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So, what 
 is coffee?

Coffee is a drink prepared from the roasted and ground bean-like seeds of the coffee plant. The plant, Coffea, can grow to between 4 and 10 metres high, and in its unprocessed form the coffee itself is a red, cherry-like fruit which has the coffee bean at its centre.



The coffee plant requires both sunshine and rain so it grows best in climates that alternate between being humid and dry. For this reason, coffee plantations are mainly found in countries close to the equator, such as Brazil, Colombia, Vietnam and Ethiopia.

It may just be a humble bean, but it is in fact one of the most valuable and highly traded commodities in the world.






A dash of
 history

The berries and beans from the coffee plant have been consumed for their energy-boosting properties since before 1000 AD, but it wasn’t until around the fifteenth century in Arabia that the kind of coffee we drink today originated. Over the next two centuries, the practice of roasting and grinding beans and drinking brewed coffee spread across the world.



The first UK coffee house opened in Oxford in 1652. Before long, coffee houses multiplied, and became popular spaces for socialising, conducting business, exchanging ideas and debating the issues of the day; for this reason they were sometimes called ‘penny universities’, as this was the price that you would pay for a cup of coffee.

For a brief period towards the end of the eighteenth century, tea replaced coffee as the nation’s favoured drink. However, coffee’s popularity was restored in the Victorian era. During this time, the Temperance movement encouraged abstinence from alcohol, so the coffee houses stepped up as the acceptable alternative to public houses.

It wasn’t until the late twentieth century that chain coffee shops such as Starbucks and Costa Coffee came onto the scene, bringing with them the modern incarnation of coffee culture that we know today.






Coffee for 
everyone



Coffee is more popular than ever. In the UK alone we drink approximately 55 million cups every day, so it’s no wonder that the coffee industry is one of the fastest-growing in the world. There seems to be no end to the number of ways you can enjoy your java too. Even though, underneath it all, coffee is still the ancient beverage it has always been, it’s a drink that’s constantly being reinvented and reimagined; with the modern-day options of artisan foam and speciality roasts, coffee is now as much a fashion statement as it is an enjoyable drink. Whether you like to get your caffeine fix from a chain coffee shop or a small indie coffee house, there’s something for every taste – and if there isn’t, it surely won’t be long until there is!






Know your beans

The two main types of coffee bean are Arabica and Robusta. Arabica beans are the oldest species, and the most highly regarded. They have a softer, sweeter, more aromatic taste, and so often go into making gourmet coffee. However, they are harder to grow than the other common coffee bean, Robusta, which has a stronger, more bitter taste and twice the amount of caffeine. Robusta can thrive at lower altitudes and are more resistant to heat, disease and parasites than Arabica, and they produce fruit more quickly.



So, if you’re looking to impress, plump for Arabica, but if you need a wake-up call, Robusta’s your bean!

However, Arabica and Robusta are not the only choices you have. There are hundreds of other varieties of coffee bean that have been cultivated  over time – such as Typica, Bourbon and Kona – and each have their own individual qualities and flavours.
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What you need

If you don’t have specialist coffee-making devices, you may find the following equipment helpful in order to make the recipes in this book:

Cafetière, or French press  – this can be used for brewing fresh ground coffee. The stronger you want your coffee, the more grounds you put in. 

Moka pot  – this is handy for making espresso. However, you can use strongly brewed coffee or strong instant coffee as an espresso substitute if a moka pot is not available.

All recipes can be made with freshly ground  or instant coffee, and unless stated otherwise, all should work with a standard-size mug  (350 ml).






A word about foam

It’s difficult to get coffee-shop-perfect foam without a steaming wand but there are ways to create a homemade alternative. All you need is a hand-held whisk or a clean, empty jar.

First, heat the milk until it’s between 60−68°C. For the jar method, pour the milk into the jar, seal the lid and shake vigorously until thick froth forms. Hold the jar with a tea towel to prevent your fingers burning. For the whisk method, put the milk in a jug, take a whisk between your palms and rub your hands together, whipping the milk until you get foam.

For thicker, stronger foam, shake/whisk the milk for longer, and before you pour it into your cup, tap the jar or jug and swirl it lightly to even out the foam.



all you
 need is love
 and a 
good cup 
of coffee
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I never laugh until
 I’ve had my coffee.

Clark Gable




Latte

60 ml espresso

Sugar (optional)

180 ml hot/steamed milk, foamed

Wide, shallow coffee cup 

Cocoa powder (optional)

 

Pour the espresso into the coffee cup and stir in sugar if using. Then, using a spoon to hold back the frothiest foam, add the hot milk. 

Top the latte with the remaining foam and dust with cocoa powder to decorate.


Caffè latte is traditionally a breakfast drink and usually comprises three parts steamed milk to one part espresso.








Coffee has
 expanded
 humanity’s 
working day 
from twelve 
to a potential
 twenty-four 
hours.

Margaret Meagher





DEJA BREW: THE
 FEELING THAT
 YOU’VE HAD
 THIS COFFEE 
 before
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I believe humans get a 
lot done, not because
 we’re smart, but because
 we have thumbs so we 
can make coffee.

Flash Rosenberg




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

Johann Sebastian Bach
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Coffee and love
 are best when
 they are hot.

German proverb
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My birthstone
is a coffee bean






Coffee first,
 schemes later.

Leanna Renee Hieber






hot toffee coffee

1 tbsp toffee or caramel ice cream

175 ml hot coffee

1 tbsp chocolate sauce

Whipped cream

Toffee chunks (optional)

 

Stir the ice cream, coffee and chocolate sauce together in a mug until smooth. 

Re-heat for a few seconds in the microwave if the ice cream has cooled the mixture too much, and top with a dollop of whipped cream and sprinkle of toffee chunks if desired.


A warming treat for chilly winter days 
or cosy coffee mornings with friends.
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If you want to
 improve your
 understanding,
 drink coffee.

Sydney Smith
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Coffee should
 be black as hell,
 strong as death,
 sweet as love.

Turkish proverb



BUT FIRST,
 coffee




I get a couple 
cups of coffee 
into me and 
weird things 
just start 
to happen.

Gary Larson






coffee ice cubes

(Makes approx. 11)

350 ml brewed coffee

Ice cube tray

 

Pour the brewed coffee into the wells of an ice cube tray.

Put the filled tray in the freezer and leave the coffee for a few hours to freeze.


Add these to chilled coffees to keep your drink cool without watering it down. 
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I would rather 
suffer with coffee 
than be senseless.

Napoleon Bonaparte




I judge a
 restaurant by 
the bread and 
the coffee.

Burt Lancaster





take life
 one sip 
at a time




coffee ice cream

2 tbsp instant coffee granules 

350 ml double cream 

200 ml condensed milk 

Crushed walnuts (optional)

 

Stir the coffee into 2 tbsp water. Then add the coffee, cream and condensed milk to a bowl and whisk until the mixture is thick and creamy.

Transfer to a container (make sure it’s airtight), sprinkle walnuts on top if using, and freeze for at least 3 hours.


Customise your ice cream by adding chocolate chips, chopped pecans, or even a splash of coffee liqueur.







[image: ]
Adventure in life is
 good; consistency in
 coffee even better.

Justina Chen




I have 
measured 
out my life 
with coffee
 spoons.

T. S. Eliot
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What on earth could
 be more luxurious
 than a sofa, a book,
 and a cup of coffee?

Anthony Trollope



so many
 blends, 
 so little
 time




lighter mocha frappé

120 ml coffee, chilled

1 tsp cocoa powder

60 ml almond milk

1 ½ tbsp maple syrup

2 drops vanilla essence

5 ice cubes

Large glass

 

Add the coffee, cocoa powder, almond milk, maple syrup and vanilla essence to a blender and blend until everything is combined. Add ice cubes one at a time and continue blending until you reach the desired consistency.

Transfer to a glass and serve.


Iced drinks by the name of ‘frappé’ have been around since the 1800s, although some resembled modern-day frappés others were more akin to
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