee grinder consists of twin blades which,
when activated, spin at a high speed and cut the coffee beans into
small particles. The resulting coffee bean particles will not be of
uniform size and will not be particularly small. You could possibly
get away with using a blade grinder to prepare coffee for a drip
coffee maker or possibly for a percolator but only if using a paper
filter. However, if you are serious about learning to appreciate
good coffee, it is best to just forget about blade coffee grinders.
Don’t be fooled by expensive blade grinders with pre-sets for
different styles of coffee. These just vary the time the blades run
for and don’t produce the correct grind. If you have had the
misfortune of already having bought one, the good news is that they
are excellent at chopping herbs and should be relegated to this
task. For good coffee, what you need is a burr grinder.

Burr
Grinders

Burr grinders
can be either manual or electric. The essential difference between
a blade grinder and a burr grinder is that the burr grinder grinds
the coffee beans between two burrs producing particles of coffee,
the size of which is fully adjustable. Each burr is a rotating
gear-like unit with sharp, spiralling raised edges. As the burrs
rotate, the larger outside edges catch the coffee beans breaking
them and dragging them towards the smaller, sharper edges in the
centre where they are ground between the two burrs. Adjusting the
distance between the two burrs allows you to determine the
coarseness of the grind. When the burrs are set closer together,
the coffee particles are ground finer. If set further apart, a
coarser grind is produced.

Another
important item in the quality of a burr grinder is the size of the
burrs. These can vary between grinders made for the domestic market
and commercial grinders. Commercial grinders will have larger burrs
and operate at lower speeds. As a rule of thumb, the larger the
surface area of the burr the better.

There is also
an important difference between flat wheel burrs and conical burrs.
Without going into minutia of detail, a conical burr grinder is
better and will produce more consistent sized particles than a flat
wheel burr machine.

The burrs in a
burr grinder can be either steel or ceramic. Ceramic would probably
be the superior type and are less likely to wear out over time with
use. However, it is difficult to find ceramic burrs in a reasonably
priced burr coffee grinder.

Manual Burr
Grinders

It would be
easy to relegate manual coffee grinders to the garbage bin of
history but to do so would be a great mistake. These are now
commonly referred to as antique coffee grinders. With their metal,
hand turned, coffee grinder on top of a wooden box with a drawer
for the ground coffee, they are, in fact, burr grinders and, if
you’re up to just a little bit of effort, produce ground coffee
just as good as some modern electric burr grinders costing
considerably more.

A more modern
manual grinder is the ROK grinder. This modernist designed grinder
can both grace your kitchen and produce ground coffee of a very
high quality.

Turkish Coffee
Grinders

Another type
of manual coffee grinder which is very much in use today is the
Turkish coffee grinder. This is a hand held cylindrical device with
a handle on top and with burrs inside which are designed to turn
your coffee beans into the fine powder needed for Turkish
coffee.

Often ornate
in outer design, they can produce a fine powder which some entry
level electric burr grinders simply cannot produce, even though
many may claim to be able to!

There is no
need to delve into the various degrees of grind just yet, as the
grind, naturally, depends primarily on the method you will use to
prepare your coffee.

Unless you
intend to prepare Turkish coffee, you should invest your money in a
good quality conical burr grinder. The important thing, if you are
investing in equipment, is to know that money spent on a good
quality grinder is probably more important than money spent on a
coffee machine!



“I am a coffee fanatic. Once you go to proper coffee, you
can't go back. You cannot go back.”

Hugh Laurie
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