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Welcome to But First, Coffee


The world is changing, and with it, so is the way we enjoy coffee. Now more than ever, coffee lovers around the world are becoming home baristas, perfecting the art of the brew and making home coffee better.


Imagine for a moment that you’re holding in your hands a beautiful bag of roasted coffee. Perhaps you’ve been given this as a gift, or you purchased it from your favorite espresso bar. Or maybe you bought it online from a roaster in a faraway city you love. Now that you’re in possession of this wonderful roasted coffee product, what’s your next move? Where do you go from here?


Turns out you’re holding much more than a bag of coffee. In your hands is a passport, a history lesson, a portal to other cultures and traditions, and a ticket to a flight around the world. The bag of beans you now possess is ready to be put to delicious use, from the home coffee bar to the kitchen to the cocktail cart. One bag of coffee can be deployed in dozens of ways, throughout all hours of the day, yielding often surprising and delicious results.


We invite you to embrace these possibilities. Moreover, as an agricultural product capable of wildly diverse flavor experiences, coffee itself invites you. Once you accept that coffee is not just coffee but rather a thousand little choices leading up to unique expressions, coffee emerges as the main ingredient in a wider form of culinary and cultural application. Think of coffee more like flour, more like butter, more like water: a base element that can be manipulated and crafted in never-ending ways, depending on who you are and what you like.


First and foremost, there is the art of the brew. Brewing coffee for yourself and those you love is one of life’s great pleasures, a sensory symphony of flavors. We fall asleep dreaming about the nice pot of coffee we’ll brew first thing in the morning, but of course there are more esoteric brew methods for us to consider together. We’ve collected some of our favorites and will give you our tips and tricks for success at home. Coffee brewing can sometimes feel like laboratory science, but there’s no need to feel intimidated. Self-expression is the goal here, and at its very best, the art and science of coffee brewing makes us feel something meaningful. A cup of coffee is delicious, but it’s also much, much more than that.


But brewing is just the beginning. Considering once more the bag of coffee in your hands, we want to appreciate this beautiful product first and foremost as an ingredient, ready to be deployed in myriad interesting ways across your kitchen. Coffee has a long history of intertwining with a diverse coterie of culinary pursuits, from the stovetop to the fridge to the baking tray. Let’s embrace it, exploring and experimenting with the culinary potential of coffee with utterly tasty results.


All this coffee talk has us thirsty, which means soon it’ll be the perfect time for a considered coffee cocktail. There are many parallels between coffee making and cocktail crafting, and so we’ve whipped up some of our favorite traditional coffee cocktails, developed intriguing zero-proof riffs for a few iconic drinks, and created a few original coffee cocktails of our own (after much delightful trial and error).


All this from one little bag of beans? It’s possible! More than ever, coffee lovers are drinking coffee at home, but that shouldn’t feel intimidating. Coffee drinking at home can be delicious, and, moreover, it should be fun. That’s the goal of this book—to arm readers with the knowledge and insight needed to bring joy and light to the home coffee-making process for everyone.



















The Voices in This Book


When we (Jordan and Zachary) cofounded Sprudge.com in 2009, coffee culture in the United States looked a lot different than it does today. The movement around a new sort of coffee culture, which is sometimes called “specialty coffee” or “third wave coffee,” was still pretty small; back then you could count the number of these types of cafes in a place like Los Angeles or New York City on one hand. That is not the case today: cool coffee shops have become an expected urban amenity and are increasingly found in medium- and small-size cities in every corner of the United States.


In the early days, people used to ask us, “Can you really publish a website that’s just about coffee?” We don’t get asked that question anymore—instead we get asked for great cafe recommendations and for tips on how to make killer coffee at home.


Along the way, over the last decade we’ve come to know some pretty smart and extraordinary people who are experts in the coffee field. Their work has inspired us; visiting their cafes, drinking the coffee they grow on their farms, and listening to their ideas about coffee have helped us think more deeply about a beverage we love so much. And so that’s why throughout this book you’ll be hearing from a few of the smartest coffee people we know, offering helpful hints and tips along the way. Their voices contribute to how we think about coffee, and we want to pass along their insights to you as readers.


The one idea repeatedly invoked by every single person we spoke to is perhaps the simplest: have fun with your coffee. Making coffee at home is so immensely rewarding. In the pages to come, we’ll do our best to arm you with things like suggested brewing ratios, temperatures, and techniques, but at every step of the way, we want you to remember that none of this is dogma. Listen to us, but not too hard. And keep the voices of our friends in mind throughout—their knowledge and expertise can guide us all.
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Part 1


BREWING AT HOME: GETTING STARTED


Chapter 1: A Beginner’s Approach


Chapter 2: Deeper Down the Rabbit Hole




















Chapter 1


A BEGINNER’S APPROACH


Let’s get something out of the way right now: it’s quite likely that you, reading this book, are familiar with the beloved beverage coffee. Perhaps you’ve been making coffee for yourself each morning (and sometimes in the afternoon!) almost every day of your life, for years and years, even decades. But we do think there’s something refreshing—humbling, even—about assuming a beginner’s approach and considering the curatorial practice of coffee making at home with fresh eyes.


The truth is you need only a few things to make great coffee at home. That knowledge can be quite liberating. Over the years a great intellectual wall has been built up around coffee making, convincing you that your home setup must look like a scientific laboratory, beakers and burners splayed out across your countertop, kettles akimbo, all of the measurements bafflingly tracked to the milliliter.


Allow us to put the kibosh on this notion right now. A beginner’s approach can serve you well! No matter how knowledgeable you might be about coffee, considering the discipline with fresh eyes yields delicious results. And, above all else, coffee brewing should be fun, expressive, and (once you get the hang of it) surprisingly intuitive. Your home coffee ritual is more a matter of preference and individuality than a rote recitation of recipes and instructions; there should be some soul to it, and some feeling, which you’ll see us advocate for again and again in the pages to come. Coffee is both science and art, and it can become like a form of self-expression once you’ve got the building blocks in place.


To start from scratch, here’s all you really need:


[image: ] Delicious coffee—a matter of taste, style, and proximity.


[image: ] A way to grind that coffee—whether ground for you at the point of purchase or by using a home grinder, one must transform the whole bean into ground coffee before it can be brewed.


[image: ] Water—the introduction of water over ground coffee is what produces the “coffee” beverage we know and love.


[image: ] A brew method—the apparatus through which water meets ground coffee.


[image: ] A measuring implement—this can be as simple as a coffee scoop or as refined as a specialized digital scale that measures down to 0.1 gram. For what it’s worth, we feel strongly about the benefits of using a scale for precision when measuring your coffee—more on that on page 40.


That’s it! Five things, albeit with endless variation and tweakability. Let’s proceed from here together and dial your home coffee brewing in a bit.




“I always want my coffee to taste good, so to me, it’s worth sometimes pouring out a coffee if it doesn’t quite taste right. I like to be able to restart the process and make it a little bit better. This is a great way for me to start my day, with a little win. If I get it right the first time, that’s a win, or the second time, that’s a win, too. Ultimately, for me, coffee is the greatest gift I have to give to other people. The idea of hospitality—giving it to myself and allowing myself to reap the benefits of this skill I have—has opened me up for so much more general mindfulness and self-compassion.”


—Bud Taliaferro, Austin, Texas, coffee educator and pop-up cafe manager





The Right Setup for You


Coffee brewing at home is endlessly personal and profoundly customizable, which is a great deal of fun for coffee lovers. It can be as simple as you’d like it to be or as complex as you’d dare to dream. For us, the best home-brewing method lies somewhere between the two: considered enough to produce a delicious cup but without too much fuss and artifice. You need something that will fire you up in the morning and deliver a dose of much-needed pep. It should be both delicious and easy, and this happy confluence is eminently possible.


Using the five elements of brewing on page 3, here are a few possible ways they could look in practice:


Incredibly Easy: Buy coffee from your local roaster and ask them to grind it for you. Use an automatic brewer (more on those in the next section) and follow the machine’s instructions for amounts of coffee and water. Hit a button once that’s done and voilà—the coffee is ready.


Still Very Easy: Buy coffee from your local roaster but grind it yourself at home using a home burr grinder (see page 11). Quickly weigh out the appropriate amount of coffee, then grind it on demand before adding it to your coffee machine. Hit a button and you’re done—this coffee might be a touch fresher and slightly more delicious than using pre-ground beans, and the whirr of your coffee grinder will become a symphony to the ears each morning.


Intermediate: Buy coffee from your local roaster and grind it yourself. Weigh out the appropriate amount of coffee and water, then hand-brew that coffee using the brewing implement of your choice. Be sure to carefully measure the amount of coffee and water you’re using and set a brewing timer. This is a bit more complex than using an automatic brewer, but it’s also more personal and ritualistic. The coffee you make for yourself with this method isn’t necessarily “better” than that using an automatic machine, but the extra step of hand-brewing is, for so many coffee lovers, a profoundly pleasurable experience.


Advanced: Buy green coffee from a notable importer, roast it yourself using a home coffee roaster, then meticulously rest, grind, and weigh the coffee before adding it to an elaborate grinding and brewing system that takes up much of your available kitchen space. Dial this in again and again before you can achieve a coffee that meets your exacting standard, perhaps while reading Ovid’s Metamorphoses (in the original Latin, of course).


 


[image: ]


TECHNIVORM MOCCAMASTER AND SUAY CERAMICS MUG.


 


We’re mostly joking about the last one; you wouldn’t believe some of the home coffee setups we’ve encountered in the course of publishing Sprudge. The method we like using at home is the “still very easy” category: a home coffee-making machine paired with freshly ground coffee. Allow us to explain a bit more about why we love this approach.


An Appreciation of Automatic Coffee Makers


We could write lavish stanzas, entire sonnets about our vigorous appreciation of and daily devotion to the modern home coffee maker. These trusty units have come a long way from the days of the hotel room auto-pot, the dingy diner hot plate, and the stinky junk shop percolator. Today’s market for automatic coffee makers is modern and inspiring, with options that are sure to look great on your countertop and capable of making delicious coffee morning after morning, with results every bit as good as what’s on the filter bar at your favorite cafe, thanks to temperature-stable electronics and heat-stable carafes.


We love the home automatic coffee maker for its dependability and ease of use; yes, even professional coffee geeks like us have learned to trust and appreciate the joyous simplicity of an automatic coffee maker in the home. There’s something charming and intuitive about the whole process: add ground coffee to machine, add water to machine, hit button, wait briefly, enjoy coffee. It allows the morning to proceed accordingly and provides piping-hot delicious coffee with just the touch of a button.


Still, there is some nuance at play. One is the grinder: we really do recommend employing a home grinder in your daily coffee regimen. The second is the water; depending on where you live in the world, your tap water might be perfect for coffee brewing, or it could be worthwhile to consider treating or outsourcing your water to the benefit of the finished brew (see page 14). And it also matters which coffee brewer you pick, a matter about and to which there is endless opinion and consideration. Here are automatic coffee makers we like and trust, starting with our favorite:


Technivorm Moccamaster: This has long been a house favorite for us at Sprudge—it’s as sleek and stylish as it is easy to use and dependable. It comes with a thermal carafe, available in a pleasing array of colors, that keeps coffee hot and fresh for hours. The Moccamaster’s minimalist Dutch design has become a classic in the coffee space, and we swear by the coffee that this brand of automatic coffee makers is capable of.


The OXO Brew: With a sturdy carafe and simple interface, the relatively new OXO Brew is simple to use but comes with more in the way of features than the Moccamaster. With some models of the OXO Brew, you can, for example, program a timer function to make you coffee in the morning upon rising or calculate exactly how long it’s been since the last pot was made. The OXO Brew makes use of an automatic pre-infusion mode meant to mimic the art of hand-brewed coffee, and you can adjust the parameters to brew more or less coffee on demand. It’s a great product.


Bonavita Connoisseur: A well-known brand name for coffee-loving consumers, Bonavita’s Connoisseur model is definitely worth your consideration. It makes use of a flat-bottomed basket and is especially easy to use, thanks to easily understandable measurement directions printed on the machine itself. This is the least expensive of the home brewers we recommend, and over the years we’ve set up our friends and families with it as they explore the wonders of home automatic brewers.


With any of the above brewers—or any other home brewer on the market—a regular regimen of cleaning is not just advised, but required. Coffee is a wonderfully complex substance on a chemical scale, but that complexity means there’s all manner of gunk and detritus left on your coffee machine after repeated use. Water is also complex—especially if you live in an area with hard water—and minerals will build up in your coffee maker. After each use you should wipe down your home coffee machine, but every 3 to 6 months it’s time to deep clean and descale it. To do this, we favor a simple 1:1 ratio of hot water and white vinegar. Mix and pour this solution into the machine’s water tank, then brew a pot as you would normally do if using coffee. Run one or two brews of clean water after using the vinegar solution to give the machine a good rinse and get rid of any leftover flavor. This will clean the guts out of your machine and improve flavor and brew stability, as well lengthen the lifetime of your coffee maker.




“For me, my own personal coffee desire is all about the ritual of doing it first thing in the morning, because my life is really busy with kids and all the other things and I’m always the first one up. I make my coffee in my coffeepot and put the water in the night before. I even grind the night before so the grinder doesn’t wake up the kids. That moment of being alone, the really quiet 10 minutes I get while the machine is brewing—I wouldn’t trade that for anything. Having a few sips before everything goes crazy for the day is so important to me.”


—Andrea Allen, Rogers, Arkansas, cofounder of Onyx Coffee Lab, and the 2020 United States Barista Champion





The Grind Is Everything


For whatever reason—maybe because it’s an extra expense, maybe because it seems kind of “fussy” or like too much trouble—a lot of daily coffee drinkers draw the line at purchasing a grinder for their home. We get it: not everyone needs the most deluxe version possible of their daily coffee habit. But for just about $100 or so for an electric unit, or as a low as $30 for a hand grinder, you can seriously up your home coffee game, improving the quality of your daily cup and opening up a world of possibilities.


We enthusiastically recommend grinding your own coffee fresh at home. Grinding at home is a rewarding experience: the expressive, volatile aromatics fill the room, and the freshly ground coffee comes alive with flavor. Pre-ground coffee works fine in a pinch, but over time the vibrancy of coffee begins to grow stale and fade. And in the pages to come, we’ll be brewing, cooking, steeping, infusing, and cocktailing with freshly ground coffee.
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VSSL HAND GRINDER, FELLOW ODE GRINDER, LE CREUSET MORTAR AND PESTLE.


 


The consistency of ground coffee is a crucial component of coffee brewing. For percolating brew methods, it controls how fast or slow water passes through the coffee grounds. Without getting too technical, what we’re talking about here is known as “extraction”—that’s a way of describing how hot water and ground coffee combine to produce the brewed drink we know and love. A grind that is too fine can result in a very long brew time, and that extended contact with the ground coffee can pull bitter and astringent qualities out of it. Conversely, a grind that is too coarse can result in a rushed contact time, resulting in a thin, watery cup.


It’s likely you’re familiar with the “blade grinder” style of electric grinder, in which a high-speed spinning blade chops up coffee in a scissor-cutting action. In a pinch, one of these blade grinders is fine for making coffee, but we much prefer the style known as a “burr grinder” for brewing coffee at home. Burr grinders make use of two revolving screwlike surfaces that can be adjusted for distance. This allows the user to make the ground coffee coarser or finer, resulting in uniformly sized grind particles that help promote even extraction during the coffee-brewing process. A high-quality grinder with a machined burr set helps to yield a consistent, repeatable grind. Inexpensive grinders made with blades often yield a range of grind particle sizes—coarse and fine mingling together—resulting in a dissonant blend of ground coffee that water either gushes through or seeps through, creating a cup that’s both somehow overextracted and underextracted at the same time.


[image: ]


COFFEE GROUND WITH A BLADE GRINDER (LEFT) AND COFFEE GROUND WITH A BURR GRINDER (RIGHT).


Kindly trust us when we say that a burr grinder is really the best bet for your home coffee needs. Some of the brands we like include Baratza and Bonavita for electric units (starting at around $100) and Hario for a hand grinder (starting at around $30). Electric burr grinders plug right into the wall and operate at the push of a button. Hand burr grinders require you to physically crank the burrs using a handle, which can be kind of a pain and takes a little extra time, but it’s also quite satisfying (and good for your arm muscles). And when it comes to espresso, having a high-quality grinder paired to your espresso machine is all but required. Some home espresso grinders we like are made by brands like Mahlkönig, Mazzer, and the aforementioned Baratza, and their price can range into the thousands of dollars.




“I use the combination of a hand grinder and a Kalita Wave when I travel to coffee origin countries and meet with coffee farmers. One of my favorite things to do is make the coffee that a producer grew for them to try—we’ll do this together right there on the farm. A two-part setup like this is actually very convenient, and sometimes I find that a coffee grower may never have tasted their coffee before in this way. It allows us to share something bigger than coffee and to become friends. Having a travel setup like this makes me look forward to traveling that much more, and I’ve done this now with coffee producers from Panama to Colombia to Nicaragua and El Salvador.”


—Freda Yuan, London, England, coffee educator, green coffee buyer, and author





How can you tell if your coffee grind is set? There are a few easy ways to determine whether your grind is too coarse or too fine.


[image: ] Do you notice the water draws down too quickly, and your coffee is thin, grassy, or sour? Those are good signs that your grind is too coarse.


[image: ] Does the water take a long time to draw down, and your coffee tastes bitter and acrid? It’s too fine, and that coffee is over-extracted. Ideally your coffee brew times will match the brew times in this book, and one of the best ways to control that is with the grind.


The good news is that dialing in a grinder is rather straightforward, once you find that sweet spot—not too coarse, not too fine—for your brew method and volume. But that’s not to say you won’t want to make slight adjustments to your grind over time. Coffee is not all the same, and coffee varietals and processing methods result in individual coffees, each with its own set of differing densities. Climate and humidity can also affect a brew, so you’ll want to keep an eye on your grind size as these variables change. Very little about coffee brewing is truly “set and forget”; think about this as a form of mindfulness, and enjoy checking in on your grinder often to make sure things are still happening the right way.


We use terminology like “sandbox sand” for particle size, but you can get quite, literally, granular with grind; many new grinders offer micro-adjustments for those who really want to nail the perfect brew. There is perhaps no variable in all of home coffee brewing more infinitely adjustable than your grinder settings, but it’s also possible to reach a sort of “analysis paralysis”—it’s fun to focus on this stuff, but most of us don’t need to focus that much. A solid grind profile on a grinder that has been regularly cleaned and mindfully adjusted is all you really need to strive for. With proper care and maintenance, a high-quality grinder can last a lifetime, and many reputable grinder companies offer generous warranties and customer service to keep your workhorse in tip-top shape.
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GROUND COFFEE (LEFT TO RIGHT): COARSE, MEDIUM, FINE.


[image: ]


SIDE-BY-SIDE COMPARISON OF GROUND COFFEE WITH A BURR GRINDER (LEFT) AND GROUND COFFEE WITH A BLADE GRINDER (RIGHT).


Water for Coffee Brewing


Water, water everywhere but not a drop to . . . brew with? A cup of coffee is more than 98 percent water, and good water is crucial for a proper extraction. If you’re lucky enough to live in a city that has clean, odorless drinking water, then you probably already have the right stuff to brew a good cup of coffee.


If the tap water makes your hair weird, leaves a film on the shower curtain, or causes a quick buildup of scale on your home coffee maker, chances are the total dissolved solids (TDS) in your tap water are ill-suited to coffee brewing. Cities like Los Angeles are notorious for their high-TDS tap water, as opposed to places like New York City, Portland, and Seattle, whose water treatment is suited for optimal coffee brewing.


If you live somewhere with less-than-ideal tap water, consider modifying the water you brew coffee with. At the basic end of things, water filtered through a Brita or BWT filter will improve your brewing. As you get more into coffee brewing, consider investing in a higher-end water filter, or ask your local cafe about using some of their brewing water.


Water is a paradox when it comes to coffee: its role in how we brew coffee is tremendously important, and yet most people draw the line at water modification when it comes to their own home coffee-brewing situation. We get it: you’re not running a science lab. But as a baseline, make the effort to use filtered water for your coffee brewing. Top-level cafes take water quality quite seriously, and this is one of the single biggest reasons why most coffee brewed at a cafe is often objectively better than most coffee brewed at home. If you’re trying to slay the dragon of making cafe-quality coffee at home, water needs to be part of the conversation.


BREW TIP: Use filtered water when brewing your coffee, from a brand like Brita or BWT.




“We dial in our water daily at Go Get Em Tiger, which I think is essential for making great coffee—especially somewhere like Los Angeles, where the water quality out of the tap isn’t great. When I think about what’s really important when it comes to coffee brewing, the whole bean coffee you buy is number one, but number two is the water—for me, this is way ahead of the technique and equipment. The water is the second most important factor in the outcome of what you’re brewing, and I don’t think most people understand that.”


—Kyle Glanville, Los Angeles, California, founder of Go Get Em Tiger and the 2008 United States Barista Champion






On-Demand Coffee’s New Appraisal



In this section of the book, we’ve discussed a few different pathways for making coffee at home, with special attention given to the ease of use and reliability of a fine home automatic coffee maker. In the next chapter, we’ll discuss hand-brewed coffee methods, with recipes that arm you for success each morning (and then again at 11 a.m. for the all-important midmorning cup). But before we move on, we’d be remiss not to discuss a particularly interesting development that’s come to the fore in coffee over the last few years: the resurgence of on-demand coffee.


To be clear, we’re using the term “on-demand” to refer to a broad spectrum of coffee delivery systems, including capsule systems, coffee pods, frozen concentrate, and powdered instant coffee. There’s a stirring simplicity to be found in the use of these products, which is part of why they’re so popular—the global market for coffee pods is north of $13 billion annually, and by some estimates, it will continue to grow by 5 percent each year into the future.


When we started writing about coffee, all the way back in 2009, there was a clearly defined “us vs. them” dichotomy between the world of quality coffee and the world of the coffee pods. But today this wall has been well and truly breached, with many of the coffee world’s best roasters happily partnering with on-demand products to get their roasts into the mugs of as many coffee lovers as possible.


We watch this market closely and have tasted and enjoyed many of its offerings. Few companies in the world have done a better job of merging coffee’s status as a gourmet beverage with the ease and convenience of an on-demand system like Nespresso, and, for what it’s worth, we always stop into a Nespresso cafe when happening upon one during our travels. (They’re usually located in the luxury part of town.) Back at home, brands like Blue Bottle Coffee (North America and Asia) and Colonna Coffee (United Kingdom and Europe) have helped establish the footing of on-demand coffee within the realm of contemporary, quality-focused coffee brands. Brands like Cometeer and Swift Coffee have brought instant and on-demand coffee into the specialty coffee zeitgeist, collaborating with multiple brands and widening the reach of coffee preparation in this style. (Which is why your favorite local roaster most likely now has an on-demand coffee offering available.)


Leaving aside the pods and pucks, we like quality instant coffee (such as that made by Joe Coffee of New York City)—and not just for drinking but for its wonderful utility across a broad range of culinary purposes. Later in this book are recipes for desserts, spice rubs, and cocktails that make ready use of fine specialty instant coffee, and so our advice is this: keep an open mind and grab a few packets of instant coffee the next time you order some beans. Let your embrace of the beginner’s approach cross over into appreciating the modern coffee moment in all its forms—even instant. The rewards are ample.


Curating Your Mug Collection


There’s one more aspect to our beginner’s approach that’s very much worth mentioning before we dive into the deep end of brew methods and variations: the mug you sip from once all that delicious coffee is ready. It might seem counterintuitive, but we are convinced that the coffee mug is no less important than any other step in the coffee-brewing process, albeit for reasons that reach beyond the temporal and more into the spiritual.


Our brains are the most marvelous things, fleshy supercomputers of remarkable complexity and precision, able to connect involuted concepts like “flavor” and “deliciousness” into something cohesive and memorable. But the flavor receptors in our tongue are also fallible and easily influenced by forces beyond proof of taste. Mellifluous music, a sweet evening breeze, charming company—all these forces can and do make things like food and wine taste better, to say nothing of artisan serving plates, antique flatware, a crisp white tablecloth, and any of the other restaurant tricks used to create an overall dining experience.


So it goes with coffee—our brains are influenced by everything around us at the moment of consumption. This means that when it comes time to pick a mug, the vessel you drink from matters a great deal. It can help the coffee taste better, creating a flavoristic experience with multiple dimensions and resonances. No coffee love can be truly satisfied by one mug alone. We’ve thought about this a great deal because we’re mug lovers in a deep and abiding way, collectors of many a mug from our years of travel and study across the world of coffee. Consider these earnest suggestions for choosing a marvelous mug, and trust us: this one weird trick will help deepen your appreciation of coffee in your home.
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A CABINET OF COLORFUL MUGS. TOP TO BOTTOM, LEFT TO RIGHT: CLAY PIG CERAMICS, WORN PATH, VINTAGE OWL, BEN MEDANSKY, JESS FAULK CERAMICS, KINTO, CLAY PIG CERAMICS, BEN MEDANSKY CERAMICS, JESS FAULK CERAMICS.


 


[image: ] Harness nostalgia: A vintage mug emblazoned with your favorite cartoon character from childhood or a particularly memorable campaign from a beloved sports team can make for very happy drinking.


[image: ] Practice radical self-care: Research has shown that just looking at positive affirmations can improve mental alertness, clarity, and mood—and that’s before your first sip!


[image: ] Support ceramicists: Coffee and the ceramic arts have long been fruitful bosom buddies. Chances are there’s an artisan ceramist in your area making beautiful mugs for purchase. This is indeed a worthy investment.


[image: ] Bring your favorite cafe home: Have you noticed that coffee just seems to taste better at your favorite diner or coffee shop? Many cafes sell the mugs they use for service, often displayed in a small selection of merchandise alongside things like whole bean coffee and tote bags. Or if it’s the perfect diner mug you’re after, check the bottom of the mug at your local coffee shop (once the coffee’s been drunk, of course), and take note of the make and model for further inquiry.
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