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INTRODUCTION


The coffee we enjoy at home today has seen a tremendous leap in quality over the past few years, and the landscape of home coffee brewing has transformed dramatically. This evolution is not just about acquiring better equipment but also about a deeper appreciation and understanding of coffee itself. The journey from bean to cup is now a ritual, a moment of mindfulness in our daily routines.


What once consisted of a heaped teaspoon of instant coffee, or maybe the occasional French press, has evolved into a full-blown home coffee bar, equipped with espresso machines, coffee grinders, gooseneck kettles and syrup stations.


As our taste for quality, speciality coffee has grown, more people work from home and there are more demands on our money than ever. The ease of popping into our local coffee shop is no longer always available, and builders’ coffee just doesn’t cut it anymore.


The improvement in the quality of coffee equipment and the coffee itself, combined with the wealth of information available online, has given rise to a new type of coffee connoisseur: the home barista.


My love for coffee started in my teenage years, and although the quality of coffee I drank wasn’t too far from the instant coffee I grew up with, my tastebuds became primed.


During my twenties I moved to Sydney, Australia, where I discovered a completely different type of coffee and the culture surrounding it. I became so infatuated by the industry that I quit my job and trained to become a barista.


After spending a few years working behind some of Sydney’s busiest coffee bars, and eventually learning how to roast coffee, I took a year-long trip to Central and South America to visit (and occasionally work on) coffee plantations. This truly helped me appreciate the journey that coffee has already been on before it reaches a coffee cup.


Returning to the UK, I began roasting coffee for an established Manchester-based roastery, before finally launching my own coffee brand, Batch Coffee Club, which showcases the UK’s best independently roasted single-origin coffees in a subscription box sent out every two weeks.


Today, coffee consumption at home is more prevalent than ever. The rise of speciality coffee and the availability of high-quality beans and brewing equipment have empowered coffee lovers to recreate café-quality coffee in their own kitchens.


A significant portion of coffee drinkers now prefer to brew their coffee at home, appreciating the control and customisation it offers, alongside the rituals of home-brewing coffee.


The pandemic and economic squeeze of recent years further accelerated this trend, as more people sought to replicate their favourite coffee-shop experiences without leaving their homes or spending a fortune.


However, as easy as your local barista makes it look, coffee making is both an art and a science. While a coffee machine commercial might lead you to believe that you’ll be drinking latte-art-adorned flat whites within five minutes of unboxing your new toy, there are actually quite a few things to learn.
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This book is an amalgamation of the coffee knowledge that I have picked up while working in various parts of the coffee industry before becoming a home barista myself. Whether you’re a beginner eager to learn the basics or a seasoned home barista looking to refine your skills, this book offers valuable insights and practical tips to enhance every aspect of your passion for coffee.


I will also guide you through the origins of coffee and the emergence of the thriving coffee industry. You will learn about coffee roasting and how to taste coffee like a pro, before diving into a selection of my favourite coffee recipes.


If the term “home barista” resonates with you, you’ll find some guidance on establishing your own home coffee bar and café.


So, pour yourself a cup of the good stuff and come along with me on a coffee journey.
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COFFEES OF THE WORLD









COFFEES OF THE WORLD:


PRODUCING AND ROASTING


ORIGIN OF COFFEE


The origins of coffee can be traced back thousands of years. Legend has it that a goat herder named Kaldi discovered coffee beans in ninth-century Ethiopia. The story goes that he observed his goats energetically dancing after eating berries from a specific bush.


Curious, he tried the berries himself, then shared them with monks at a nearby monastery. The monks made a drink from the berries and discovered it helped them stay awake during their prayers.


Word of this magical bean spread across the Arabian Peninsula, and by the 15th century coffee was being cultivated in Yemen.


Travellers to this region brought back stories of a dark, bitter beverage, and by the 17th century coffee had become popular across Europe.


Despite initial suspicion and condemnation by some, Pope Clement VIII endorsed coffee after personally enjoying it.


Coffee houses rapidly became centres of social activity in major European cities, with England’s “penny universities” offering stimulating conversation for the price of a cup of coffee. London alone had over 300 coffee houses by the middle of the 17th century, attracting intellectuals from all backgrounds and trades.


Coffee gradually replaced beer and wine as a breakfast drink, leading to improved alertness and work quality.


As coffee’s popularity surged, there was fierce competition to cultivate the crop beyond Arabia. The Dutch successfully grew coffee in Java, Indonesia, and expanded to other islands.


A coffee plant gifted to King Louis XIV of France was planted in the botanical gardens in Paris, which facilitated the spread of coffee across the Americas. A young naval officer managed to smuggle a seedling across the Pacific to eventually plant it in Martinique and the Caribbean, leading to the widespread cultivation of coffee throughout Central and South America.


Coffee is now cultivated worldwide across numerous countries; some produce large quantities, while others prioritise quality over quantity. Confusingly, coffee beans are not really beans at all but rather seeds of a fruit that grow on – you guessed it – a coffee plant. These plants, or trees, vary in size but generally reach heights of 6 to 12 feet. They typically begin to bear fruit after three to four years and have a lifespan of about 40 years.


Coffee trees blossom with small white flowers that eventually develop into a fruit known as coffee cherries. These cherries are about the size of a blueberry and are typically red, although yellow and orange varieties also exist.
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A coffee farm in the hills of Lam Dong, Vietnam.


Within the fruit lie two seeds, which are encased by two layers called the parchment and the silverskin. Occasionally, only a single seed is found inside the cherry; this is referred to as a peaberry. Peaberry coffee is a mutation that occurs in around 5 per cent of coffee cherries. The beans are smaller and denser than regular coffee and can have a more intense flavour profile. Peaberry coffee can be slightly pricier on account of the scarcity and labour involved in sorting (often by hand), but this doesn’t always mean that the coffee will be of higher quality – so be aware of coffee roasters slapping a big price tag on peaberry!



TYPES OF COFFEE


There are two main types of coffee: Coffea Arabica (Arabica coffee) and Coffea Robusta (Robusta coffee). The other two, Liberica and Excelsa coffees, are exclusive to Southeast Asia and constitute a small portion of global production.


Of the two more common coffees, Arabica is generally more delicate, thriving at higher altitudes and on hilly terrain. In contrast, as the name suggests, Robusta is a more resilient plant that can be cultivated in flat lowlands.


Robusta coffee originates from the humid lowland forests of tropical Africa. The name “Robusta” was coined when seeds were sent via Brussels to Southeast Asia in the early 20th century. This new type of coffee plant proved to be far more productive and resistant to Hemileia vastatrix (commonly known as coffee leaf rust), a common disease affecting coffee plants.


Although Arabica is more challenging to grow, it typically exhibits distinct characteristics that vary based on region, terroir (environmental conditions) or varietal (more on varietals later). While Robusta coffee can display various traits, it generally lacks the acidity and sweetness associated with Arabica coffee. Additionally, Robusta tends to have a higher caffeine content.


Robusta has traditionally been used in blends to add depth and body to coffee, while Arabica beans contribute sweeter notes.


Although Robusta remains common in many commercially produced coffees, most independent roasters and speciality coffee shops exclusively use Arabica.


Due to its challenging cultivation and specific growth requirements, Arabica has historically been considered a luxurious and relatively expensive coffee.


However, the cost difference between Arabica and Robusta has narrowed in recent years thanks to improved production infrastructure, enhanced quality and increased consumer demand for superior coffee.


You may have encountered the term “varietal” in reference to coffee. This term denotes a variation within the coffee plant species. For example, Caturra is a varietal of the Arabica coffee species.


Here are a couple of common examples of Arabica coffee varietals:


• Typica is the OG coffee varietal of Arabica that is grown all over the world and is known for its sweet and mild flavours.


• Bourbon is a natural mutation of Typica and originates from Réunion Island in the East of Africa, but it is now grown worldwide. Bourbon coffee has an array of flavour profiles and complexities. You may also come across different types of Bourbon, such as yellow, orange and pink.


• Caturra naturally mutated from Bourbon and was discovered in Brazil. Commonly found in the Americas, it has a good cup quality (I’ll explain what this means later in the book) but is prized for its high yield and smaller trees, which are easier to harvest.


• Maragogype is known as “elephant beans” due to the large size; it has a distinct yet mild flavour profile.


• Pacas is named after the El Salvadorian family who discovered it. Pacas coffee is easy to harvest and has a good cup quality.


• Pacamara is a hybrid of Pacas and Maragogype. With large beans and good cup quality, it exhibits the best qualities from each parent varietal.


• SL-28 and SL-34 were both developed in Kenya and Tanzania and are known for their complex flavour profiles.


• Geisha or Gesha coffee is believed to have originated from the town of Gesha in Ethiopia. It was catapulted to fame during the early 21st century by a Panamanian coffee farm that sold the coffee for record prices. It is known for its unique and complex floral notes.


• Heirloom is a term used for various Ethiopian coffee varieties that have been crossbred. These coffees are known for their diverse and exciting range of flavours.
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The stages of coffee, from the coffee cherry to a pour-over.



SPECIALITY COFFEE


“Speciality” is a term coined in the 1970s by Erna Knutsen in an issue of Tea & Coffee Trade Journal. It refers to the highest grade of coffee available, encompassing the entire supply chain. The widely accepted definition of speciality coffee is coffee that achieves a score of 80 points or higher on the 100-point scale utilised in the Speciality Coffee Association (SCA) Cupping form. Coffee scoring between 90 and 100 is classified as Outstanding, 85 to 89.99 as Excellent, and 80 to 84.99 as Very Good. The SCA has a set of more comprehensive specifications which can be found online.
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SINGLE-ORIGIN COFFEE


“Single-origin” is a buzz phrase that has been thrown around the speciality and commercial coffee industry for some time now.


Often a benchmark of quality, single-origin coffee includes some of the most expensive coffee in the world. As the name implies, the coffee beans come from one single origin, but the definition is actually more nuanced.


Single-origin as an umbrella term is a coffee that has been sourced from a particular producer, crop or region of a country. You may also find single-estate coffee that has been sourced from a single mill, farm or coop. Or, you may even come across a microlot coffee that has been sourced from a single paddock or field within a farm.


The single-origin designation indicates that special care has been taken in producing the coffee, enabling the complexities attributed to the varietal and the unique terroir of that single origin to stand out.


Coffee can still be considered single-origin even if it includes multiple coffee bean varietals, as some estates grow various varietals side by side. While coffee roasters may purchase single-origin green coffees, they may choose to combine several of them together, which is referred to as a blend.



COFFEE HARVEST


Coffee is typically harvested once a year. While there are many large coffee farms (lots of which are located in Brazil) that use machinery to harvest the coffee, much of the coffee-growing world depends on farmers and seasonal workers to harvest the coffee by hand.


Besides the significant cost of purchasing harvesting machinery, many coffee plantations would struggle to accommodate such equipment due to the altitude and steep gradients where the coffee trees are grown. I once worked on a coffee farm in Colombia, and straddling those hills is a full leg workout!


Handpicking coffee is also more efficient for farms focused on quality production, because machinery tends to harvest everything in its path, not just the ripe cherries.


A coffee harvest can last for several weeks, as farmers revisit each tree multiple times. Typically, a farmer will strap a bucket onto their waist and fill up sacks of coffee ready to be processed.


Alongside the origin of the coffee displayed on a bag of coffee beans, you may also come across “process”, which refers to the next stage after the harvest. Whether the particular farm has its own processing plant or the harvested coffee is then taken to the local processing station (occasionally called a washing station), the “process” describes how the coffee cherry is stripped of its fruit and how the seeds (or beans) are dried to around 10 per cent moisture.
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COFFEE PROCESSING


Coffee processing profoundly influences the flavour profile of the final cup and varies across the globe, shaped by tradition, resources and demand. Here are a few common methods.


Washed


Most of the coffee we consume is washed. This method reduces issues with bugs and bacteria during the drying stage and results in a consistent flavour profile that best reflects the quality of the terroir rather than the processing method.


The coffee cherries are loaded into a machine called a de-pulper, which comes in various shapes and sizes. It strips the outer fruity layer of the cherry to expose the two coffee seeds inside.


These seeds are now passed through multiple washing stages to further strip off the layers of mucilage (a gluey substance) that coats the green coffee seeds.


Next, the coffee is dried in the sun, commonly on raised beds or patios. This drying process usually takes several days, during which farmers meticulously rake and rotate the coffee to ensure even drying to the required moisture level.


Natural


Naturally processed coffee skips the de-pulping and washing stages, heading straight to the drying beds.


The coffee is harvested and immediately dried, with the outer fruity layer of the coffee cherry still intact. Once the coffee is dried to a safe moisture level, the fruity layer is mechanically removed.


This method is often necessary in regions where water is scarce, but it can also yield exceptional coffees with some outrageous flavour profiles (I’m talking stone fruits and boozy).


Natural drying doesn’t come without risks though, as it can be easy for mould or infestation to spoil a harvest.


Honey


Honey processing first came about in Costa Rica. The fruit is stripped from the coffee as in the washed process, but this time it is dried with the mucilage still intact.


This can impart sweeter notes to the coffee and create a more complex flavour profile.


There are several variations of honey processing:


White or Yellow Honey processed coffees involve either mechanically washing or semi-washing the beans, leaving minimal mucilage.


Red and Black Honey refer to the amount of time and light exposure during the drying, with Black Honey developing more slowly in a more humid environment.



Anaerobic


Coffee cherries are passed through the de-pulper and placed into fermentation tanks alongside the pulp and cherry skins that were stripped. These tanks are then sealed and all oxygen is removed. The process usually takes around 20 hours, during which the coffee is constantly monitored to prevent alcohol production.


The results can be remarkable, yielding vibrant acidity and unique complexities.


Civet Coffee (Kopi Luwak)


Kopi Luwak, also known as Civet coffee, is one of the world’s most unique and controversial coffees. It is made from coffee beans that have been eaten, digested and excreted by a small mammal known as the Asian palm civet. After the beans are excreted, they are collected, cleaned and roasted.


As the cherries pass through the civet’s digestive tract, the beans undergo chemical changes due to enzymes in the civet’s stomach.


This method of coffee processing is highly controversial due to significant ethical concerns, particularly regarding the treatment and welfare of the civets, which are often kept in captivity under poor conditions. On top of this, there is a huge black market for Kopi Luwak, so there’s a high possibility you’ll purchase a fake anyway.


In my opinion, the coffee itself is of low quality, steeped in ethical issues, and commands a high price primarily due to marketing.


Trading Coffee


Coffee is one of the most traded commodities in the world. Coffee trading involves the buying and selling of green coffee beans, with traders speculating on the market’s high price potential.


The price of coffee traded on the various exchanges is known as the C-price: this is the value of commodity grade coffee and is essentially the minimum a coffee producer is willing to get paid for their coffee. The C-price is a controversial concept, as numerous factors can influence its value, sometimes resulting in coffee producers losing money on their harvests.


To address this issue, several organisations and movements have emerged in recent years to ensure that producers receive fair compensation.


Fairtrade Coffee


Fairtrade coffee is certified to have been produced and traded according to fair trade standards, ensuring that coffee farmers receive fair prices for their product, have safe working conditions, and operate with respect for the environment.


Although the fairtrade coffee movement has been a valuable tool in the coffee supply chain, it faces certain challenges. One issue is that the model primarily works with cooperatives rather than individual coffee farmers. Additionally, there is often a lack of incentives for farmers to focus on growing high-quality coffee.



Direct Trade


Direct trade coffee is a relatively new concept typically linked with speciality coffee. It involves a sourcing practice where coffee roasters establish direct relationships with coffee producers, bypassing middlemen to ensure transparency, fair prices and high-quality green coffee.


This approach aims to create a more sustainable and mutually beneficial partnership between the coffee roaster and the coffee producer, often leading to higher quality coffee and improved economic outcomes for the farmers.
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Shade-grown Coffee


Shade-grown coffee is cultivated under the canopy of trees, which mimics the natural growing conditions of coffee plants.


This method of farming provides numerous environmental benefits, including preserving biodiversity, reducing soil erosion and maintaining habitats for wildlife.


Shade-grown coffee can produce beans with unique flavour profiles due to the slower maturation process under shaded conditions.


Organic Coffee


Certified organic coffee refers to coffee that has been produced and processed in accordance with standards set by organic certification organisations. This means that the coffee is grown without the use of synthetic pesticides, herbicides or fertilisers, and that the entire production process follows strict organic guidelines.


One significant challenge for certifiers is that smaller farms have less incentive to pursue certification due to the lack of a justifiable financial return. Consequently, many speciality coffees are not certified organic because it is economically unfeasible for the farmers.
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A shade-grown coffee plantation in Sam Ramon, Nicaragua.
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Coffee beans from Kenyan farms sit in inspection trays at the Nairobi Coffee Exchange (NCE) in Nairobi, Kenya.


Coffee Auctions


There is now a new format in which the very best coffees from a country are sold, and that is via an online auction.


The best coffees are usually cupped and graded by industry professionals, and listed on the auction platform.


The Lamastus Family Estate, a Panamanian coffee producer, sold a honey-processed Gesha coffee in 2022 for just over $6,000 per pound, which equates to more than $12,000 per kilo. After roasting and brewing, that translates to around $300 per cup.


Tips for Buying Coffee


Buying coffee, as with any commodity, can be a bit of a minefield. If you’re wanting to consume high quality yet ethically sourced coffee, there are a few factors to look out for beyond the trust badges brandished on the packaging.


My advice is: the more details the better. If you find a coffee that highlights the producer, the process, the varietal and/or the altitude that the coffee was grown at, the higher the likelihood the coffee has been sustainably sourced.



COFFEE-PRODUCING COUNTRIES


Coffee can be grown all over the world. In fact, I have a coffee plant growing on my windowsill in the UK. However, as with any crop, many factors come into play when grown commercially. For example, Arabica coffee thrives in very specific conditions (within 20 degrees of the equator, which is referred to as the coffee-growing belt), while the more high-quality coffee is grown at high altitudes of over 2,000 metres above sea level. Let’s dive into the different coffee growing regions of the world.
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BRAZIL


Brazil has held the title of the most productive coffee nation in the world for over 150 years. The nation’s climate, population, landmass and export infrastructure all contribute to its status as a coffee-production giant.


Coffee is deeply woven into Brazil’s culture and history, representing much more than just a beverage.


Today, the coffee industry in Brazil is around 3.5 million people-strong and encompasses approximately 220,000 coffee farms of various sizes.


The country was the pioneer, and continues to lead, in large-scale industrialised coffee production, although many smallholders still operate.


While most coffee-growing countries rely on large numbers of coffee pickers to harvest by hand, Brazil has many large farms that use machinery for coffee picking (the machines shake the cherries loose from the branches). The primary advantage of this mechanisation is the ability to harvest massive volumes of coffee. However, this method has a downside: it harvests all the cherries at once, regardless of ripeness.


Although certain processing methods can separate the ripe cherries, the invasive nature of the harvest, combined with the relatively low altitude of many Brazilian farms, can compromise overall flavour.


Brazilian coffee beans are commonly used in espresso blends worldwide, appreciated for their mild acidity, pleasant nutty taste and rich chocolate undertones, all at an attractive price. While this characterises a large portion of Brazilian coffee, a distinct fraction stands out. Given Brazil’s extensive coffee production, even a small segment represents a significant volume. I have experienced some exceptional Brazilian natural coffees that offer profound sweetness, reminiscent of stone fruits, with a substantial body.


OEBPS/images/f0008-01.jpg
00000 |0000OO0OO






OEBPS/images/f0021-01.jpg







OEBPS/images/f0014-01.jpg






OEBPS/images/f0016-01.jpg











OEBPS/xhtml/nav.xhtml




Contents





		Cover



		Title



		Copyright



		Contents



		Introduction



		1 Coffees of the World



		2 Coffee Roasting



		3 Coffee at Home



		4 Equipment



		5 Recipes



		6 Coffee Recipes from around the World



		7 Becoming a true Home Barista



		Index



		Credits











Guide





		Cover



		Contents



		Start











OEBPS/images/f0007-01.jpg





OEBPS/images/f0020-01.jpg





OEBPS/images/half.jpg
%@ HOME
%ﬁ®® BARISTA






OEBPS/images/f0005-01.jpg
s





OEBPS/images/f0022-01.jpg







OEBPS/images/f0015-01.jpg





OEBPS/images/cover.jpg
HOME
BARISTA

From bean to
blend, how to
make the best
coffee at home

000000

TOM SAXON





OEBPS/images/f0013-01.jpg





OEBPS/images/f0019-01.jpg





OEBPS/images/title.jpg
THE
HOME
BARISTA

From bean to blend, how to
make the best coffee at home

TOM SAXON





OEBPS/images/f0011-01.jpg





