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INTRODUCTION


So, cold brew coffee. It’s considered by some to be the ultimate hipster accessory – flannel shirt, check; beard, check; tattoos, check; obscure, retro hobby, fixie bike, drummer in an indie band, check, check, check; swigging from a bottle of cold brew, super check. Cold brew is part of the world of speciality coffee and all it encompasses: lustworthy, high-tech machines, slow brewing, a geeky focus on quality and precision, Instagrammable café interiors and latte art. Viewed as such, coffee, and all it encompasses, could be seen as simply an extension of a bigger lifestyle picture, with cold brew just the most recently spawned trend.


But if you scratch beneath the surface, is there more to the trend than this purely superficial attempt to sell that cool, “creative” freelance lifestyle?


It can’t possibly have escaped your attention; cold brew is the current buzzword in coffee shops, cafés, restaurants and bars. Where the cool kids once ordered a flat white, then moved on to brewed pour-over-style coffee, they’re now ordering something a good few degrees more chill.


You may not be 100% positive quite what cold brew is, and yet don’t want to be *that* person ordering an iced latte when vogue demands that you should totally have gone for a cold drip. We get you. We’ve got your back here.


We’re here to explore the hottest trend for you, get to the very heart of cold brew coffee and give you all the tools that you need to truly master and embrace it for yourself.


That’s right, by the time we’ve finished with you, you’ll not only have got your head around the terminology but you’ll be buying coffee beans like a pro, making batches of your chosen cold brew religiously and you’ll know your immersion brew from your cold brew negroni and everything in between.


Now roll those flannel shirt sleeves up and let’s get involved.
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For this revised edition of Cold Brew Coffee, it felt timely to take our subject matter beyond the peripheries of cold brew coffee and look at the wider environment it reaches. To take cold brew – indeed coffee itself – into a newer space, one to which the world in general is also heading. To shine a different light on it.


If speciality coffee is the grownup older brother and cold brew is the hipster kid bro’, in this edition we’re encompassing and pulling together the family as a whole and engaging with what lies beneath – a truer self.


While grown-up older brother is fully immersed in the latest extraction methods and equipment – sourcing exquisite beans, fermented with cutting-edge technology to achieve optimal flavour – hipster kid bro’ is all about the scene, how it intersects with other industries, where and how it presents and integrates with society. The most on-trend social media is key here, not to mention media as a whole – he’s busy being visible.


The truer self is more interested in the cause and effect of coffee – on the body, the mind and the spirit – but also importantly on the extended body of the community, and all the places coffee touches and is touched by. If the brothers are all about the single sensory aspects of coffee and how it integrates practically with the world at large, then little sister – true self – is listening and engaging. She’s flowing with her environment, looking beyond the limitations of purely single sensory taste or aroma and embracing a multi-sensory approach. She’s incorporating many other modalities, not just projecting or reacting to what is around but adapting, flowing and co-creating that which is around her, in a far more feminine way.


Please note there is no sexism here, for we all contain aspects of both feminine and masculine within.


By drawing our family of individual parts together, we’re in effect taking all the components of coffee that have existed in isolation – call them waves if you like (Third Wave and Fourth Wave, for example) – and seeing how this evolved whole fits within society at large. We’re looking more closely at the landscapes that coffee now touches, those of community, sustainability and wellness, even within a historical context. This allows us to appreciate how coffee is pivotal, once again, in grounding society and reshaping it into a newer and fresher and, in this instance, potentially enhanced landscape.
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You’re probably familiar with the general concept of cold brew coffee even if you don’t have a full understanding of the whys or how-tos. Well, now’s the time to become fully acquainted with this coffee brewing method, which is the latest hot trend and growing fast.


Mysterious jars of brown, chilled liquid now fill entire walls of your local coffee shop, omnipresent and darkly tempting. You may have noticed the bottles lined up in the refrigerator of the trendy neighbourhood restaurant, and you’ll definitely have started to see it infiltrating the supermarkets; little cartons and bottles popping up conspicuously on the chiller shelves.


In this book we’re going to give you the tools and expertise to keep more than a couple of steps ahead of the zeitgeist. Besides learning how to make your own cold brew, you’ll gather tips and enough know-how to be able to adapt your own recipes, not only to create the raw product but also to make cocktails, mocktails and interesting twists on familiar food recipes.


Cold brew coffee can be an acquired taste for the uninitiated, but before you balk at the idea of a cold, caffeinated beverage, have you thought about the many potential applications for it?


It’s not only for sipping on a balmy summer day – though, just for a minute, imagine the thirst-quenching properties of a frosty glass of coffee over ice, pimped up with perhaps a curl of lemon zest, beads of condensation running down the glass… No? Once you’ve mastered the basics, you’ll become proficient in all of its properties, and will be tweaking your brewing recipes and pairing subtle flavours with the flourish of a professional mixologist.


With a bottle in your refrigerator, think of the speed at which you can conjure your morning brew by simply topping it up with hot water. Or use the inherent flavours of different single-origin coffee beans to add complexity to your favourite food recipes and apply your new know-how to the exhilarating world of coffee cocktails.


The possibilities are limitless with just a few skills under your belt.
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WHAT IS
COLD BREW COFFEE?


You may be accustomed to cold coffee, but let’s be clear: not all cold coffee is cold brew. We all know iced coffee, hugely popular over the past decade and perpetuated by the high-street chains, who deliver it in vast receptacles filled with sugar, cream and syrups – this is categorically NOT cold brew. Iced coffee starts out as hot coffee, pulled on the espresso machine and then shaken with ice – basically a chilled version of your favourite espresso-based drink. When we talk about cold brew, we’re specifically referring to coffee that has been brewed with cold water – this creates a different drink entirely.


The origins of cold brew can be traced to Japan, where it is known as Kyotostyle coffee, named after its popularity in the city. The Japanese have been making cold brew since the 1600s. It was here that the brew methods evolved, from the relatively basic immersion using a toddy, to the tall and elegant cold drip towers you may see in speciality cafés today.


It is thought that the idea might actually have been developed by the Dutch, who introduced it to Japan. The theory goes that they were using the technique to transport coffee from Indonesia; the “coffee essence” could be heated and drunk after it arrived at its destination. What’s interesting is that immersion-style cold brew is believed to have been invented for those with a sensitive stomach, as it has a much lower acidity than hot brewed coffee.


It’s only relatively recently that cold brew arrived in the USA, again with the immersion method and developing into drip methods as it emerged that a different drink could be achieved in this way. It’s taken longer for Europeans to embrace it as a modern brew method.


The cold brew market is currently booming, due in part to its popularity with the younger generation who prefer the milder flavour compared to regular coffee. For the same reasons, it’s also appealing to a new, health-conscious demographic – the natural low acidity and mild sweetness inherent in cold brew coffee means that it can be drunk without the dairy and sugar required to neutralize the bitterness of regular coffee. Like it or not, the “clean-eating” ethos sells and cold brew is ticking many “healthy” boxes.


And as the cold brew trend gains traction, we’re starting to see more prepacked and on-tap products aimed at mainstream audiences, with nitro cold brew the latest hot new thing, so to speak. This is cold brew charged with nitrogen, pulled from a bar tap, so that it cascades into the glass with a head like a thick stout beer and a similarly smooth and creamy texture.
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WHAT ARE
THE BENEFITS?


By this point, I suspect you’re almost sold on the idea of cold brew coffee, teetering on the brink of indecision before taking the plunge. Well, let me make the choice irrefutable for you.


You’re probably thinking, “Why bother with cold brew coffee?” I mean, is your hot morning beverage not good enough or on-trend enough any more? Are you going to be made to feel like an outcast if your cup of Joe isn’t served in a jam jar, in true hipster style?


Well, no, that’s not the case at all; there’s far more to the current popularity of cold brew than its ephemeral, hipster credentials might have you believe. First, let’s talk about the more scientific effects of cold brew as opposed to your regular hot brew coffee.


Coffee, not surprisingly, is more soluble at a higher temperature; essentially, coffee dissolves most rapidly into its brewing water at 90.5–96°C (195–205°F). To counteract the slower brewing effects of using cold water, cold brew is brewed for much, much longer in order to increase the contact time between water and coffee grounds.


This longer, heat-free brewing method results in much-reduced levels of acidity in the finished drink. So healthwise, you’ll make your dentist and doctor pretty pleased with you by protecting your tooth enamel and not aggravating your stomach.


The downside – there always is one – is that it’s hard to bring out the full range of flavour notes, particularly the acidic ones, in the coffee using the cold brew method. This is not necessarily a negative – the enjoyment of those more acidic notes in coffee is a matter of personal preference – but it’s a common reason why many real coffee connoisseurs are not fans of cold brew.

OEBPS/images/f0002-01.jpg





OEBPS/images/f0008-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0012-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Title



		Contents



		Introduction



		Why Cold Brew?



		What is Cold Brew Coffee?



		What are the Benefits?



		Why Make it at Home?









		Coffee Basics



		History of Coffee



		Coffee Origins



		Buying Quality Beans



		The Coffee Community









		How to Make it at Home



		The Cold Drip Method



		The Immersion Method



		The Japanese-style Ice Method



		The Concentrate Method



		Cascara









		Tips & Essential Know-how



		Storing Your Cold Brew



		Water



		How Does Coffee Affect Us?



		Coffee & Wellness



		Coffee & Sustainability



		Uses for Coffee Grounds









		Recipes



		Further Reading



		Glossary



		Acknowledgements



		About the Author



		Copyright













Guide





		Cover



		Title Page



		Start















		1



		2



		3



		4



		5



		6



		7



		8



		9



		10



		11



		12



		13



		14



		15



		16



		17



		18



		19



		20



		21



		22



		23



		24



		25



		26



		27



		28



		29



		30



		31



		32



		33



		34



		35



		36



		37



		38



		39



		40



		41



		42



		43



		44



		45



		46



		47



		48



		49



		50



		51



		52



		53



		54



		55



		56



		57



		58



		59



		60



		61



		62



		63



		64



		65



		66



		67



		68



		69



		70



		71



		72



		73



		74



		75



		76



		77



		78



		79



		80



		81



		82



		83



		84



		85



		86



		87



		88



		89



		90



		91



		92



		93



		94



		95



		96



		97



		98



		99



		100



		101



		102



		103



		104



		105



		106



		107



		108



		109



		110



		111



		112



		113



		114



		115



		116



		117



		118



		119



		120



		121



		122



		123



		124



		125



		126



		127



		128



		129



		130



		131



		132



		133



		134



		135



		136



		137



		138



		139



		140



		141



		142



		143



		144
















OEBPS/images/cover.jpg
COLD

BREW
COFFEE

* TECHNIQUES %

RECIPES:
== COCKTAILS

=

% CHLOE CALLOW %X






OEBPS/images/title.jpg
COFFEE

* TECHNIQUES *

RECIPES &
== COCKTAILS

EEEEEEEEEEEEEEEEEEEEEEE

LLLLLLLLLLLLL








OEBPS/images/f0015-01.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0011-01.jpg
WHY

- COLD
j BREW?






