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If you want to know how to make creamy, rich, mouth-watering
espresso at home, even without a fancy machine, then you want to read
this book. You see, making killer espresso that blows Starbucks away
(and any other coffee chain for that matter) comes down to doing a lot
of little things right, such as Selecting the right beans and roasts, and
creating the right blends. Using your machine and grinder correctly.
Dosing, tamping, level, and pulling the shots properly. And more. If all
that sounds complicated to you, don't worry--this book breaks it all
down and teaches you, step by step, everything you need to know to
brew heavenly "god shots" that are the hallmark of true coffee
maestros. In this book, you'll learn things like How to "speak espresso"
so you can understand all of the important aspects of beans, espresso
coffee, and machines. Without fully understanding everything taught in
this chapter of the book, you'll never make great espresso coffee. How
to pick the right espresso machine and get the most bang for your buck,
regardless of your budget. (Don't make the mistake of thinking that the
more you pay, the better the machine!) Everything you need to know
about coffee beans to master the art of creating incredible custom
blends just for espresso. Just knowing which types of beans and roasts
to combine and in what proportions can take your espresso coffee to
another level. Why you should seriously consider getting a coffee
grinder, and which are best for making espresso coffee. The step-byPage 1/15
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step, no-fail method of pulling a perfect shot of sweet, decadent
espresso every time. Say goodbye to espresso that's too weak or strong
or bitter, and say hello sweet, aromatic indulgences. 8 espresso drinks
that every coffee lover should try, including the classic cappuccino,
Mochaccino, Caramel Macchiato, Caf Conquistador, and more. How to
keep your coffee machine in top-top shape, ensuring that it can
consistently make delicious coffee. If you don't clean and care for it
properly, it'll make bitter, gross coffee and you'd never know why. And
more Making sweet, smooth espresso and with a beautiful, buttery
crema is a breeze after reading this book. Scroll up and click the "Buy"
button now to learn how to make espresso so good that your friends
and family will rave.
Making great espresso is difficult. It requires at least delicious coffee
beans, an excellent brewing recipe, good and clean espresso machine,
and a grinder. Also, you need to know the best practices on how to pull
an espresso. Here are my tips about the practices and my routine how I
make espresso. After reading this book, you'll be able to teach them a
thing or two, such as: - The best beans for espresso and where to find
them. - Experimentation with blends to find your own acquired taste. Grinding your beans and what makes a good grinder. - Bean storage to
ensure maximum freshness. - The secret ingredient, so simple, so
obvious, and yet so few baristas are aware of it. - The simple technique
takes 20 seconds and improves espresso taste. - The right way to tamp
your grounds. - The exact brewing sequence he uses to brew perfect
espresso every time. - his recommended automatic, semi-automatic,
and manual espresso machines. - Also, espresso drink recipes.
ESPRESSO FROM BEAN TO CUP is the complete guide to espresso,
cappuccino, caffe latte & coffee. Learn how to brew a perfect espresso,
steam & foam milk, choose from the best coffee, & buy the right
equipment - all in an easy to understand style acclaimed by both
novices & professionals. "A joyful encyclopedic volume for espresso
consumers."--DONALD N. SCHOENHOLT, SPECIALTIES EDITOR, TEA &
COFFEE TRADE JOURNAL. "Anyone who wants to untangle caffe latte
from caffe macchiato, steam from pump from thermal block machines,
or burr from blade grinders needs this book. Its practical, reassuring
instructions will have any beginner - or any professional - confidently
making the 'smooth, delicious, & extraordinarily aromatic' espresso Nick
Jurich promises."--CORBY KUMMER, SENIOR EDITOR, THE ATLANTIC.
"Clearly written & nicely illustrated, the book's strongest suits are its
discussions of brewing principles & techniques. Overall, a great effort &
one which belongs in the hands of all espresso lovers."--KEVIN KNOX,
STARBUCKS COFFEE COMPANY. "ESPRESSO FROM BEAN TO CUP
demystifies espresso, cappuccino, & their apparently arcane offspring;
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ristrettos, macchiato & others. Readers will enjoy Nick Jurich's easy style
& emerge armed with the tools to make informed decisions & inspired
drinks."--GEORGE HOWELL, THE COFFEE CONNECTION. To order
contact: Missing Link Press, 3213 W. Wheeler Street, Suite 179, Seattle,
WA 98199. (206) 285-9016.
NEW YORK TIMES BESTSELLER! Healthy, easy, and delicious recipes
from the Defined Dish blog--fully endorsed by Whole30 Alex Snodgrass
of TheDefinedDish.com is the third author in the popular Whole30
Endorsed series. With gluten-free, dairy-free, and grain-free recipes that
sound and look way too delicious to be healthy, this is a cookbook
people can turn to after completing a Whole30, when they’re looking to
reintroduce healthful ingredients like tortillas, yogurt, beans, and
legumes. Recipes like Chipotle Chicken Tostadas with Pineapple Salsa or
Black Pepper Chicken are easy enough to prepare even after a busy day
at work. There are no esoteric ingredients in these recipes, but instead
something to suit every taste, each dish clearly marked if it is Whole30
compliant, paleo, gluten-free, dairy-free, and more. Alex includes
delicious variations, too, such as using lettuce wraps instead of taco
shells, to ensure recipes can work for almost any diet. And for anyone
looking to stick to their Whole30 for longer, at least sixty of the recipes
are fully compliant.
Espresso Making Perfection - Learn how to make the perfect espresso at
home every single time! A recent study has shown that 90% of
Starbucks baristas have no idea how to make great espresso. By
reading this book, you'll be able to teach them a thing or two such as: What are the best beans for espresso? - Where is the best place to get
them? - How to grind your own beans and what is the best grinder! How to store your beans to ensure maximum freshness! - The secret
ingredient, so simple, so obvious yet few baristas know about! - The
simple technique that takes 20 seconds and improves the taste of your
espresso! - Correct tamping technique! - The exact brewing sequence I
use to brew perfect espresso! - My recommended automatic, semiautomatic and manual espresso machines. - Also, my espresso drink
recipes! Espresso making perfection is very simple to learn, there is no
fluff or filler, just to the point! You don't need an expensive espresso
machine to make incredible espresso. But you do need good technique.
Learn how here!
Now you can enjoy gourmet coffee drinks at home with Making Your
Own Gourmet Coffee Drinks. This guide to all things coffee has more
than 100 recipes and not only shows you how to make all the standard
gourmet coffee drinks, but also introduces you to exciting new flavors
like Chocolate Cream Coffee, Spiced Coffee Cider, Blended Banana
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Coffee, Cappuccino Royale, Butterscotch Cappuccino, Iced Almond
Coffee, Chocolate-Coffee Crush, Coffee Ice Cream Soda, Strawberry
Delight, Iced Maple Espresso, Tropical Espresso Delight, and Coffee
Alexander. Learn how to make the perfect cup of coffee with tips on
selecting the best quality beans, proper storage methods, the right way
to grind coffee, the best way to steam milk, and where to buy your
equipment. Aside from traditional hot drinks, this guide teaches you
how to make delicious cold brews that are perfectly paired with various
liqueurs. Whether you’re waking up in the morning with a hot cup of
espresso or winding down with a Mochachino Float, these gourmet
coffee drinks are a delicious addition to any day.
Making great espresso is difficult. It requires at least delicious coffee
beans, an excellent brewing recipe, good and clean espresso machine,
and a grinder. Also, you need to know the best practices on how to pull
an espresso. Here are my tips about the practices and my routine how I
make espresso. After reading this book, you'll be able to teach them a
thing or two, such as: - The best beans for espresso and where to find
them. - Experimentation with blends to find your own acquired taste. Grinding your beans and what makes a good grinder. - Bean storage to
ensure maximum freshness. - The secret ingredient, so simple, so
obvious, and yet so few baristas are aware of it. - The simple technique
takes 20 seconds and improves espresso taste. - The right way to tamp
your grounds. - The exact brewing sequence he uses to brew perfect
espresso every time. - his recommended automatic, semi-automatic,
and manual espresso machines. - Also, espresso drink recipes.
"Enchanting . . . An absorbing narrative of politics, ecology, and
economics."--New York Times Book Review (Editor's Choice) Located
between the Great Rift Valley and the Nile, the cloud forests in
southwestern Ethiopia are the original home of Arabica, the most
prevalent and superior of the two main species of coffee being
cultivated today. Virtually unknown to European explorers, the Kafa
region was essentially off-limits to foreigners well into the twentieth
century, which allowed the world's original coffee culture to develop in
virtual isolation in the forests where the Kafa people continue to forage
for wild coffee berries. Deftly blending in the long, fascinating history of
our favorite drink, award-winning author Jeff Koehler takes readers from
these forest beginnings along the spectacular journey of its spread
around the globe. With cafés on virtually every corner of every town in
the world, coffee has never been so popular--nor tasted so good. Yet
diseases and climate change are battering production in Latin America,
where 85 percent of Arabica grows. As the industry tries to safeguard
the species' future, breeders are returning to the original coffee forests,
which are under threat and swiftly shrinking. "The forests around Kafa
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are not important just because they are the origin of a drink that means
so much to so many," writes Koehler. "They are important because deep
in their shady understory lies a key to saving the faltering coffee
industry. They hold not just the past but also the future of coffee." "A
must-read for coffee enthusiasts."--Smithsonian (Best of the Year)
"Reads like an engaging multimystery detective novel."--Wall Street
Journal "Fascinating . . . How a local crop transformed into a global
commodity."--Real Simple (Best of the Month) Coffee is one of the
largest and most valuable commodities in the world. This is the story of
its origins, its history, and the threat to its future, by the IACP
Award–winning author of Darjeeling.

Life is a carefully spun web of events connecting the past, present and
the future. If we start living our lives with this realization, then life will
not be a random series of sunsets and sunrises. Every day will become
exciting like each sip of our favorite beverage. It is only when we get
stuck in a painful memory of the past or refuse to be grateful for the
present that we see darkness in our future. A cup of coffee awakens an
individual to kick start their day by firing the cells in the brain. Words
strung together in a quote, poetry or a short story can give you the
same thrill as caffeine. Here are words to calm your soul, start a
revolution within, mend a broken heart and inspire your weary spirits.
Who cares if the cup is half empty or overflowing as long as it is a cup of
coffee? Tea lovers, please replace coffee with tea.
Cassy Joy Garcia draws from her years of research and experience to
deliver a roadmap to mastering her 'Four Pillars of True Health'. With
over 150 gluten-free and Paleo-friendly recipes, a 28-day food and
fitness plan, portion guides, program guides and supplemental online
tools, Fed & Fit provides readers a foundation for lasting success. Joy's
recipes were hand selected to complement each of 'The Four Pillars' and
include step-by-step instructions, full-colour photos and personalisation
guides to help you achieve your individual wellness goals.
The CSB Ultrathin Bible is easy-to-carry and easy-to-read, featuring
9-point type, and an ultrathin design which slips easily into a purse,
briefcase, or backpack. As America’s oldest Bible Publisher, Holman is a
pioneer in the development of Ultrathin Bibles, giving careful attention
to breakthroughs in typography and paper manufacturing to produce a
Bible that combines readability, portability, and durability. Features
include: Smyth-sewn binding, presentation page, two-column text,
topical subheadings, footnotes, Words of Christ in red, 9-point type, and
full-color maps. The CSB Ultrathin Bible features the highly readable,
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highly reliable text of the Christian Standard Bible® (CSB). The CSB
stays as literal as possible to the Bible's original meaning without
sacrificing clarity, making it easier to engage with Scripture's lifetransforming message and to share it with others.
“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
The highly anticipated cookbook from the immensely popular food blog
Minimalist Baker, featuring 101 all-new simple, vegan recipes that all
require 10 ingredients or less, 1 bowl or 1 pot, or 30 minutes or less to
prepare Dana Shultz founded the Minimalist Baker blog in 2012 to share
her passion for simple cooking and quickly gained a devoted worldwide
following. Now, in this long-awaited debut cookbook, Dana shares 101
vibrant, simple recipes that are entirely plant-based, mostly gluten-free,
and 100% delicious. Packed with gorgeous photography, this practical
but inspiring cookbook includes: • Recipes that each require 10
ingredients or less, can be made in one bowl, or require 30 minutes or
less to prepare. • Delicious options for hearty entrées, easy sides,
nourishing breakfasts, and decadent desserts—all on the table in a snap
• Essential plant-based pantry and equipment tips • Easy-to-follow, stepby-step recipes with standard and metric ingredient measurements
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Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy
too.
The coffee industry was made for New York: complex, diverse,
fascinating and with plenty of attitude. Since arriving in the 1600s,
coffee held patriotic significance during wartime, fueled industrial
revolution and transformed the city's foodways. The New York Coffee
Exchange opened tumultuously in the 1880s. Alice Foote MacDougall
founded a 1920s coffeehouse empire. In the same decade, Brooklyn
teenager William Black started Chock Full o'Nuts with $250 and a
dream. Third wavers Ninth Street Espresso and Joe made the latest latte
craze mainstream. Through stories, interviews and photographs, coffee
professional and Tristate native Erin Meister shares Gotham's
caffeinated past and explores the coffee-related reasons why the city
never sleeps.
Making great espresso is difficult. It requires at least delicious coffee
beans, an excellent brewing recipe, good and clean espresso machine,
and a grinder. Also, you need to know the best practices on how to pull
an espresso. Here are my tips about the practices and my routine how I
make espresso. After reading this book, you'll be able to teach them a
thing or two, such as: - The best beans for espresso and where to find
them. - Experimentation with blends to find your own acquired taste. Grinding your beans and what makes a good grinder. - Bean storage to
ensure maximum freshness. - The secret ingredient, so simple, so
obvious, and yet so few baristas are aware of it. - The simple technique
takes 20 seconds and improves espresso taste. - The right way to tamp
your grounds. - The exact brewing sequence he uses to brew perfect
espresso every time. - his recommended automatic, semi-automatic,
and manual espresso machines. - Also, espresso drink recipes.
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
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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.
A guide to selecting and brewing artisan coffees covers how to use
standard kitchen tools to make professional-tasting coffees and
espressos and is complemented by recipes for coffee-inspired treats.
"Cappuccino & Espresso is your liquid survival guide if you don't know
the difference between a latte and a mocha. Learn the language of java
and experience a variety of beverages"--From back cover.
Claire Murphy thinks she and her son are doing just fine on their own,
but when she meets local cafe owner Lucas Williams, she begins to
benefit from his knowledge about recovering from trauma.
In the footsteps of bestsellers Where Chefs Eat and Where to Eat Pizza where the world's best baristas go for a cup of coffee Where to Drink
Coffee is THE insider's guide. The best 150 baristas and coffee experts
share their secrets - 600 spots across fifty countries - revealing where
they go for coffee throughout the world. Places range from cafes,
bakeries, and restaurants to surprising spots - a video store and auto
shop. The recommendations come with insightful reviews, key
information, specially commissioned maps, and an easy-to-navigate
geographical organization. It's the only guide you need to get the best
coffee in memorable global locations.
The CSB Ultrathin Bible is easy-to-carry and easy-to-read, featuring
8.5-point type, and an ultrathin design which slips easily into a purse,
briefcase, or backpack. As America’s oldest Bible Publisher, Holman is a
pioneer in the development of Ultrathin Bibles, giving careful attention
to breakthroughs in typography and paper manufacturing to produce a
Bible that combines readability, portability, and durability. Features
include: Smyth-sewn binding, presentation page, two-column text,
topical subheadings, Footnotes, Words of Christ in red, 8.5-point type,
concordance, and full-color maps. The CSB Ultrathin Bible features the
highly readable, highly reliable text of the Christian Standard Bible
(CSB). The CSB stays as literal as possible to the Bible's original
meaning without sacrificing clarity, making it easier to engage with
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Scripture's life-transforming message and to share it with others.
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 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 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 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.
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
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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.
* 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.
From the New York Times bestselling author of My Paris Kitchen and
L'Appart, a deliciously funny, offbeat, and irreverent look at the city of
lights, cheese, chocolate, and other confections. Like so many others,
David Lebovitz dreamed about living in Paris ever since he first visited
the city and after a nearly two-decade career as a pastry chef and
cookbook author, he finally moved to Paris to start a new life. Having
crammed all his worldly belongings into three suitcases, he arrived,
hopes high, at his new apartment in the lively Bastille neighborhood.
But he soon discovered it's a different world en France. From learning
the ironclad rules of social conduct to the mysteries of men's footwear,
from shopkeepers who work so hard not to sell you anything to the
etiquette of working the right way around the cheese plate, here is
David's story of how he came to fall in love with—and even
understand—this glorious, yet sometimes maddening, city. When did he
realize he had morphed into un vrai parisien? It might have been when
he found himself considering a purchase of men's dress socks with
cartoon characters on them. Or perhaps the time he went to a bank with
135 euros in hand to make a 134-euro payment, was told the bank had
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no change that day, and thought it was completely normal. Or when he
found himself dressing up to take out the garbage because he had
come to accept that in Paris appearances and image mean everything.
Once you stop laughing, the more than fifty original recipes, for dishes
both savory and sweet, such as Pork Loin with Brown Sugar–Bourbon
Glaze, Braised Turkey in Beaujolais Nouveau with Prunes, Bacon and
Bleu Cheese Cake, Chocolate-Coconut Marshmallows, Chocolate Spice
Bread, Lemon-Glazed Madeleines, and Mocha–Crème Fraîche Cake, will
have you running to the kitchen for your own taste of Parisian living.

If you want to know how to brew the ultimate cup of coffee in the
comfort of your own home (and save some money too!), then you want
to read this book. You see, making great coffee boils down to doing a
number of little things right, such as selecting the right beans and
roasts, and creating the right blends; using the right coffee machine and
grinder; using the right amount of grounds; brewing at correct
temperatures and for the right amount of time; and more. If all that
sounds complicated to you, don't worry--this book breaks it all down and
teaches you, step by step, everything you need to know to brew
heavenly cups of coffee that are the hallmark of true coffee maestros. In
this book, you'll learn things like How to pick the right coffee machine
and get the most bang for your buck, regardless of your budget. (Please
don't buy a drip brewer before reading this chapter!) Everything you
need to know about coffee beans to master the art of creating
incredible blends that create rich, complex coffee. You'll be blown away
by how much better your coffee will be when you use this information.
Why you should seriously consider getting a coffee grinder, and which
types are the best for making coffee. The step-by-step, no-fail method
of brewing sweet, decadent coffee every time. Say goodbye to coffee
that's too weak or strong or bitter, and say hello sweet, aromatic
indulgences. 30 delicious coffee recipes including classics that are to die
for, espresso drinks that every coffee lover should try, holiday drinks
that will make you cheer, and dessert drinks that are like heaven in a
cup. And more Brewingmouth-watering coffeeand making your favorite
coffee drinks are a breeze after reading this book! Scroll up and click
the "Buy" button now to learn how to make coffee so good that your
friends and family will rave.
Because of its ability to reduce tiredness, sleep deprivation and improve
alertness, caffeine emerged in the twenty-first century as a miraculous
specific, which allows humans to cross their normal physiological and
psychological body limits. Its attractiveness comes from its natural
origins and strong psycho-stimulating properties, with relatively weak
side effects. Caffeine studies carry the hope to understand the
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associations between inherited genotype and drug action and to find
highly personalized treatments for various diseases, more sophisticated
drug delivery systems, safer ways of protecting plants and cheap,
renewable fuels. This book consists of chapters covering caffeine
history, methods of its determination and not only astonishing medicinal
but also non-medicinal applications. It is our hope that every reader will
find in this book something interesting, inspiring, informative and
stimulating.
With a foreword by Ree Drummond, this beautiful book has 100 easier,
faster, lightened-up Southern recipes, from the blogger behind the
popular Add a Pinch website. A generation ago, home cooks may have
had all day to prepare dinner, but most folks now want convenient, fast
recipes that don’t rely on canned soups or other processed products.
Here, fresh ingredients take center stage in slow cooker meals,
casseroles and one-dish suppers, salads, soups, and desserts that have
deep, satisfying flavors but are a cinch to make. Smart swaps like Greek
yogurt for mayo in pimento cheese and cauliflower “rice” put a modern
spin on these dishes. With 75 color photographs and lots of sidebars,
this is the new Southern cooking handbook.
Written by leading coffee technology specialists in consultation with
some of the world's biggest coffee manufacturers, the second edition of
the successful Espresso Coffee will once again comprehensively cover
the current status of the chemistry and technology of espresso coffee. It
comprehensively covers topics such as agronomy, green coffee
processing, roasting/grinding, packaging, percolating and decaffeination
techniques. It provides a comprehensive resource for those interested in
the fundamental notions of coffee quality; with a point of reference
given in the form of a detailed bibliography to provide direction to the
wider literature. Chapters Include: * Quality of espresso coffee * The
plant * The raw bean * Roasting * Grinding * Packaging * Percolation *
The cup * Physiology

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
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reader. The abundant photos and images are absolutely coffee-tableworthy, but this book is so much more. I think it would be enjoyable for
an obsessed coffee geek or someone who just enjoys their java.'
(Amazon customer) For everyone who wants to understand more about
coffee and its wonderful nuances and possibilities, this is the book to
have. Coffee has never been better, or more interesting, than it is
today. Coffee producers have access to more varieties and techniques
than ever before and we, as consumers, can share in that expertise to
make sure the coffee we drink is the best we can find. Where coffee
comes from, how it was harvested, the roasting process and the water
used to make the brew are just a few of the factors that influence the
taste of what we drink. Champion barista and coffee expert James
Hoffmann examines these key factors, looking at varieties of coffee, the
influence of terroir, how it is harvested and processed, the roasting
methods used, through to the way in which the beans are brewed.
Country by country - from Bolivia to Zambia - he then identifies key
characteristics and the methods that determine the quality of that
country's output. Along the way we learn about everything from the
development of the espresso machine, to why strength guides on
supermarket coffee are really not good news. This is the first book to
chart the coffee production of over 35 countries, encompassing
knowledge never previously published outside the coffee industry.
The popularity of espresso, coffee at its purest and most intense, has
grown exponentially in the past decade. In this revised edition of his
book on the ultimate coffee, Kenneth Davids provides a lucid, engaging
examination of espresso's lore, legend, and culture. A finalist for the
James Beard Award upon its original publication. Espresso is the perfect
introduction to the world of specialty coffee.
The highly anticipated complement to the New York Times bestselling
Momofuku cookbook, Momofuku Milk Bar reveals the recipes for the
innovative, addictive cookies, pies, cakes, ice creams, and more from
the wildly popular Milk Bar bakery. Momofuku Milk Bar shares the
recipes for Christina Tosi’s fantastic desserts—the now-legendary riffs
on childhood flavors and down-home classics (all essentially derived
from ten mother recipes)—along with the compelling narrative of the
unlikely beginnings of this quirky bakery’s success. It all started one day
when Momofuku founder David Chang asked Christina to make a
dessert for dinner that night. Just like that, the pastry program at
Momofuku began. Christina’s playful desserts, including the compost
cookie, a chunky chocolate-chip cookie studded with crunchy salty
pretzels and coffee grounds; the crack pie, a sugary-buttery confection
as craveable as the name implies; the cereal milk ice cream, made from
everyone’s favorite part of a nutritious breakfast—the milk at the
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bottom of a bowl of cereal; and the easy layer cakes that forgo fancy
frosting in favor of unfinished edges that hint at the yumminess inside
helped the restaurants earn praise from the New York Times and the
Michelin Guide and led to the opening of Milk Bar, which now draws fans
from around the country and the world. With all the recipes for the
bakery’s most beloved desserts—along with ones for savory baked
goods that take a page from Chang’s Asian-flavored cuisine, such as
Kimchi Croissants with Blue Cheese—and 100 color photographs,
Momofuku Milk Bar makes baking irresistible off-beat treats at home
both foolproof and fun.
A one-of–a-kind cookbook, Savory Sweet Life is a wonderful collection of
inventive and playful family recipes that celebrate the everyday
moments in life—from birthday parties and family game nights to
potlucks and summer backyard barbecues. Alice Currah, whose popular
food blog, SavorySweetLife.com, attracts half a million page views every
month, now combines warm, personal stories, helpful advice and timesaving tips, and real-life food for those together times that the whole
family will love— whether it’s Pulled Pork Tacos and Chocolate Chip
Cookies on family game night or Creamy Tomato Soup with Grilled
Garlic Cheese Sandwiches and Spiced Gingersnap Cookies on an
unexpected snow day.
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 OldFashioned. 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.
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, Alex and Sonja Overhiser first
fell for each other--and then the kitchen. In a matter of months, the
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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 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
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