
[image: Coffee Magic for the Modern Witch: A Practical Guide to Coffee Rituals, Divination Readings, Magical Brews, Latte Sigil Writing, and More, by Elsie Wild.]




[image: Coffee Magic for the Modern Witch: A Practical Guide to Coffee Rituals, Divination Readings, Magical Brews, Latte Sigil Writing, and More, by Elsie Wild. Ulysses Press.]








WELCOME TO THE MAGIC OF COFFEE [image: ]




Coffee has its own kind of magic.

The kind of magic that wakes you up and gets you moving, even if you would rather stay in bed. The kind of magic that helps you connect with an old friend, even when modern life keeps your schedule booked constantly. The kind of magic that enchants a first date into a spellbinding love affair. While caffeine may work like magic, coffee has a unique blend of power that is activated with each sip.

That’s the magic of coffee.

In Herbal Tea Magic for the Modern Witch, I wrote a lot about herbalism, the practice of studying and using plants for healing and metaphysical purposes. However, while there’s been a lot of tea being spilled on the magic of tea (including by yours truly), the beans haven’t been spilled on coffee yet. After all, coffee is a plant that comes from nature; therefore, it has magical properties. It is often infused or mixed with different herbs and spices. There are over a billion coffee drinkers on this earth, people who willingly get in line daily for a cup every day. People who will become overjoyed when their favorite latte is back in season. Revolutions and corporations have all begun with a cup of coffee.

You can’t say that’s not magic.

Coffee Magic for the Modern Witch is an introduction to the enchanting power of coffee, and how to use it in our everyday life. A mixture of herbalism and kitchen witchery with a current twist. Whether you’re trying to brew your own pumpkin spice latte, banishing your ex back to hell (or at least as far away from you as humanly possible), or hoping to see your future in the grounds at the bottom of your coffee cup, I have a brew, ritual, or spell for you.

You don’t have to be a self-proclaimed coffee snob or an ex-barista to read or use this book. Trust me, I’m a devoted coffee enthusiast, but until very recently, if you were to ask me to use a moka pot, I would just stare at you blankly. So, start where you are. This book will go over the basics of brewing coffee and offer an overview of spices, herbs, and their magical meanings. I’ll show you the difference between a latte and a cappuccino (yes, there’s a difference, I promise), and offer step-by-step guides for recipes, rituals, and brews that you can modify to fit your skills and equipment set.

You’ll also learn how to incorporate the magical properties of your favorite drinks and ingredients. While you may not be stirring up eyes of newts and herbs into a cauldron to brew a love potion, you can whip up a delicious mocha to attract love to your life or use latte art to bring abundance and money.

So, put a little dash of magic in that to-go cup, and let’s get started.



CREATING YOUR WITCH’S TOOL KIT

Like any craft, you’ll need the right tools and materials to help make your potions, perform your rituals, and cast your spells. There are many different ways to make a damn fine cup of coffee, from simple to complex. So let’s start by going over the various coffee-making equipment and methods along with other types of tools you may need throughout the book.


DRIP COFFEE

Probably the most common method of making coffee, the drip-coffee method is similar to making tea, where coffee grounds are placed in a paper filter and hot water is poured over the grounds until the brewed coffee drips down into the pot or cup. You have some options when choosing a drip coffee maker:


	
Auto-Drip Coffee Maker: This is the most common type of coffee maker found in homes and restaurants. These are relatively cheap and easy to use, as you just add the coffee filter, grounds, and water. The machine does the rest. Perfect for making several cups of coffee at once.

	
Percolator: Before the auto-drip coffee maker was invented, there was the percolator—a coffee pot with a chamber at the bottom. Similar in appearance to a large teakettle, percolators work by moving boiling water in cycles through coffee grounds until the coffee is ready. Percolators were commonly used on the stovetop, but there are now electric percolators you can plug in.

	
Pour-Over: Swiftly becoming popular because of its low cost and ease of use. This method uses a coffee dripper, a cone-like device in which you place your coffee filter. Place the dripper on top of your coffee cup, place your coffee grounds in the dripper, and pour hot water over the grounds. The coffee then drips down into the cup.






STEEPED COFFEE

Another method, which tea drinkers may be familiar with, is steep brewing. Steep brewing makes coffee by adding coffee grounds to hot water and waiting for the coffee to steep out. This is different from drip coffee as this usually takes a long time, though many believe that steeping your coffee creates a richer flavor. You can make steeped coffee with:


	
French Press: A coffee-brewing method that is growing in popularity in the US is the French press, perfect for those who don’t have room for a larger electric coffee maker. A French press is a cylindrical pot that has a plunger on top with a built-in filter screen. You add coffee grounds to the press, pour in boiling water, and let it steep for a few minutes. Then, press down on the plunger to force the coffee to the bottom. This is said to produce the purest form of coffee as nothing is filtered out. A French press can also be used to brew tea and to froth milk.

	
Coffee Bags: Fun fact, coffee can be brewed like tea by simply adding the grounds into a tea bag or infuser and placing it into boiling hot water. Let it steep for several minutes before removing the bag. Perfect for making coffee in a pinch.







PRESSURE-BREWED COFFEE

As the name suggests, pressure-brewed coffee pushes coffee grounds through hot water at a very high pressure. This makes coffee quickly, and it’s usually a stronger brew. Most pressure-brewed coffee is typically an espresso, but not always. Options for pressure-brewed coffee are:


	
Espresso Machine: I’ll go over what an espresso is in Chapter Two, but if you’re a person who loves a good espresso, it may be worth investing in an espresso machine. Fair warning—they are usually a few hundred dollars (and that’s just for a basic one). An espresso machine is different from a coffee maker as it pushes pressurized hot water through tightly packed grounds. An espresso machine also steams milk. Alternatives to this are a manual espresso machine and an AeroPress.

	
Moka Pot: If you don’t want a big machine to clutter your counter space, consider investing in a moka pot. A moka pot makes rich coffee that is very close to authentic espresso, and you don’t need to plug it into anything! To use a moka pot, you add room-temperature water to the bottom chamber of the pot. Fill the middle chamber with fine ground coffee. Place the pot on the stovetop and heat on medium heat. The pot will start to create steam, forcing the water up to the coffee grounds and percolating the coffee, creating a rich brew.

	
Single-Serve Pod Machine: For those who want to keep their coffee method as easy and quick as possible, we have the single-serve pod machine. Just add a prepacked coffee pod into the machine, add water, and press start!







BASIC TOOLS

Once you’ve picked out your coffee machine (or several), it’s time to stock up on your magical tools and ingredients. We’ll be going over this more in Chapter One, but here are a few things you should have.


	
Coffee: It’s safe to assume that you’re going to need some coffee to do just about everything in this book. While certain sections, recipes, and spells may require a particular type of coffee, you can use any coffee you wish in any of its forms: coffee beans, coffee grounds, coffee pods, and even instant coffee/espresso if you need it in a pinch. Whatever works best for you.

	
Milk, Creamers, Sugar, and Syrups: Whether you drink your coffee black like your soul or need some extra flavor to your brew, it’s good to keep milk, creamers, and sugar around to make certain coffee potions, especially if they have magical attributes you want to add. In Chapter Two, we’ll be crafting different brews requiring syrups and extracts for a magical and flavorful boost. You can make your own syrup or purchase some already made. It doesn’t matter what you use, it’s the intention you bring into it that counts.

	
Milk Frother: We’ll be making plenty of lattes, mochas, and cappuccinos throughout the book; all that requires frothing the milk. You can pick up a milk-frothing wand, or use a French press or a whisk to achieve this.

	
Saucepan: Throughout the book (especially Chapters Two and Three), you will be mixing a lot of herbs and spices together to make syrups and you’ll want to steam milk, so it’s best to have a saucepan and a heat source (stovetop, hot plate, campfire, etc.). You can also work around this by using a microwave.

	
Mugs: Since we’ll be making coffee, it’s important to have some mugs around to put your coffee in. You can use any kind of mug you desire, or keep one just for witchcraft.

	
Spoon: Already found in your kitchen, the spoon can act as a wand for most of your spells and potions. You can use an everyday spoon or pick up a spoon with a crystal at the end of the handle, typically found in any witchy supply store.

	
Latte Pen: A latte pen is a stainless-steel pen that is used to make latte art, perfect for creating sigil art on your latte or just making some magical designs. You can purchase a latte pen at most home goods or variety stores in person or on the web, or use a wooden stick or chopstick.

	
Grimoire (Physical or Digital): A grimoire is a book devoted to magic and witchcraft. Many witches keep a grimoire as a handy way to access spells, references, and to record divination readings and spell results. Keep a physical grimoire in a notebook to record your witchcraft journey, or use your notes app on your phone.

	
Internet Access: As a modern witch, technology is essential to your craft as it gives you an almost unlimited amount of knowledge to help you make magic.













Chapter 1 WHAT’S IN YOUR CUP? An Introduction to Coffee and Its Magical Ingredients [image: ]




In this chapter, we’ll be going over the uses, history, and magical properties of various coffee-related ingredients. From the type of roast to the extra touches, every single item has its own special intention that can make or break your spell, ritual, or brew. So, treat them with care.


COFFEE

If you couldn’t guess by the title of the book, the main ingredient of all the potions, spells, and recipes I present is coffee. But what are the metaphysical and health properties of those magical beans that keep us hooked?

The Magical Properties of Coffee: Coffee is associated with all four elements: Earth, where the beans come from; Fire, which roasts the beans; Water, which is poured over the grounds to create coffee; and Air, which represents the steam from a fresh, hot cup. These elements are represented in the metaphysical properties of coffee as well. Coffee is grounding (note double meaning of that word!) and is able to stabilize us in the morning and after a long day. With its cleansing and protective abilities, coffee can dispel nightmares and remove any energy blockages that keep us from our goals. Coffee boosts stamina, allowing us to focus and motivate ourselves to achieve anything. It grants us clarity to see situations with fresh eyes. Drinking coffee can help us develop closer connections with others and even allow love to blossom. It can also spark our creativity, boost our intuition, and help us get lucky by increasing our lust and our happiness. So always ask for that second cup.

The Health Properties of Coffee: While your doctor wouldn’t recommend seven large mocha lattes every day, coffee has a lot of great health benefits to enchant your life. The smell of coffee (in bean form or ground up) can help relieve some symptoms of depression. Coffee can also reduce the risk of liver disease and improve cognitive function and gut health. Sipping on coffee can evoke alertness and focus, boost skin health, cure headaches, and boost sex drive. Just remember, everything in moderation.

Health Warnings: Because coffee has caffeine, please do not consume it if you have a caffeine sensitivity or are pregnant and/or breastfeeding.





DEATH BEFORE DECAF? THINK AGAIN!

Decaf coffee gets a pretty negative reputation for being a “lesser” coffee because of its perceived lack of caffeine. While decaf is short for “decaffeinated” coffee, that doesn’t mean it’s 100 percent caffeine free. Decaf coffee is made by steaming unroasted coffee beans. These beans are rinsed with a solvent to eliminate the caffeine, but they manage to retain about 1 percent (or 7 milligrams per 12 ounces) of the original caffeine. While this amount of caffeine may not be able to wake us up in the morning like a regular cup of coffee can, it still has a little kick.

Because decaf and regular coffee are almost completely the same, except for the amount of caffeine, the magical properties are the same. So, you can easily swap in decaf for practically all of the recipes and spells in this book. Due to the low amount of caffeine, it’s not the best for spells and potions that require speed and high energy. Decaf, though, is ideal for potions and spells that call for grounding, protection, and bringing an end to something.




MAGICAL PROPERTIES OF COFFEE ROASTS

As mentioned in the first chapter, coffee beans are roasted to get their flavor—roasting levels provide a different flavor and caffeine level. For everyday coffee, you need to only worry about three roasts: light, medium, and dark. You can use whatever coffee roast flavor you prefer in your craft; there are certain magical properties that are associated with each roast:


LIGHT ROAST

For light roast coffee, the beans have been roasted for the least amount of time, allowing them to keep their original flavor. The higher the quality of coffee, the lighter the roast. This roast makes a thinner, milder cup of coffee with a fruity note. While the flavor is more delicate than the other two roasts, it is more acidic and has more caffeine. Light roast is best prepared using a pour-over method to brew.

Types of Light Roast: Cinnamon, half-city, New England, light city, and white coffee.

Magical Properties: Energy, clarity, patience, motivation, friendship, honesty, impartiality, abundance, healing.




MEDIUM ROAST

Medium roast is the most common coffee roast as it seems to be everyone’s favorite. This is partly because it’s so versatile—you can add just about anything to a medium roast. These coffee beans roast longer than lighter roast coffee, bringing out more flavor the longer it roasts. Medium roast coffee is less acidic, bringing more balance to the brew. This roast has a nutty, chocolaty taste that is favored by many taste buds. A medium roast can brew in many ways: drip brew, French press, cold brew, air over, moka pot, and can even be made into an espresso. The possibilities are endless.

Types of Medium Roast: Full city, breakfast blend, regular roast, American.

Magical Properties: Balance, flexibility, adaption, prosperity, strength, creativity, reliability, grounding, and determination.




DARK ROAST

Last, we have the dark side of coffee: the dark roast. On the polar end from light roast, dark roast coffee is roasted until the sugars in the beans start to caramelize and the oils begin to rise from out of the beans. Some even refer to this as “burnt” coffee because of how long the beans have to roast and because lower quality beans are usually used to make a dark roast. However, dark roast coffee has a strong smoky flavor that some may describe as bitter. While it has less caffeine than the other two roasts, it’s often used in making lattes, cappuccinos, and mochaccinos, as the milk tends to soften the strong flavor. Dark roast coffee is best brewed in an espresso machine or a moka pot, as brewing for an extended period can make the coffee taste bitter.

Types of Dark Roast: French, Viennese, Italian, high roast, European, Spanish, Orleans, and Neapolitan.

Magical Properties: Deep meditation, divination, accuracy, introspection, precision, forethought, and foresight.






A SPLASH OF MILK AND MAGIC

While some of us savor black coffee, others need to add a little something extra to their brew for their personal preference. That is the beauty of coffee and why it works so well in witchcraft. It is a blank slate to which you can add whatever you like to get the taste you want and the magical benefits you desire. Whether you prefer to add milk, sugar, or a diary alternative to your cup, we have the magical associate for each, for when you need a little boost of luck, love, or balance.


	
Dairy Milk/Cream: Dairy milk and cream of all kinds are associated with nurturing, protection, fortune, and some good vibes.

	
Soy Milk: Provides protection, offers psychic powers, and boosts spirituality.

	
Oat Milk: Provides grounding energy, increases determination, and increases focus.

	
Cashew Milk: Provides strength and increases wealth.

	
Almond Milk: Stirring in almond milk can provide wisdom, luck, and prosperity.

	
Coconut Milk: Increases confidence, psychic awareness, spirituality, and protection.






MAGICAL HERBS AND SPICES

While we love a simple cup of coffee in the morning, a modern witch knows the magic of trying a new flavored coffee from their favorite brand or when their coffee shop has a new seasonal drink. These different flavors not only enchant our taste buds but also bring a little metaphysical boost to our lives. Why does adding a dash of cinnamon on top of our latte make us more creative? Why does adding chocolate syrup to our brew put us in a loving mood? We’ll go over coffee recipes in Chapter Two, but here is an introduction to twenty-five common herbs and spices that are added to coffee. This is not a definitive list by any means, but it’s a quick introduction to the different ingredients you can add to your coffee at home, especially if you wish to spice things up.


ALLSPICE

A common misconception is that allspice is made up of every spice combined into one. However, allspice is actually a spice on its own, made from dried pimento. The misunderstanding most likely comes from the name and the fact that it tastes like a blend of nutmeg, cloves, and cinnamon. A pinch of this can add a magical boost to your coffee.

Flavor Profile: Sweet and a little spicy.

Magical Properties: Money, luck, healing, treasure, determination, and energy.

Health Properties: Helps reduce inflammation, ease headaches, alleviate muscle pain, and reduce bloating and gas.

Ways to Add to Coffee: Add a pinch of ground allspice to your cup of coffee; sprinkle into coffee grounds.

Medical Warning: Large quantities may cause nausea and vomiting.




APPLE

An apple a day is supposed to keep the doctor away, but it may bring a coven of witches to your door. Apples have always had a bewitching energy around them—and not just because of their association with autumn. In mythology, apple trees were considered one of the most sacred trees, representing good health and happiness. Apples are associated with Aphrodite, the goddess of love. And let’s not forget about Eve and the apple…

Flavor Profile: A little sweet and a little tart.

Magical Properties: Love, knowledge, immortality, temptation, divination, health, gratitude, generosity, creativity, fertility, and abundance.

Health Properties: Rich in antioxidants, fiber, and vitamin C. Anti-inflammatory, promotes gut health, protects heart, boosts brain health.

Ways to Add to Coffee: Combine dried apples with ground coffee and brew; apple cider, apple syrup, apple-flavored creamers.

Medical Warning: None.




BLUEBERRY

A sign of summertime, blueberries are becoming a very popular coffee flavor during the spring and summer months when we can all use a sweet pick-me-up in the morning. Blueberries are native to North America and were frequently used in the medical practice of different Indigenous tribes.

Flavor Profile: Ranging from sweet to tart, depending on ripeness.

Magical Properties: Youthfulness, optimism, beauty, calmness, protection; enhances memory and increases intuition.

Health Properties: Rich in antioxidants, anti-inflammatory, relieves stomach problems, can help lower blood pressure, improves vision, boosts heart health, improves memory, and boosts mood.

Ways to Add to Coffee: Blueberry syrup, blueberry-flavored ground coffee, blueberry coffee creamer, muddled blueberries.

Medical Warning: Diabetics should be cautious when consuming an excess amount of blueberries as they can make blood sugar too low.




CARAMEL

Coffee and caramel are an iconic duo that go hand in hand with each other. A standard topper in iced lattes, fraps, and really any trendy coffee concoction. Caramel adds a lovely, sweet taste to cut the sometimes-acidic tones of coffee for a sweet treat. For a bit of positivity to your coffee spells, add a little caramel.

Flavor Profile: Rich and sweet.

Magical Properties: Positivity, comfort, memory, self-love, friendship, transformation, tenacity. Caramel is also known to soothe our moods.

Health Properties: While we wouldn’t consider caramel a “healthy food,” it is good for the skin and has a surprising amount of antioxidants.

Ways to Add to Coffee: Caramel syrup or sauce, caramel extract added to ground coffee, caramel-flavored creamers.

Medical Warning: Too much caramel is not good for your body, teeth, and blood sugar. Moderation is key.




CARDAMOM

Cardamom is very popular in the Middle East, especially in a Turkish coffee drink with a sweet and floral taste. Add cardamom for a boost in intuition when doing a coffee divination reading. Cardamom was native to India before being introduced to Western culture by Alexander the Great. Since then, it’s been used to spice up a variety of drinks and dishes.

Flavor Profile: Sets with a hint of lemon and mint. Black cardamom pods have a bit of smokiness.

Magical Properties: Clarity, courage, direction, wisdom, love, and lust.

Health Properties: Lowers blood pressure, is rich in antioxidants, relieves nausea, prevents cavities, treats infections, reduces bad breath, lowers blood sugar, reduces anxiety, protects the liver, and improves lung health.

Ways to Add to Coffee: Grind coffee beans and cardamom seeds together, then brew; put whole cardamom pods into Turkish coffee; cardamom syrup.

Medical Warning: None.




CAYENNE

If you’re looking for a little kick to your morning coffee, add a sprinkle of cayenne to get things started. While cayenne might not be the first ingredient you reach for when you’re brewing your coffee, it does add a little heat to bring out the rich smokiness in the coffee. Witches have loved cayenne for years, often using it for revenge. It was believed that sprinkling cayenne around an enemy’s house would make them leave that person alone.

Flavor Profile: Slightly sweet with subtle smokiness and pepperiness.

Magical Properties: Cleansing, protection, strength, motivation, courage, removes obstacles, speeds things up (including spells, energy, and manifestations), opens roads, breaks hexes.

Health Properties: Heals heartburn, soothes a sore throat, relieves cold symptoms, boosts metabolism, reduces hunger, improves digestion, lowers blood pressure, and improves vision.

Ways to Add to Coffee: Sprinkle a little cayenne pepper powder directly into your coffee, blend cayenne powder with milk and sugar, and add cayenne pepper to ground coffee.

Medical Warning: This can cause stomach distress when eating too much of it; possible blood clotting.




CINNAMON

A seasonal flavor that can be used any time of the year to add a magical boost to your morning. While cinnamon is an ingredient in many popular holiday drinks (looking at you, pumpkin spice), it also tastes great on its own.

Flavor Profile: Sweet, woody, with a spicy edge.

Magical Properties: Luck, success, energy, happiness, creativity, wealth, psychic boost, healing, protection, love magic, communication with the spirit world, sun magic, and fire energy.

Health Properties: Reduces blood sugar, helps heal chronic wounds, boosts heart health, helps with digestion, improves memory, and lowers blood pressure.

Ways to Add to Coffee: Sprinkle a pinch of cinnamon directly in your coffee or on top of lattes, add cinnamon to your ground coffee, swirl a cinnamon stick in your coffee; cinnamon-flavored creamers, and cinnamon syrup.

Medical Warning: Limit cinnamon to one teaspoon a day. Ask your doctor about your cinnamon intake if you’re being treated for diabetes.




CHOCOLATE

Like coffee, chocolate has a very magical history. Originating in Mesoamerica, chocolate was made from roasted and ground cacao seeds. Mexican people believed that cocoa was a gift from Quetzalcoatl, the god of wisdom. Chocolate was often used in rituals, ceremonies, spells, and sometimes as a form of currency. We can see the magic today when a bite of chocolate is all it takes to improve our mood.

Flavor Profile: Milk chocolate has a mild, velvety-sweet taste, while dark chocolate is more bitter.

Magical Properties: Prosperity, self-love, friendship, replenishing magical energy, nurturing, love, grounding, balance, increased emotional energy, ancestral magic, lust.

Health Properties: Rich in antioxidants, can increase neurological happiness, improves memories, decreases depression symptoms, boosts longevity, reduces the risk of stroke, and strengthens the immune system.

Ways to Add to Coffee: Cocoa powder, chocolate syrup, cocoa nibs, and chopped up.

Medical Warning: Chocolate does have caffeine, so keep it in moderation (especially mixed with coffee) if you have a caffeine sensitivity. Keep this away from your four-legged familiars.




CLOVES

A wintertime favorite, cloves can quickly warm you up on a bitterly cold morning and warm your heart up with its cozy scene. Cloves are commonly used in Chinese traditional medicine and Ayurvedic medicines. Kitchen witches love the spice for their seasonal baking and the magic it can provide.

Flavor Profile: Warm and slightly sweet.

Magical Properties: Protection, love, abundance, banishing negativity, courage, prosperity, warmth.

Health Properties: Full of antioxidants, promotes a healthy liver, eases toothaches, helps treat sinus infections, aids in digestion, reduces fever.

Ways to Add to Coffee: Add cloves to ground coffee before brewing.

Medical Warning: Ask your doctor before taking cloves if you have a bleeding or blood-clotting disorder or are about to have surgery.




GINGER

Native to Southeast Asia, ginger is one of the world’s oldest recognized medicinal plants, first being mentioned in Chinese writing in 400 BC. It is a superfood that is one of the world’s biggest sources of antioxidants. For everything from treating medical ailments to spicing up your favorite treats, ginger can really give you an emotional and spiritual boost. A popular beverage in Yemen is called “qishr,” a hot drink mixed with extra-fine ground coffee, ginger powder, water, and sugar.
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