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USUALLY ALL GRINDERS HAVE
A FUNCTION TO CHANGE BETWEEN

i GRINDING TYPES OR IF IT IS AN
ey ELECTRIC GRINDER YOU MAY HAVE

TO FIGURE OUT THE TIME TO

i GRIND BY TEST AND TRIAL.

i , Finer than table salt, fine
/i grind is typically the size of
"% most pre-ground coffee

Espresso
Machine

. Medium-Fine ‘-
The medium-fine grind is a . '

.+ staple grind size, with texture
Y% like table salt

Aeropress Pour Over
Coffee Drippers
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. Medium

I

The middle of all grind sizes,
medium grounds are similar
to the consistency of sand

Aeropress Siphon Brewers

O o®

Percolator French Press

4N\ R Tk S R R Y

-4 Coarse

. Coarse grinds are chunky
. pieces of coffee beans,
similar to coarse sea salt

T T VR RS R SR L e VT
g ks |.'E”}-J'rr'ff:_'rw.lj.-i"-"i'-.sta ‘1‘;‘]“ E

i

+ Medium-Coarse
h . Saddling between coarse

% and medium, this grind looks
5 like rough sand

¥
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e —pzn THIS IS A CLASSIC, OLD SCHOOL WAY
AR S WG / £/ OF MAKING FRESH COFFEE FROM THE

/ ,//, STOVE. DONE RIGHT IN A CLASSIC WAY |
e \// /// =" AND YOU HAVE YOURSELF A BOLD,
A e s R, TASTY ESPRESSO!

n“ HH lU L i lm m ;

’”////// ’7’7/} \ 1!

5
ii}
| : ¢ ]
. 1 i
1 1 A %y 1 i
% { 3
i

“,\. ‘-s (,Rli\l) i\/ |'|J|u|\/
iVI"I-I()I) ;

"- 1. UNSCREW THE THREE SECTIONS
| ’ OF YOUR ESPRESSO MAKER.
i i

\

. 2.FILL THE BOTTOM WITH COLD
| WATERJUST BELOW THE VALVE

LINE, AND THE MIDDLE SECTION
:;" WITH GROUND COFFEE, o
COMPACTING IT SLIGHTLY.

3. PLACE YOUR ESPRESSO MAKER

' ONAMED/LOW HEAT ON A
. SMALL HOB.

i 1l 4. ONCE THE COFFEE BREWS LISTEN -
g FOR A GURGLING SOUND, TURN OFF ﬁ
%+ ONCE THERE IS NO MORE COFFEE _

i i COMING OUT OF THE SPOUT.

| 5.POUR SLOWLY AND ENJOY!

:::::
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 AEROPRES

~ THE NEWEST METHOD TO EMBRACE THE
COFFEE WORLD, THE AEROPRESS IS A GREAT

' WAY TO EXTRACT FLAVOUR AND EASY TO
CLEAN AFTERWARDS. WE SUGGEST USING A
SINGLE ORIGIN COFFEE WITH THIS METHOD.

(:RI\IIJ MI_I)IUM/ I'INI:
IV I-I()I)

| 1.ATTACH THE PLUNGER TO THE BODY OF
' THE AEROPRESS SO THE FILTER CAP FACES UPWARDS,
' PLACE FILTER PAPER IN CAP AND RINSE WITH WATER.

| | 2.BOIL WATER AND ALLOW IT COOL TO AROUND 92°C,
| PREHEATING THE AEROPRESS IN THE PROCESS. lsh
. 3.ADD 17G OF COFFEE INTO AEROPRESS, ADDING 50ML

OF WATER FOR HOT BLOOM.

4. AFTER 30 SECONDS HAS PASSED, SLOWLY POUR THE
. REMAINING 200ML OF WATER.

5. AFTER 1:30 HAS PASSED, PLACE THE CAP ON “"
- THE AEROPRESS, FLIP OVER AND PLUNGE SLOWLY. )

6. STOP ONCE YOU HEAR THE AIR BEING PUSHED OUT
THE FILTER.
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THIS IS ONE OF THE MOST POPULAR
WAYS OF BREWING COFFEE IN THE UK
AND IS GREAT IF YOU'RE IN THE MOOD

FOR SHARING.

i
]
|
i
Rt K i bi
¥l ' i
L’ i f !
y } |
! ] K’ i 41
- } :
! 3 i . ) . L
Fl ‘ 4 1 ] ;.
1 E . f _J.- ET ¥
iy v f i
i ‘F.
¢ i
J . ; b7 1 i
ki 1 b,
: 1 I \ . - f.\_ : {
,_ A : y
- | y ' 13 '
| ) A 5 L1
., ] : -
i | b
3
i ’ :
i : {
. £ | |
| . K I ]
1 " N
Uy i}
42 'k
.u F: j \‘ ~ \\ i .:
¥ & - A !
{ ! i
i i
 §
1

e

=

M ETHOD
1. BOIL WATER AND ALLOW TO COOL TO 92°C,
PREHEAT YOUR CAFETIERE.
2. FOR A 3 CUP CAFETIERE WEIGH OUT 20G OF |
FRESHLY GROUND COFFEE.

3. ADD 50ML OF WATER AND START TIMER.

/. 4.AFTER 30 SECONDS HAS PASSED, ADD THE
REMAINING WATER AND STIR GENTLY.

.| 5, AFTER 4:00 HAS PASSED, PLUNGE SLOWLY
. AND SERVE!
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~ |=<>u|a N <;~MA|_|_, <~||=«‘|_|' nvo | It)i\$ N\
. MOVING AROUND THE COFFEE '(,RINIJ
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THIS METHOD PRODUCES A
- TRANSLUCENT, CLEAN TASTING CUP OF
L COFFEE, TRY A SINGLE PLANTATION
COFFEE AND ALLOW THE SUBTLE
FLAVOURS TO DEVELOP
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1. BOIL WATER AND ALLOW IT TO COOL TO 92°C.

2. PLACE FILTER PAPER IN THE V60 AND RINSE
WITH HOT WATER, THIS RINSES THE PAPER AND
PREHEATS THE V60.

3. ADD 20G OF FRESHLY GROUND COFFEE AND ADD
30ML OF WATER - START TIMER.

4. AFTER 30 SECONDS, POUR A FURTHER 270ML
OVER THE GRINDS SLOWLY, AGITATING THE COFFEE.

5. AFTER 1:30 ALLOW THE COFFEE TO DRIP
THROUGH THE FILTER, IT SHOULD TAKE A FURTHER =
MINUTE. ﬁ

6. REMOVE THE V60 FROM YOUR DECANTER
AND ENJOY
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t for the faint of heart (or

former Folgers fiend). Do not be put off,
though, as the more high-end your machine,

the more of the work it will do for you and, so

offset some

taste preferences and

ing on your
, 8Spresso is no
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| ouICK 3-STEP GUIDE:
fBE SURE TO GIVE YOUR MACHINE, REGARDLESS OF MAKE
AND MODEL, TIME TO WARM UP; USE THIS TIME TO |
CALIBRATE YOUR AUTOMATIC GRINDER OR MANUAL
COFFEE BEAN GRINDER SO THAT COFFEE GRIND IS NOT

TOO COARSE AND NOT TOO FINE...BUT JUST RIGHT!

ONCE YOUR MACHINE IS PURRING ALONG, REMOVE THE-
PORTAFILTER FROM THE HEAD , PULL YOUR GRINDS (TIPS
BELOW), TAP AND TAMP, REINSERT AND HIT START

Fal e, )
R L

AFTER 25 TO 30 SECONDS, AND NO ERRANT WATER
STREAMS, YOU SHOULD HAVE A NICE DOUBLE ESPRESSO
WITH CREMA TO BOOT...SIP..SAVOR...AND ENJOY!

(‘()MM()N MIS 1 AI(I'S i

PULLING A NICE DOUBLESHOT OF ESPRESSO SHOULD NOT
TAKE LONGER THAN 30 SECONDS; IF IT DOES, THEN GO
BACK TO YOUR GRINDER AND ADJUST THE SETTINGS.
REMEMBER THAT IF IT RUNS FAST, THEN YOU NEED TO
MAKE THE GRINDS MORE FINE SO THE WATER RUNS
g SLOWER AND THE OPPOSITE IF IT IS TAKING'FOREVER FOR
| YOU TO GET YOUR CAFFEINE!

\ _:-j' ’!q B g

-*"<>|= uP- ?

" || FOR BEST RESULTS TAKE A |3AR|<~:-A

' TRAINING COURSE. YOU GAN FIND FRI-I*,‘?, N
IRAININ(, WITH C ()NPANII:S |_||<|' i
NS BAI-iVI"()RTI-I & <*<> /
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| HERE IS A BASIC RECIPE FOR
' MAKING AN ESPRESSO: |
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1.FILL THE ESPRESSO MACHINE'S WATER TANK WITH
FRESH WATER.

2. TURN ON THE MACHINE AND LET IT HEAT UP.

3.GRIND 1 TO 2 OUNCES OF COFFEE BEANS, MAKING SURE
THE GRIND SIZE IS FINE ENOUGH FOR ESPRESSO.

4. PLACE THE GROUND COFFEE INTO THE PORTAFILTER |
BASKET.

5.TAMP THE GROUND COFFEE DOWN USING A TAMPER TO
ENSURE AN EVEN EXTRACTION.

6.ATTACH THE PORTAFILTER TO THE MACHINE. |

/7.PLACE A CUP UNDER THE PORTAFILTER TO CATCH THE "'
ESPRESSO SHOT.

8. TURN ON THE BREWING FUNCTION.

- 9.WAIT FOR THE SHOT TO BE COMPLETED, USUALLY

. 10.ENJOY YOUR FRESHLY BREWED ESPRESSO!
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NOTE: THIS RECIPE IS FOR A SINGLE SHOT OF ESPRESSO. FOR A
oy’ DOUBLE SHOT, DOUBLE THE AMOUNT OF GROUND COFFEE AND
INCREASE THE BREWING TIME TO APPROXIMATELY 45-50
MU SECONDS.
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HOT WATER.
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NOTE

it ADJUSTED TO YOUR LIKING
EQUAL PARTS OF BOTH. IF YOU PREFER A STRONGER COFFEE, USE *
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AN AMERICANO COFFEE
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5.ENJOY YOUR AMERICANO COFFEE!

\

4
e HOT
e FRI

INC
LESS HOT WATER. IF YOU PREFER A MILDER COFFEE, USE MORE

HERE IS A RECIPE FOR MAKING
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HERE IS A RECIPE FOR
MAKING A CAPPUCCINO:

’q//
o FRESHLY BREWED ESPRESSO
e STEAMIEED MILK
« MILK FOAM
e COCOA POWDEER OR CINNAMON

INSTRUCTIONS:

1.BREW A SHOT OF ESPRESSO USING AN ESPRESSO

MACHINE OR MOKA POT.

2.FILL APITCHER WITH COLD MILK AND STEAM THE MILK
USING AN ESPRESSO MACHINE OR A MILK FROTHER

UNTIL IT REACHES ABOUT 140-150°F.

3.POUR THE STEAMED MILKINTO A CUP, CREATING A 1/3

LAYER OF MILK.

4.SPOON THE MILK FOAM ON TOP OF THE STEAMED MILK,

CREATING A 1/3 LAYER OF FOAM.

5.POUR THE FRESHLY BREWED ESPRESSO INTO THE CUP,

OVER THE FOAM.

6.SPRINKLE COCOA POWDER OR CINNAMON ON TOP OF

THE FOAM, IF DESIRED.
7.ENJOY YOUR CAPPUCCINO!

NOTE: THE LAYERS CAN BE ADJUSTED TO YOUR PREFERENCE.
SOME PEOPLE LIKE MORE FOAM, WHILE OTHERS PREFER MORE
STEAMED MILK. EXPERIMENT TO FIND YOUR PERFECT RATIO!
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MAKING A CAFE LATTE
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EXPERIMENT TO FIND YOUR PERFECT RATIO!

o
-

D MILK

THE LAYERS CAN BE ADJUSTED TO YOUR PREFERENCE.

SOME PEOPLE LIKE MORE FOAM, WHILE OTHERS PREFER MORE

DIl
SHL.Y BRI

AMI

HERE IS A RECIPE FOR

SPOON THE MILK FOAM ON TOP OF THE STEAMED MILK,

CREATING A 1/3 LAYER OF FOAM.

USING AN ESPRESSO MACHINE OR A MILK FROTHER
6.ENJOY YOUR CAFE LATTE!

UNTIL IT REACHES ABOUT 140-150°F.
3.POUR THE FRESHLY BREWED ESPRESSO INTO A CUP.

MACHINE OR MOKA POT.
2.FILL APITCHER WITH COLD MILK AND STEAM THE MILK

4.POUR THE STEAMED MILK INTO THE CUP, CREATING A 2/3
LAYER OF MILK.

STEAMED MILK
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PREFERENCE.

SPRI
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INSTRUC
BREW A SHOT OF ESPRESSO USING AN ESPRESSO

MACHINE OR MOKA POT.
2.FILL APITCHER WITH COLD MILK AND STEAM THE MILK
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USUALLY JUST A FEW TEASPOONS,

7
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A TRADITIONAL MACCHIATO HAS A SMALL AMOUNT OF

Ri

AMOUNT OF MILK FOAM CAN BE ADJUSTED TO YOUR

USING AN ESPRESSO MACHINE OR A MILK FROTHER

UNTIL IT REACHES ABOUT 140-150°F.
3.SPOON THE MILK FOAM INTO AN ESPRESSO CUP.

A MACCHIATO COFFEE
N
A\

ENJOY YOUR MACCHIATO COFFEE!

FOAM.

4

.POUR THE FRESHLY BREWED ESPRESSO OVER THE MILK

.....

MILK FOAM
-+ MAJORITY OF THE CUP FILLED WITH ESPRESSO. HOWEVER, THE

\
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NOTE

HERE IS A RECIPE FOR MAKING
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| . MORE OR LESS SUGAR DEPENDING ON HOW SWEET YOU LIKE YOUR COFFEE. YOU
Y &

‘*--4'.1-_' CAN ALSO EXPERIMENT WITH DIFFERENT FLAVORS BY ADDING VANILLA
b t

Ly EXTRACT, CINNAMON, OR FLAVORED SYRUPS.
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INGREDIENTS:

NOTE: THE RECIPE CAN BE ADJUSTED TO YOUR PREFERENCE. YOU CAN ADD

HERE IS A RECIPE FOR |
MAKING A CLASSIC
FRAPPE COFFEE: |

STRONG COFFELE, CHILLED

SUGAR

ICIE

MILLK

WHIPPED CREAM (OPTIONAL, FOR (wARNISI-I]
CHOCOLATE SYRUP (OPTIONAL, FOR .
GARNISH])

INSTRUCTIONS:

1.BREW A STRONG COFFEE AND LET IT COOL IN THE
REFRIGERATOR.

2.IN A BLENDER, COMBINE 2-3 TABLESPOONS OF THE
CHILLED COFFEE, 2 TABLESPOONS OF SUGAR, AND A CUP
OF ICE.

3.BLEND UNTIL THE MIXTURE IS SMOOTH AND THE ICE IS
CRUSHED.

4.POUR THE MIXTURE INTO A GLASS.

5.ADD COLD MILK TO THE GLASS, FILLING IT UP TO ABOUT
3/4 FULL.

6.STIR TO COMBINE.

7.TOP WITH WHIPPED CREAM AND A DRIZZLE OF
CHOCOLATE SYRUP, IF DESIRED.

8.ENJOY YOUR FRAPPE COFFEE!
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HERE IS A RECIPE FOR MAKING |
A HAZELNUT CAPPUCCINO:
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'\l « FRESHLY BREWED ESPRESSO

/// « STEAMED MILLK

1« MILK FOAM

f e HAZELLNUT SYRUP

i+ COCOA POWDER OR CHOPPED
5? \ HAZELNUTS [()PTI()NAI_, FOR (,AR\IISI-I]
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INSTRUCTIONS: i -’

s [ 1.BREW A SHOT OF ESPRESSO USING AN ESPRESSO

' ""MACHINE OR MOKA POT.
3 2.FILL A PITCHER WITH COLD MILK AND STEAM THE MILK
ﬁg“ \ _ USING AN ESPRESSO MACHINE OR A MILK FROTHER j
:.ﬁ*aﬁa UNTIL IT REACHES ABOUT 140-150°F.
;e\g 3.POUR A SHOT OF HAZELNUT SYRUP INTO AN ESPRESSO /i
ok e CUP. ?
) 4. POUR THE FRESHLY BREWED ESPRESSO OVER THE |
Al HAZELNUT SYRUP. !
= e 5.POUR THE STEAMED MILK INTO THE CUP, CREATING A 2/3
" T LAYER OF MILK.
' 6.SPOON THE MILK FOAM ON TOP OF THE STEAMED MILK,
r’ CREATING A 1/3 LAYER OF FOAM. N
PRy 7.SPRINKLE COCOA POWDER OR CHOPPED HAZELNUTS ON i
| 'TOP OF THE FOAM, IF DESIRED.
|| 8.ENJOY YOUR HAZELNUT CAPPUCCINO!

|''\" NOTE: THE AMOUNT OF HAZELNUT SYRUP CAN BE ADJUSTEDTO |
- ' YOUR PREFERENCE. START WITH A SMALL AMOUNT AND ADD |
T MORE IF NEEDED.
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HERE IS A RECIPE FOR MAKING = |
» N (‘g ‘ ‘. :E'. o~ L;ff} f‘\ [
I § : : i !
[ ¥ REoH B 8 A
A MOCHA COFFEE: bl i
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INGREDIENTS:

NOTE: THE AMOUNT OF CHOCOLATE SYRUP CAN BE ADJUSTED TO

FRESHLY BREWED ESPRESSO
STEAMIEED MILK

CHOCOLATEE SYRUP b
COCOA POWDER OR WHIPPED CREAM :
(OPTIONAL, FOR GARNISH]) e
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INSTRUCTIONS:

1.BREW A SHOT OF ESPRESSO USING AN ESPRESSO

MACHINE OR MOKA POT.
2.FILL APITCHER WITH COLD MILK AND STEAM THE MILK

USING AN ESPRESSO MACHINE OR A MILK FROTHER

UNTIL IT REACHES ABOUT 140-150°F.
3.POUR A SHOT OF CHOCOLATE SYRUP INTO AN ESPRESSO i

CUP.
4.POUR THE FRESHLY BREWED ESPRESSO OVER THE |

CHOCOLATE SYRUP. |
5.POUR THE STEAMED MILK INTO THE CUP, FILLING IT UP

TO ABOUT 2/3 FULL.

6.STIR TO COMBINE.
7.SPRINKLE COCOA POWDER OR TOP WITH WHIPPED Xl

CREAM, IF DESIRED.
8.ENJOY YOUR MOCHA COFFEE!

.I|l|'_.

%"  YOUR PREFERENCE. START WITH A SMALL AMOUNT AND ADD
‘U{'T—
=.i% MORE IF NEEDED. YOU CAN ALSO EXPERIMENT WITH DIFFERENT
LR SR
<. FLAVORS OF SYRUPS TO FIND YOUR PERFECT COMBINATION.
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E IS A RECIPE FOR MAKING
A MOCHA MACCHIATO:

INGREDIENTS:

o FRESHLY BREWED ESPRESSO

o CHOCOLATE SYRUP

o STEAMED MILK

 MILK FOAM

e COCOA POWDIER OR WHIPPED CREAM

[()PTI()\lAI_, FOR GARi\ISI-I]

INSTRUCTIONS:

1.BREW A SHOT OF ESPRESSO USING AN ESPRESSO
MACHINE OR MOKA POT.

2.FILL APITCHER WITH COLD MILK AND STEAM THE MILK i
USING AN ESPRESSO MACHINE OR A MILK FROTHER |
UNTIL IT REACHES ABOUT 140-150°F.

3.POUR A SHOT OF CHOCOLATE SYRUP INTO AN ESPRESSO i
CUP.

4.POUR THE FRESHLY BREWED ESPRESSO OVER THE |
CHOCOLATE SYRUP. |

5.SPOON THE STEAMED MILKINTO THE CUP, CREATING A b
SMALL LAYER OF MILK ON TOP OF THE ESPRESSO.

6.SPOON THE MILK FOAM ON TOP OF THE STEAMED MILK,
CREATING ANOTHER SMALL LAYER OF FOAM.

7.SPRINKLE COCOA POWDER OR TOP WITH WHIPPED
CREAM, IF DESIRED.

8.ENJOY YOUR MOCHA MACCHIATO!

NOTE: THE AMOUNT OF CHOCOLATE SYRUP CAN BE ADJUSTED TO YOUR
* PREFERENCE. START WITH A SMALL AMOUNT AND ADD MORE IF NEEDED. THE

T {_}MLAYERS OF MILK AND FOAM CAN ALSO BE ADJUSTED TO YOUR PREFERENCE.
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. HERE IS A RECIPE FOR MAKING 1
AN IRISH COFFEE: N

i ¢ 'E’ ] £ I i i I i® i 31 9 JOES E T p;'*_ FALE A A AR 51 : : £l )
. ¥ *#’ 8 L R O & BN i LR Jrasd R Ea 1:‘ : ' French press coffee
Y S R a2 i : 120ml / 4oz

INGREDIENTS:
|+ STRONG COFFEE

|+ IRISH WHISKEY

7™ . BROWN SUGAR

|/ ]« HEAVY CREAM

[rish coffee glass
250ml [ 8. 50z

§IDAM SRR § i 7 175 g Lof S TR A R 6 ) 7
3 R I 3 § AT Y S e g ir' i

/ SR B S AT o S B U R G B

R R Rt PR S S ] e AR R

INSTRUCTIONS: i

/" 1.FILL A HEAT-PROOF GLASS OR MUG WITH HOT WATER

i AND LET IT SIT FOR A MINUTE TO WARM UP THE GLASS.
| 2.POUR OUT THE HOT WATER AND ADD A SHOT (1 1/2
L OUNCES) OF IRISH WHISKEY TO THE GLASS.
. 3.BREW A STRONG COFFEE AND ADD ENOUGH TO FILL THE
GLASS ABOUT 3/4 FULL.
.. 4.STIRIN 1-2 TEASPOONS OF BROWN SUGAR UNTIL
R DISSOLVED.
. 5.POUR HEAVY CREAM INTO A SEPARATE BOWL AND WHIP
=i UNTIL SOFT PEAKS FORM.
. 6.SPOON THE WHIPPED CREAM ON TOP OF THE COFFEE

i MIXTURE, CREATING A 1/2 INCH LAYER OF CREAM.
/7 7.DO NOT STIR. i
/| 8.ENJOY YOUR IRISH COFFEE! il

'f NOTE: THE RECIPE CAN BE ADJUSTED TO YOUR PREFERENCE. YOU CAN
\ "<+ USE MORE OR LESS BROWN SUGAR DEPENDING ON HOW SWEET YOU
e LIKE YOUR COFFEE. YOU CAN ALSO EXPERIMENT WITH DIFFERENT
i TYPES OF WHISKEY TO FIND YOUR PERFECT COMBINATION.
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HERE IS A RECIPE FOR MAKIN G P\ R
A RISTRETTO: QS

P
[ 2 R,
Pt 5

| A RISTRETTO IS A TYPE OF ESPRESSO COFFEE THAT

(2 g it

— IN(,I‘I— IJII— N I S- IS MADE USING LESS WATER AND MORE
A — — iy CONCENTRATED COFFEE. IT IS A SHORTER AND ik
o STRONGER ESPRESSO SHOT, TYPICALLY CONTAINING

B * FRESHI.Y GROUND COFFEE BEANS 561 1AL F THE AMOUNT OF WATER COMPARED TO A
9l . HOT WATER STANDARD ESPRESSO SHOT.

T \\\\?&\ Vs,

| L) }
it ot

INSTRUCTIONS: gl

"'T' 1. GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF

' COFFEE.

2. FILL THE ESPRESSO MACHINE WITHFRESH WATER AND

HEAT THE WATER TO THE DESIRED TEMPERATURE
(TYPICALLY BETWEEN 195-205°F).

3. TAMP THE GROUND COFFEE INTO THE PORTAFILTER
BASKET AND LOCK THE PORTAFILTER INTO THE ESPRESSO

g MACHINE.

el 4. START THE EXTRACTION PROCESS AND ALLOW THE

ESPRESSO TO FLOW INTO THE CUP FOR ABOUT 15-20

i SECONDS, OR UNTIL YOU REACH ABOUT 20-30 MILLILITERS

Ll OF LIQUID. f

é? D. STOP THE EXTRACTION PROCESS AND ENJOY YOUR |

| :J RISTRETTO!
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' NOTE: THE AMOUNT OF COFFEE AND TIME FOR EXTRACTION CAN BE
. ADJUSTED TO YOUR PREFERENCE. START WITH THE RECOMMENDED
... AMOUNT OF COFFEE AND TIME AND ADJUST AS NEEDED. THE KEY TO A
“% = 'GOOD RISTRETTO IS TO USE HIGH-QUALITY COFFEE BEANS AND TO

EXTRACT JUST ENOUGH ESPRESSO TO ACHIEVE THE DESIRED

A g § 5
Yont e CONCENTRATION AND FLAVOR
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CFErR

double

E5Presso

&60ml / 20z

HERE IS A RECIPE FOR MAKING
A DOPPIO:

COFFEE.IT IS A STRONGER AND MORE

e FRESHLY GROUND COFFEE BIEANS CONCENTRATED COFFEE COMPARED TO A

S _ _ SINGLE SHOT OF ESPRESSO.
|+ HOT WATER
it \\\\)}%\

£ v N - == - gy ?
— - L =
,..__,.” IN(,I‘I_IJII_N I ‘S- A DOPPIO IS ADOUBLE SHOT OF ESPRESSO

V
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i INSTRUCTIONS: el
i

Wl
""" 1. GRIND COFFEE BEANS AND MEASURE OUT 14-20 GRAMS OF

Pl COFFEE.
; }f 2. FILL THE ESPRESSO MACHINE WITHFRESH WATER AND
iR HEAT THE WATER TO THE DESIRED TEMPERATURE

b [ (TYPICALLY BETWEEN 195-205°F).
S 3. TAMP THE GROUND COFFEE INTO THE PORTAFILTER

iE. e BASKET AND LOCK THE PORTAFILTER INTO THE ESPRESSO
H MACHINE.
e 4. START THE EXTRACTION PROCESS AND ALLOW THE :
L e ESPRESSO TO FLOW INTO THE CUP FOR ABOUT 25-30
A SECONDS, OR UNTIL YOU REACH ABOUT 40-60 MILLILITERS a
; OF LIQUID. !
% Dy O. STOP THE EXTRACTION PROCESS AND ENJOY YOUR
i DOPPIQ!

" NOTE: THE AMOUNT OF COFFEE AND TIME FOR EXTRACTION CAN BE
. ADJUSTED TO YOUR PREFERENCE. START WITH THE RECOMMENDED
W ... AMOUNT OF COFFEE AND TIME AND ADJUST AS NEEDED. THE KEY TO A
VT GOOD DOPPIO IS TO USE HIGH-QUALITY COFFEE BEANS AND TO
s EXTRACT JUST ENOUGH ESPRESSO TO ACHIEVE THE DESIRED

_____

CONCENTRATION AND FLAVOR.
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‘ HERE IS A RECIPE FOR MAKING
ik A LUNGO:

hiwnfs N - - . | A LUNGO IS A TYPE OF ESPRESSO COFFEE _.
— IN(,I‘I— IJII— N I S- THAT IS MADE USING MORE WATER AND LESS | &
A — — “Fu CONCENTRATED COFFEE. IT IS A LONGER AND Jily
AT e I MILDER ESPRESSO SHOT, TYPICALLY i
 FRESHLY GROUND COFFEE BEANS CONTAINING ABOUT DOUBLE THE AMOUNT OF

— W\ ; ESPRESSO SHOT.
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INSTRUCTIONS: el

—== 1 GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF

| COFFEE. i

2. FILL THE ESPRESSO MACHINE WITH FRESH WATERAND
HEAT THE WATER TO THE DESIRED TEMPERATURE

g e T i s
Sz

——— fgr
pl ynf -

(TYPICALLY BETWEEN 195-205°F).
3. TAMP THE GROUND COFFEE INTO THE PORTAFILTER

1,
-hl‘h

O S
o i

BASKET AND LOCK THE PORTAFILTER INTO THE ESPRESSO
MACHINE.
4. START THE EXTRACTION PROCESS AND ALLOW THE
ESPRESSO TO FLOW INTO THE CUP FOR ABOUT 25-50
SECONDS, OR UNTIL YOU REACH ABOUT 60-90 MILLILITERS
OF LIQUID. |
5. STOP THE EXTRACTION PROCESS AND ENJOY YOUR LUNGO!
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/' NOTE: THE AMOUNT OF COFFEE AND TIME FOR EXTRACTION CAN BE
.. ADJUSTED TO YOUR PREFERENCE. START WITH THE RECOMMENDED
... AMOUNT OF COFFEE AND TIME AND ADJUST AS NEEDED. THE KEY TO A
Ve GOOD LUNGO IS TO USE HIGH-QUALITY COFFEE BEANS AND TO
EXTRACT JUST ENOUGH ESPRESSO TO ACHIEVE THE DESIRED

‘,_,; i s oy
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' HERE IS A RECIPE FOR MAKING
dﬁ‘a t ' , I'_.
g 18 Y i
pE A CAFE CREMA:
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hiwnfs N - I —— | CAFE CREMA IS A TYPE OF COFFEE THAT IS _.
— IN(,I‘I- IJII- N I S- SIMILAR TO A LUNGO BUT WITH A LONGER
A - - e EXTRACTION TIME AND A HIGHER VOLUME OF Jily
i LIQUID.IT IS OFTEN DESCRIBED AS HAVING A '
: “RESHL Y C *OFFEE RIE 2 |
1y« FRESHLY GROUND COFFEE BEANS P LGH SMOOTH AND GREAMY FLAVOR
.« HOT WATER
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INSTRUCTIONS: s

—== 1 GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF

i COFFEE. st

' 2 FILL THE ESPRESSO MACHINE WITH FRESH WATER AND n
i HEAT THE WATER TO THE DESIRED TEMPERATURE
(TYPICALLY BETWEEN 195-205°F).

. 3. TAMP THE GROUND COFFEE INTO THE PORTAFILTER
i i BASKET AND LOCK THE PORTAFILTER INTO THE ESPRESSO

s MACHINE.
%% 4. START THE EXTRACTION PROCESS AND ALLOW THE
Ll ESPRESSO TO FLOW INTO THE CUP FOR ABOUT 40-50
e SECONDS, OR UNTIL YOU REACH ABOUT 60-100 i
0 MILLILITERS OF LIQUID. ) e
' B STOP THE EXTRACTION PROCESS AND ENJOY YOUR CAFE
; CREMA!
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/' NOTE: THE AMOUNT OF COFFEE AND TIME FOR EXTRACTION CAN BE
.. ADJUSTED TO YOUR PREFERENCE. START WITH THE RECOMMENDED
... AMOUNT OF COFFEE AND TIME AND ADJUST AS NEEDED. THE KEY TO A
% = GOOD CAFE CREMA IS TO USE HIGH-QUALITY COFFEE BEANS AND TO
EXTRACT JUST ENOUGH ESPRESSO TO ACHIEVE THE DESIRED
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CSPIesso i 1
30ml / 1oz =

HERE IS A RECIPE FOR MAKING
A ESPRESSINO:

R

L2 ! N o - R a ; AN ESPRESSINO IS AN ITALIAN COFFEE
— . IN(,I‘I- IJII- N I S- DRINK THAT COMBINES ESPRESSO COFFEE
i ”’; - - Y WITHHOT MILK AND CHOCOLATE.IT IS

SIMILAR TO A CAPPUCCINO,BUT WITH ADDED

|« FRESHLY GROUND COFFEE BEANS HOGOLATE SYRUP O GOGOA POWDER

4« HOT WATER

g » CHOCOLATE SYRUP OR COCOA | (i L e

r POWDER & e
i

. 4 | . T
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A 1. GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF COFFEE.

e i 2. FILL THE ESPRESSO MACHINE WITHFRESH WATER AND HEAT THE WATER TO
Ll THE DESIRED TEMPERATURE (TYPICALLY BETWEEN 195-205°F).

. | 3. TAMP THE GROUND COFFEE INTO THE PORTAFILTER BASKET AND LOCK THE
i L PORTAFILTER INTO THE ESPRESSO MACHINE.

4 4. START THE EXTRACTION PROCESS AND ALLOW THE ESPRESSO TO FLOW
L INTO A CUP FOR ABOUT 25-30 SECONDS, OR UNTIL YOU REACH ABOUT 30-40
R MILLILITERS OF LIQUID.

L B WHILE THE ESPRESSO IS BREWING, HEAT THE MILK IN A SEPARATE CUP ?
UNTIL IT ISHOT AND FROTHY. [
. ' 6. ADD THE DESIRED AMOUNT OF CHOCOLATE SYRUP OR COCOA POWDER TO |
el THE ESPRESSO.

i 7.  POUR THE HOT MILK OVER THE ESPRESSO AND CHOCOLATE MIXTURE,
kb FILLING THE CUP ABOUT TWO-THIRDS FULL.

8. SPOON THE FROTHED MILK ON TOP OF THE ESPRESSINO.

e e
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Joash 9. ENJOY YOUR ESPRESSINO!

w_ '\ NOTE: THE AMOUNT OF COFFEE, MILK, AND CHOCOLATE CAN BE ADJUSTED TO YOUR
B PREFERENCE. START WITH THE RECOMMENDED AMOUNT AND ADJUST AS NEEDED.
L8y THE KEY TO A GOOD ESPRESSINO IS TO USE HIGH-QUALITY COFFEE BEANS, TO FROTH

.. 1 % ,.'! ray

e THE MILK PROPERLY, AND TO EXTRACT JUST ENOUGH ESPRESSO TO ACHIEVE THE
5 PR DESIRED CONCENTRATION AND FLAVOR.
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AN AFFOGATO IS AN ITALIAN COFFEE-BASED

‘%Winﬂ g%‘!d ? :_'nt_

o -t IN(,I‘I- IJII- N I S- DESSERT THAT CONSISTS OF A SCOOP OF | ;’:-"
3 ”’; — — Y VANILLA ICE CREAM TOPPED WITH A SHOT OF 1
HOT ESPRESSO. THE ESPRESSO "DROWNS" THE |

"« FRESHLY GROUND COFFEE BEANS ICE CREAM, CREATING A RICH AND CREAMY

b, -I= TREAT.

)« HOT WATER
T . VANILLA ICE CREAM - (6
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bl i INSTRUCTIONS: )

.| 1 SCOOPABALL OF VANILLA ICE CREAM INTO A DESSERT CUP OR SMALL

B BOWL.

aty e 2. GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF COFFEE.

W 3. FILL THE ESPRESSO MACHINE WITH FRESH WATER AND HEAT THE WATER TO |

5 :f i THE DESIRED TEMPERATURE (TYPICALLY BETWEEN 195-205°F). |

3 g}«t o 4. TAMP THE GROUND COFFEE INTO THE PORTAFILTER BASKET AND LOCK THE

S PORTAFILTER INTO THE ESPRESSO MACHINE.

1 P 5. START THE EXTRACTION PROCESS AND ALLOW THE ESPRESSO TO FLOW

ot A INTO A SMALL PITCHER OR A DEMITASSE CUP. :

i [ o. SLOWLY POUR THE HOT ESPRESSO OVER THE VANILLA ICE CREAM. f

3 4 SERVE IMMEDIATELY AND ENJOY YOUR AFFOGATQO! ;"

f ¥
Ak |
oy NOTE: YOU CAN ADJUST THE AMOUNT OF ICE CREAM AND ESPRESSO TO YOUR

i PREFERENCE. START WITH ONE SCOOP OF ICE CREAM AND A SHOT OF ESPRESSO

"'y AND ADJUST AS NEEDED. THE KEY TO A GOOD AFFOGATO IS TO USE HIGH-QUALITY

| LI"Z‘téﬂgr_'.
LB A COFFEE BEANS AND TO EXTRACT A STRONG AND FLAVORFUL ESPRESSO SHOT.
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§} B R T R
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CAFE CON HIELO IS A SPANISH COFFEE

A IN(,I‘I- IJII- N I S- DRINK THAT CONSISTS OF A SHOT OF 1
ey = = ¥ ESPRESSO POURED OVER ICE.IT IS A {0

POPULAR REFRESHMENT IN SPAIN DURING

!« FRESHLY GROUND COFFEE BEANS HE HOT SUMMER MONTHS
)« HOT WATER

i e ICEE CUBES |
{78 .: Sk 4 ™ 4 9 b s
§ (0 L B PR R G R | M HEF O i T TN £ 51 : i A 1 AR
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g INSTRUCTIONS: )
FILL A TALL GLASS WITH ICE CUBES.
GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF COFFEE.
FILL THE ESPRESSO MACHINE WITH FRESH WATER AND HEAT THE WATER TO
THE DESIRED TEMPERATURE (TYPICALLY BETWEEN 195-205°F)
TAMP THE GROUND COFFEE INTO THE PORTAFILTER BASKET AND LOCK THE
PORTAFILTER INTO THE ESPRESSO MACHINE.
START THE EXTRACTION PROCESS AND ALLOW THE ESPRESSO TO FLOW

INTO A SMALL PITCHER OR A DEMITASSE CUP.
& SLOWLY POUR THE HOT ESPRESSO OVER THE ICE IN THE GLASS.

STIR GENTLY TO MIX THE ESPRESSO WITH THE ICE. ;
SERVE IMMEDIATELY AND ENJOY YOUR CAFE CON HIELQ! ;*‘

2
O~NO® O & GWDNE

f ¥
Ak |
’l NOTE: THE AMOUNT OF COFFEE AND ICE CAN BE ADJUSTED TO YOUR PREFERENCE.
\ e START WITH A SHOT OF ESPRESSO AND A GLASS FILLED WITH ICE AND ADJUST AS

B NEEDED. THE KEY TO A GOOD CAFE CON HIELO IS TO USE HIGH-QUALITY COFFEE
Ny BEANS AND TO EXTRACT A STRONG AND FLAVORFUL ESPRESSO SHOT.
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HERE IS A RECIPE FOR MAKING
A CAFE CUBANO:

CAFE CUBANO IS A TRADITIONAL CUBAN

ARG IN(’I‘I- IJII_ N I S- COFFEE THAT IS KNOWN FOR ITS STRONG 1
e — L \ P4 AND SWEET FLAVOR. IT IS MADE BY BREWING i

ESPRESSO WITH DEMERARA SUGAR AND

'fl =RI=QI-l % > > =l=l=]= = 2
45 e FRESHLY GROUND COFFFEE BIEANS ARG (DG MATER 6 B2
)« HOT WATER
e \\\\)3 — = :
e DEMERARA SUGAR
Al L | S B T TUSERE e WD D TR A
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INSTRUCTIONS: 5
§ i

1. GRIND COFFEE BEANS AND MEASURE OUT 7-10 GRAMS OF COFFEE.

2. FILL THE ESPRESSO MACHINE WITH FRESH WATER AND HEAT THE WATER TO
£ Ay THE DESIRED TEMPERATURE (TYPICALLY BETWEEN 195-205°F).

T il 5. TAMP THE GROUND COFFEE INTO THE PORTAFILTER BASKET AND LOCK THE
'if- PORTAFILTER INTO THE ESPRESSO MACHINE.

; i}f s 4. START THE EXTRACTION PROCESS AND ALLOW THE ESPRESSO TO FLOW
AN INTO A SMALL PITCHER OR A DEMITASSE CUP.

i ADD DEMERARA SUGAR TO THE PITCHER OR DEMITASSE CUP.STIR TO

.‘;-:"-":'__'.r? 1 '-"._"fi

——— ity
e -

-

e
=

R
g %
E-..y_;ﬁ..-_ -

Y

5
A DISSOLVE THE SUGAR IN THE ESPRESSO. ?
'\ 8 FILLATALLGLASS WITHHOT WATER AND ADD THE SUGAR AND ESPRESSO ;’
Ll MIXTURE TO THE GLASS.
.. 7. STIRGENTLY TO MIX THE ESPRESSO AND SUGAR WITH THE HOT WATER.
e ) SERVE IMMEDIATELY AND ENJOY YOUR CAFE CUBANO!
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’l NOTE: THE AMOUNT OF SUGAR AND WATER CAN BE ADJUSTED TO YOUR

Vigkn F PREFERENCE. START WITH A SMALL AMOUNT OF SUGAR AND HOT WATER AND
et TR ADJUST AS NEEDED. THE KEY TO A GOOD CAFE CUBANO IS TO USE HIGH-QUALITY
o LA COFFEE BEANS, TO EXTRACT A STRONG AND FLAVORFUL ESPRESSO SHOT, AND TO
e AU DISSOLVE THE SUGAR IN THE ESPRESSO WELL BEFORE ADDING THE HOT WATER.

{ i £
4 R
.-' i iarlsed
: ";'. i Fi rf L;.«.:
&7 M, J i [ 808, M
et o [
¥ Wel N

i i Faid s sE R
rd -! gr :*
'-5‘ % b


https://refreshmentsystems.co.uk/
https://balmforthandco.co.uk/

CrERa

CSPressn
0l [ 1o

w14

condensed
millk
Ml / Loz

| HERE IS A RECIPE FOR MAKING
2 A BONBON:

[ [ u 8 _
N(,I‘I I)II N I \s | CAFE BONBON IS A FRENCH COFFEE DRINK
[ | | |

T THAT IS MADE WITH COFFEE AND
——__-W - - - - e —

7« FRESHLY BREWED COFFEE OHOCOLATE IT 18 A RIGH AND INDULGENT
e HOT MILLK OCCASIONS OR FOR SATISFYING A SWEET

| TREAT THAT IS PERFECT FOR SPECIAL
| "/A e CHOCOLATE SYRUP OR MELTED TOOTH.

CHOCOLATE S .
e L T ,i ST fr g peis 1\_'_. i’!,

Ly
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; i - - — F AT A b A te L Y : el e () N
) g « WHIPPED CREAM (OPTIONAL) i sk bk Sl B
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INSTRUCTIONS:

1 BREW A STRONG CUP OF COFFEE.

2. HEAT UP A CUP OF MILK IN A SAUCEPAN OR IN THE MICROWAVE.

5. ADD CHOCOLATE SYRUP OR MELTED CHOCOLATE TO THE HOT MILK AND STIR
UNTIL THE CHOCOLATE IS FULLY DISSOLVED.

4. POUR THE HOT MILK AND CHOCOLATE MIXTURE INTO A MUG.
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ADD THE FRESHLY BREWED COFFEE TO THE MUG AND STIR GENTLY TO
COMBINE.
TOP WITH WHIPPED CREAM AND A SPRINKLE OF COCOA POWDER, IF

:
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DESIRED. ) ?
7. SERVE IMMEDIATELY AND ENJOY YOUR CAFE BONBON! |
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‘l v NOTE: THE AMOUNT OF CHOCOLATE, MILK, AND COFFEE CAN BE ADJUSTED TO YOUR
Vigkn F PREFERENCE. START WITH A SMALL AMOUNT OF CHOCOLATE AND ADJUST AS
LA TR NEEDED. THE KEY TO A GOOD CAFE BONBON IS TO USE HIGH-QUALITY COFFEE AND
L b CHOCOLATE, AND TO HEAT THE MILK UNTIL IT IS HOT BUT NOT BOILING.
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lemon slice

CSPresso

HERE IS A RECIPE FOR MAKIN c;
AN ESPRESSO ROMANO: B 5

i 8 | T £ il
W :
ESPRESSO ROMANO IS A TRADITIONAL ]
ITALIAN COFFEE DRINK THAT IS SERVED 1
-4

e FRESHLY BREWED ESPRESSO WITHA TWIST OF LEMON. 1T 1S A VARIATION
OF A CLASSIC ESPRESSO THAT ADDS A

o o LEMON TOUCH OF CITRUS FLAVOR TO THE RICH AND
Aty BOLD TASTE OF ESPRESSO.
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: INSTRUCTIONS: iy
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. 1BREW A SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A STOVE-TOP

g fi ESPRESSO MAKER. £ 1
s 2. CUT A LEMON INTO THIN SLICES. R
g 3 PLACE A SLICE OF LEMON ON THE RIM OF THE ESPRESSO CUP. Boih

i f 4. POUR THE FRESHLY BREWED ESPRESSO INTO THE CUP. :
-g;i;; i 5.HOLD THE LEMON SLICE BY THE EDGE OF THE CUP AND GIVE THE ESPRESSO A |
Sk QUICK SQUEEZE, JUST ENOUGH TO RELEASE THE LEMON OIL INTO THE CUP. f-

- 6. STIR THE ESPRESSO AND LEMON MIXTURE BRIEFLY.
A SERVE IMMEDIATELY AND ENJOY YOUR ESPRESSO ROMANO!

|

ot NOTE: THE AMOUNT OF LEMON CAN BE ADJUSTED TO YOUR PREFERENCE. START
% WITH A SMALL SQUEEZE AND ADJUST AS NEEDED. THE KEY TO A GOOD ESPRESSO - |,
L89°  ROMANO IS TO USE HIGH-QUALITY COFFEE AND FRESH LEMONS, AND TO ADD THE 1hig
L bR LEMON JUST BEFORE DRINKING TO PRESERVE ITS FRESH FLAVOR.
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o1 * FRESHLY BREWED COFFIFEEE
i« MILK
__ﬁq e SUGAR (OPTIONAL)
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HERE IS A RECIPE FOR MAKING |/ ... |EAG
A CAFE CON LECHE: o

T INSTRUCTIONS: iy

BREW A STRONG CUP OF COFFEE. |
WARM UP A CUP OF MILK IN A SAUCEPAN OR IN THE MICROWAVE. {1
ADD SUGAR TO THE HOT MILK, IF DESIRED. STIR UNTIL THE SUGAR IS FULLY |
DISSOLVED.
POUR THE HOT MILK INTO A MUG.
ADD THE FRESHLY BREWED COFFEE TO THE MUG AND STIR GENTLY TO
COMBINE. [
SERVE IMMEDIATELY AND ENJOY YOUR CAFE CON LECHE! i

90ml / 3oz 30ml [ 1oz

CAFE CON LECHE IS A POPULAR COFFEE
DRINK IN SPANISH-SPEAKING COUNTRIES, |
ESPECIALLY IN SPAIN AND LATIN AMERICA.

IT IS A SIMPLE AND COMFORTING DRINK
THAT COMBINES COFFEE WITH WARM MILK.
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.. NOTE: THE AMOUNT OF MILK AND COFFEE CAN BE ADJUSTED TO YOUR PREFERENCE.
v = START WITH EQUAL PARTS OF MILK AND COFFEE AND ADJUST AS NEEDED. THE KEY [,

453 TO A GOOD CAFE CON LECHE IS TO USE HIGH-QUALITY COFFEE AND WARM THE MILK

LA UNTIL IT IS HOT BUT NOT BOILING.
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HERE IS A RECIPE FOR MAKING
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i INSTRUCTIONS:
: -':fgl ’ 'l,:
:{H .‘ 1. BREW A SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A STOVE-TOP
;’*1 ESPRESSO MAKER.
;al f’ 2. WARM UP A SMALL AMOUNT OF MILK IN A SAUCEPAN OR IN THE MICROWAVE.
: ,; -]_'3 3. POUR THE WARM MILK INTO A SMALL CUP OR GLASS.
: :; 4. ADD THE FRESHLY BREWED ESPRESSO TO THE CUP OR GLASS AND STIR
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o FRESHLY BREWED ESPRESSO

milk foam

warm milk
30ml / loz

1 'u'

A CORTADO: 5_ |

CORTADO IS A TRADITIONAL SPANISH
COFFEE DRINK THAT COMBINES ESPRESSO
WITH A SMALL AMOUNT OF WARM MILK.IT IS
A BALANCED AND SMOOTH DRINK THAT IS
PERFECT FOR THOSE WHO WANT A MILDER
COFFEE EXPERIENCE.

« WARM MILLK

GENTLY TO COMBINE.
. SERVE IMMEDIATELY AND ENJOY YOUR CORTADO!

NOTE: THE AMOUNT OF MILK AND ESPRESSO CAN BE ADJUSTED TO YOUR
PREFERENCE. START WITH EQUAL PARTS OF MILK AND ESPRESSO AND ADJUST AS
NEEDED. THE KEY TO A GOOD CORTADO IS TO USE HIGH-QUALITY COFFEE AND

WARM THE MILK UNTILIT IS HOT BUT NOT BOILING.
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warm milk
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HERE IS A RECIPE FOR MAKING
A CORTADITO:

- , — — I o | CORTADITO IS A CUBAN COFFEE DRINK THAT )
IS SIMILAR TO CORTADO,BUT WITH A {7

=1l
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L e FRIESHILY BREWIED ESPRIESSO SLIGHTLY SWEETER TASTE. IT IS MADE WITH

gt Tl } ESPRESSO, WARM MILK, AND SUGAR, AND IS

| E_-_ i) e \AlAlai\/‘ i\/‘"—l( KNOWN FOR ITS CREAMY TEXTURE AND RICH

L SUGAR FLAVOR
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INSTRUCTIONS: :' : -
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‘ | :{H 1.BREW A SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A STOVE-TOP

| "_-ﬁi‘:’““?' ESPRESSO MAKER.

;i :1: 2. WARM UP A SMALL AMOUNT OF MILK IN A SAUCEPAN OR IN THE MICROWAVE.

,‘g g 3. ADD SUGAR TO THE WARM MILK, TO TASTE. STIRUNTIL THE SUGAR IS FULLY

oL DISSOLVED.

g 4. POUR THE SWEETENED WARM MILK INTO A SMALL CUP OR GLASS.
| S ADD THE FRESHLY BREWED ESPRESSO TO THE CUP OR GLASS AND STIR |

¢ Pl GENTLY TO COMBINE.

¥ A o. SERVE IMMEDIATELY AND ENJOY YOUR CORTADITO!

?l NOTE: THE AMOUNT OF SUGAR AND MILK CAN BE ADJUSTED TO YOUR PREFERENCE.
Vg START WITH A SMALL AMOUNT OF SUGAR AND ADJUST AS NEEDED. THE KEY TO A
LA TR GOOD CORTADITO IS TO USE HIGH-QUALITY COFFEE, WARM THE MILK UNTIL IT IS
o M HOT BUT NOT BOILING, AND TO ADD THE SUGAR JUST BEFORE DRINKING TO
PRESERVE ITS FRESH FLAVOR.
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W o NOTE: THE AMOUNT OF MILK AND ESPRESSO CAN BE ADJUSTED TO YOUR
:" % PREFERENCE. START WITH EQUAL PARTS OF MILK AND ESPRESSO AND ADJUST AS

milk foeam

HERE IS A RECIPE FOR MAKING i e
A PICCOLO LATTE: e
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ESPRESSO AND A SMALL AMOUNT OF

o FRESHLY BREWED ESPRESSO

1
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/)g e SUGAR (OPTIONAL)
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i INSTRUCTIONS:

% 1. BREW A SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A STOVE-TOP
S“ ESPRESSO MAKER.

WARM UP A SMALL AMOUNT OF MILK USING A MILK STEAMER OR IN THE
MICROWAVE.
FROTH THE WARM MILK USING A MILK FROTHER OR BY USING A FRENCH
PRESS.
POUR THE FROTHED MILK INTO A SMALL CUP OR GLASS.
ADD THE FRESHLY BREWED ESPRESSO TO THE CUP OR GLASS AND STIR
GENTLY TO COMBINE.
ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.
SERVE IMMEDIATELY AND ENJOY YOUR PICCOLO LATTE!

N ok N

‘-;z NEEDED. THE KEY TO A GOOD PICCOLO LATTE IS TO USE HIGH-QUALITY COFFEE AND
<% WARM THE MILK UNTIL IT IS HOT BUT NOT BOILING, AND TO CREATE A CREAMY AND

ALY FROTHY TEXTURE WITH THE MILK.
b ."'“-:‘_'L,‘.-T:d-\‘

STEAMED MILK.IT IS A CREAMY AND SMOOTH
x e MILK COFFEE DRINK THAT IS PERFECT FOR THOSE
WHO WANT A MILDER COFFEE EXPERIENCE.

A - - o ¥R
LN , I < | PICCOLO LATTE IS A SMALLER VERSION OF A
- - = :

TRADITIONAL LATTE, MADE WITH A SHOT OF
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ice cubes & lemon slice

H ERE IS A RECIPE FOR MAKIN G Py A
A CAFE DEL TIEMPO:
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“ N<\|‘|=IJII=N I s\- Y " CAFEDEL TIEMPO,ALSO KNOWN AS "COFFEE
7 - - e | OF THE TIME," IS A TRADITIONAL COFFEE

DRINK FROM LATIN AMERICA THAT IS MADE Lt
= g gy — - g e o 5
1 e FREESHLY BREWED COFFFEE WITH FRESHLY BREWED COFFEE, SPICES, AND |
: ; (:INNAi\/‘()N OTHER INGREDIENTS. THE EXACT RECIPE CAN
i / o VARY DEPENDING ON THE REGION AND
'Q e SUGAR PERSONAL PREFERENCES, BUT IT IS
#
o

it S b
=R

e NUTMIEG (()PT'()NAL] TYPICALLY MADE WITH A STRONG, BOLD
COFFEE FLAVOR, SWEETENED WITH SUGAR

e CHOCOLATE (OPTIONAL) AND SPICES, AND SOMETIMES ENRICHED i
WITH OTHER INGREDIENTS SUCH AS il

vl ; e Folh, CINNAI\/ION NUTI\/IEG OR CHOCOLATE
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INSTRUCTIONS: 0
§ 1

. 1BREW A STRONG POT OF COFFEE USING A COFFEE MAKER OR FRENCH PRESS.

1////

Wy

Eic ﬂ,\

e e,

e

/.0'. 2 ADDSUGAR TO THE COFFEE, TO TASTE. STIR UNTIL THE SUGAR IS FULLY

Ay DISSOLVED.
g 3. ADD CINNAMON TO THE COFFEE AND STIR.
w4 ADD NUTMEG, IF DESIRED, AND STIR.
‘¥ 5 ADD MELTED CHOCOLATE, IF DESIRED, AND STIR.
(5 6 SERVE IMMEDIATELY AND ENJOY YOUR CAFE DEL TIEMPO! |
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Lo NOTE: THE AMOUNT OF SUGAR, SPICES, AND CHOCOLATE CAN BE ADJUSTED TO
(' YOURPREFERENCE. THE KEY TO A GOOD CAFE DEL TIEMPO IS TO USE HIGH-QUALITY
84" COFFEE AND TO BALANCE THE SWEETNESS, SPICES, AND CHOCOLATE TO CREATE A
L B SMOOTH AND RICH FLAVOR.
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HERE IS A RECIPE FOR MAKING
A FLAT WHITE:
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’_‘”’ e DOUBLE SHOT OF ESPRESSO

4+ SUGAR (OPTIONAL)

— INSTRUCTIONS:

STOVE-TOP ESPRESSO MAKER.
MICROWAVE.

PRESS.

GENTLY TO COMBINE.

2
N ok NN

“*_  TO CREATE A SMOOTH AND CREAMY TEXTURE WITH THE MILK BY FROTHING IT UNTIL
L84, IT FORMS A VELVETY FOAM. THE FOAM SHOULD BE DENSE ENOUGH TO HOLD ITS
Y SHAPE BUT NOT TOO THICK, AND IT SHOULD BE EVENLY DISTRIBUTED THROUGHOUT
LR THE CUP.

steamed milk

120ml / 4oz

CSPIEss0

A FLAT WHITEIS A POPULAR COFFEE DRINK

THAT ORIGINATED IN AUSTRALIA AND NEW

ZEALAND. IT IS MADE WITH A DOUBLE SHOT
OF ESPRESSO AND A SMALL AMOUNT OF

| e STEAMED MILK STEAMED MIL;(MROES.IL_J;T.I_IIIE\I)?TB\FI‘,Q CREAMY AND

1. BREW A DOUBLE SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A
WARM UP A SMALL AMOUNT OF MILK USING A MILK STEAMER OR IN THE
FROTH THE WARM MILK USING A MILK FROTHER OR BY USING A FRENCH

POUR THE FROTHED MILK INTO A CUP OR GLASS.
ADD THE FRESHLY BREWED ESPRESSO TO THE CUP OR GLASS AND STIR

ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.
SERVE IMMEDIATELY AND ENJOY YOUR FLAT WHITE

AL
el NOTE: THE AMOUNT OF MILK AND ESPRESSO CAN BE ADJUSTED TO YOUR
.« PREFERENCE. THE KEY TO A GOOD FLAT WHITE IS TO USE HIGH-QUALITY COFFEE AND
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scalded milk : ’
Wml / 3oz {
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1 L French press coffee }
SRR Siml / 3oz Fiot

i HERE IS A RECIPE FOR MAKING [\ /. I
A CAFE AU LAIT: | —
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S N(\ I‘I=IJII=N I S‘- % " AGCAFEAULAIT IS A CLASSIC COFFEE DRINK
< = - - . | THAT IS MADE WITH A MIXTURE OF FRESHLY

BREWED COFFEE AND HOT MILK.IT IS
. = R
e e FRESHLY BREWED COFFFEE SIMILAR TO A LATTE, BUT THE PROPORTIONS
.; LS ;: o I'K)T |\/‘"-I( OF COFFEE AND MILK ARE DIFFERENT,

fe ikt RESULTING IN A MILDER AND LESS FOAMY

SUGAR (OPTIONAL) DRINK.
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1 BREW A POT OF COFFEE USING A COFFEE MAKER OR A FRENCH PRESS.
2 WARM UP THE MILK USING A MILK STEAMER OR IN THE MICROWAVE.
BC 3. POUR THE FRESHLY BREWED COFFEE INTO A CUP OR GLASS.
e 4. ADD THE WARM MILK TO THE CUP OR GLASS AND STIR GENTLY TO COMBINE.
.
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ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.
SERVE IMMEDIATELY AND ENJOY YOUR CAFE AU LAIT!
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% NOTE: THE AMOUNT OF MILK AND COFFEE CAN BE ADJUSTED TO YOUR PREFERENCE. ~
e ry THE KEY TO A GOOD CAFE AU LAIT IS TO USE HIGH-QUALITY COFFEE AND TO WARM - |
VRA UP THE MILK UNTIL IT IS HOT, BUT NOT BOILING. THE RESULTING DRINK SHOULD BE

R TS SMOOTH AND CREAMY, WITH A BALANCED FLAVOR OF COFFEE AND MILK.
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steamed half and half i
60ml / 2oz / i‘

HERE IS A RECIPE FOR MAKIN G

kS y
| i !l‘: '.|< : :"Eu.- g : J:.{ ‘ i :
b LY b ¥ 1 3 |

: X i % J S 5

7 INGREDIENTS:
Y , - - b T | A CAFE BREVE IS A TYPE OF COFFEE DRINK yiiid
B | _ _ _ _ THAT IS MADE WITH ESPRESSO AND STEAMED il
A s : e DOUBLE SHOT OF ESPRESSO HALF-AND-HALF (A MIXTURE OF HALF MILK '

e FIALF-AND-HALF AND HALF CREAM). THIS RESULTS IN A
CREAMY AND RICH COFFEE DRINK WITH A

| .//A e SUGAR (OPTIONAL) MILDER FLAVOR THAN A TRADITIONAL LATTE.

-t

i‘
(i) i’
f
3 5 1
3
?

I L Rt e R S
//1// TR
' gy — iy, — ' \. .; .

INSTRUCTIONS: )

The

.‘;-:"-":'__'.r? 1 '-"._"fi

! W
:%H 1. BREW A DOUBLE SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A
if ; ' STOVE-TOP ESPRESSO MAKER.
‘;‘1 ;- 2. WARM UP THE HALF-AND-HALF USING A MILK STEAMER OR IN THE
o] MICROWAVE.
o L 5. FROTH THE WARM HALF-AND-HALF USING A MILK FROTHER OR BY USING A f

T

FRENCH PRESS.

4 POUR THE FRESHLY BREWED ESPRESSO INTO A CUP OR GLASS. |
5. ADD THE FROTHED HALF-AND-HALF TO THE CUP OR GLASS AND STIR GENTLY

TO COMBINE. |

6. ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE. ;‘

7. SERVE IMMEDIATELY AND ENJOY YOUR CAFE BREVE!

Mplin " e
) o

3 o

= S P e, N o el i Ty
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A
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4
4
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¥ L
‘ 'F“ § “'F'
L 1
’;" ¥

& 9l NOTE: THE AMOUNT OF HALF-AND-HALF AND ESPRESSO CAN BE ADJUSTED TO YOUR
PREFERENCE. THE KEY TO A GOOD CAFE BREVE IS TO USE HIGH-QUALITY COFFEE
VRA AND TO CREATE ASMOOTH AND CREAMY TEXTURE WITH THE HALF-AND-HALF BY
,*Ei FROTHING IT UNTIL IT FORMS A VELVETY FOAM. THE FOAM SHOULD BE DENSE

Von - 4hn ENOUGH TO HOLD ITS SHAPE BUT NOT TOO THICK, AND IT SHOULD BE EVENLY

Bt L
A DISTRIBUTED THROUGHOUT THE CUP.
bra L' l,: \
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IR LR G R dripped coffee
PN et d 8 B8 H CEYAG bR et 4 *’ FhE 120ml [ 4oz

ESpPresso

HERE IS A RECIPE FOR MAKING [\ i
A CAFE RED EYE: my

2
§

? INGREDIENTS:
, — - T g~ | A CAFE RED EYE IS A COFFEE DRINK THAT IS yiiid

BiEay N s MADE BY ADDING A SHOT OF ESPRESSO TO A Al
‘i« BREWED COFFEE CUP OF REGULAR BREWED COFFEE. IT'S X

e DOUBLE SHOT OF ESPRESSO CALLED A 'RED EVE"BECAUSE THE ADDED
SHOT OF ESPRESSO IS SAID TO PROVIDE A

\Mfﬁ e SUGAR [()PTK)NAL] CAFFEINE BOOST, SIMILAR TO THE
\\\ APPEARANCE OF BLOODSHOT EYES AFTER A
LONG NIGHT WITHOUT SLEEP.

-t

i‘
(i) i’
f
3 5 1
3
?

w R 2 NIRRT A AP R e R
//1// G 1 N0
' gy — Ty m— ' \. .; .

INSTRUCTIONS: 2

BREW A POT OF COFFEE USING A COFFEE MAKER OR A FRENCH PRESS.
BREW A DOUBLE SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A

The

.‘;-:"-":'__'.r? i '-"._"fi

DY

- T’

-y
Sty
-

- 2 i o P,

& 1 STOVE-TOP ESPRESSO MAKER.
v POUR THE FRESHLY BREWED COFFEE INTO A CUP OR GLASS.
AL iy :;

P

o

GENTLY TO COMBINE.
ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE. :

e " i i
o e
.'F"'_-'_‘,'-“M'J'-u

1

2

3.

4. ADD THE DOUBLE SHOT OF ESPRESSO TO THE CUP OR GLASS AND STIR
3}

6

SERVE IMMEDIATELY AND ENJOY YOUR CAFE RED EYE!

; 's":}.r-':w }
rz‘?
’\{E:HJ
' i-i':.'-‘*‘ i
i i [

&
s

e

y !

k ,

= ey O vl x
- B - A

{
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A1
s d
ol ! %,
Ilr. “I.
;'F“ § £ |
Vb 1
f‘,‘:' '

1 NOTE: THE AMOUNT OF COFFEE AND ESPRESSO CAN BE ADJUSTED TO YOUR
PREFERENCE. THE KEY TO A GOOD CAFE RED EYE IS TO USE HIGH-QUALITY COFFEE
VRA AND TO ENSURE THAT THE ESPRESSO IS BREWED FRESH, AS THE ADDED SHOT OF
,*Ei ESPRESSO IS THE DEFINING FEATURE OF THIS DRINK. THE RESULT SHOULD BE A
Von - 4hn STRONG AND ROBUST COFFEE DRINK WITH A BOLD FLAVOR AND AN ADDED BOOST

A Lo
3 ke OF CAFFEINE FROM THE ESPRESSO.
1 L' l,: \
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3 ‘ il dripped coffee
(41 N L 120ml / 4oz

: {hid L 1:

i . ;_‘ AR B el A A

i g

i { 1iey s g

{ s it i

SLIERT y espresso

6iml [ 2oz

| HERE IS A RECIPE FOR MAKING
. A CAFE BLACK EYE: -

INGREDIENTS:
, — - T - | A CAFE BLACK EYE IS A TYPE OF COFFEE

— I DRINK THAT IS MADE BY ADDING TWO SHOTS

R e BREWED COFIFEE OF ESPRESSO TO A CUP OF REGULAR BREWED
i ° I)()l";l_ls SI-I()T ()I: ES‘IDI‘IES‘S() (2 COFFEE.IT'S CALLED A"BLACK EYE"BECAUSE
/// B THE ADDED SHOTS OF ESPRESSO PROVIDE A
A SHOTS TOI Al—] SUBSTANTIAL CAFFEINE BOOST, SIMILAR TO

e SUGCAR (()PTK)NAL] THE APPEARANCE OF BLACK EYES AFTER A
PHYSICAL INJURY.

INSTRUCTIONS:

BREW A POT OF COFFEE USING A COFFEE MAKER OR A FRENCH PRESS.
BREW TWO SHOTS OF ESPRESSO USING AN ESPRESSO MACHINE OR A
STOVE-TOP ESPRESSO MAKER.

POUR THE FRESHLY BREWED COFFEE INTO A CUP OR GLASS.

ADD THE TWO SHOTS OF ESPRESSO TO THE CUP OR GLASS AND STIR GENTLY
TO COMBINE.

ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.

- - "
e L

e
L

ey
e

OO0 AW N

;*\5 ’ SERVE IMMEDIATELY AND ENJOY YOUR CAFE BLACK EYE!

|

s‘ NOTE: THE AMOUNT OF COFFEE AND ESPRESSO CAN BE ADJUSTED TO YOUR
W«  PREFERENCE. THE KEY TO A GOOD CAFE BLACK EYE IS TO USE HIGH-QUALITY COFFEE
VRA AND TO ENSURE THAT THE ESPRESSO IS BREWED FRESH, AS THE ADDED SHOTS OF
.;*'-':_--'-?',3}-?{%,{‘.1_-. ESPRESSO ARE THE DEFINING FEATURE OF THIS DRINK. THE RESULT SHOULD BE A
Wi s VERY STRONG AND ROBUST COFFEE DRINK WITH A BOLD FLAVOR AND A
A SIGNIFICANT CAFFEINE BOOST FROM THE ADDED ESPRESSO.

Jl‘
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* | { dripped coffee
§ A3) i 38 i
fSH R U R ST \
TERL i SR LR had A i R Y A
i h ¥ ; f ! A Bl
] '&-‘_-_ X =
{5 i | g ESPresso
’ 0ml / 3oz

HERE IS A RECIPE FOR MAKING
A CAFE DEAD EYE: -

R Y L P —
1« BREWED COFFEE ESPRESSO TO A CUP OF REGULAR BREWED

L ; e TRIPLE SHOT OF ESPRESSO (3 COFFEE.IT'S CALLED A"DEAD EYE"DUE TO THE
il HIGH CAFFEINE CONTENT, SIMILAR TO THE

) SHOTS TOTAL) APPEARANCE OF DEAD, LIFELESS EYES.

e SUGAR (OPTIONAL)

INSTRUCTIONS: 0y

.| 1 BREWAPOT OF COFFEE USING A COFFEE MAKER OR A FRENCH PRESS.

)
E"‘.p
§ ;’ﬁi BREW THREE SHOTS OF ESPRESSO USING AN ESPRESSO MACHINE OR A
4 STOVE-TOP ESPRESSO MAKER
e POUR THE FRESHLY BREWED COFFEE INTO A CUP OR GLASS.

GENTLY TO COMBINE.
ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.

1
2
o L 4. ADD THE THREE SHOTS OF ESPRESSO TO THE CUP OR GLASS AND STIR
5 -
6 SERVE IMMEDIATELY AND ENJOY YOUR CAFE DEAD EYE!

J% 1y NOTE: THIS DRINK IS NOT RECOMMENDED FOR THOSE WHO ARE SENSITIVETO
AR CAFFEINE, AS THE ADDED THREE SHOTS OF ESPRESSO WILL RESULT IN A HIGH

s‘ <./ CAFFEINE CONTENT. THE AMOUNT OF COFFEE AND ESPRESSO CAN BE ADJUSTED TO
YOUR PREFERENCE, BUT IT'S IMPORTANT TO USE HIGH-QUALITY COFFEE AND TO
Vielha ENSURE THAT THE ESPRESSO IS BREWED FRESH, AS THE ADDED SHOTS OF ESPRESSO
"-’zi ARE THE DEFINING FEATURE OF THIS DRINK. THE RESULT SHOULD BE A VERY STRONG
AND ROBUST COFFEE DRINK WITH A BOLD FLAVOR AND A SIGNIFICANT CAFFEINE

i
L3
e -ah
BOOST FROM THE ADDED ESPRESSO.
: II '-" : f iy !.:r :c' S ) ';f
?s,n R ','Ir dAIta e
;{-4-. LolE SR r b
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H 8 e
S
: AN T Eod i g
B a i v el G

FING RI'IJII'i\ f,\. L || E—
" 4 \ K | A CAFE DEAD EYE IS A TYPE OF COFFEE DRINK | |

THAT IS MADE BY ADDING THREE SHOTS OF Al

The

.|1.|'_
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18 ! o BREWED COFFEE DECAF

HERE IS A RECIPE FOR MAKING i \ ==
A CAFE LAZY EYE: I

1 ' ‘8 ] 1 X A 1 Paps i AT A gt

4 L ', ! | .,;'_ '\ i 4 { 4t ! | ¥ Wl 1 f AT

> ; Py i A Fpem R R L N s N T 3T S ] AF bl A T F e B L S i R f

N --’ e | i ¢ - 3 A el 1 . e N 7 4 e veef A ‘ i I_.‘

N i e |

) \ - == - gy &

4 - — I . |
, — - LT 4 |

e SINGLE SHOT OF ESPRESSO (I
) SHOT TOTAL)
. SUGAR (OPTIONAL)

#

§ |

f; | BLACK EYE OR CAFE DEAD EVE.
$

INSTRUCTIONS:

.1 BREWAPOT OF DECAF COFFEE USING A COFFEE MAKER OR A FRENCH
a8

PRESS.

| 2 BREW ONE SHOT OF ESPRESSO USING AN ESPRESSO MACHINE OR A STOVE-

TOP ESPRESSO MAKER.

3. POUR THE FRESHLY BREWED COFFEE INTO A CUP OR GLASS.

4. ADD THE ONE SHOT OF ESPRESSO TO THE CUP OR GLASS AND STIR GENTLY

W TO COMBINE.

-1 B ADD SUGAR, IF DESIRED, AND STIR TO FULLY DISSOLVE.
& e SERVE IMMEDIATELY AND ENJOY YOUR CAFE LAZY EYE!

v

fl';*u-i' ! NOTE: THE AMOUNT OF COFFEE AND ESPRESSO CAN BE ADJUSTED TO YOUR

}* 5 PREFERENCE, BUT IT'S IMPORTANT TO USE HIGH-QUALITY COFFEE AND TO ENSURE
;l y THAT THE ESPRESSO IS BREWED FRESH, AS THE ADDED SHOT OF ESPRESSO IS THE

Lt ADDED ESPRESSO.
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A CAFE LAZY EYE IS A TYPE OF COFFEE DRINK
THAT IS MADE BY ADDING ONE SHOT OF
ESPRESSO TO A CUP OF REGULAR BREWED
: DECAF COFFEE. IT'S CALLED A"LAZY EYE"
BECAUSE THE ADDED SHOT OF ESPRESSO
PROVIDES A MODERATE CAFFEINE BOOST,
COMPARED TO THE MORE SUBSTANTIAL
CAFFEINE BOOST PROVIDED BY THE CAFE

.-.= DEFINING FEATURE OF THIS DRINK. THE RESULT SHOULD BE A STRONG AND ROBUST
i, COFFEE DRINK WITH A BOLD FLAVOR AND A MODERATE CAFFEINE BOOST FROM THE

i
3
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| HERE IS A RECIPE FOR MAKING [P\ >’/ %
A TURKISH COFFEE: O

N AU LA e R IR R e B Jaan el 1 R b oy BESSERR S T ; ’ l-
INGREDIENTS: h
, — — \ T 4 | TURKISH COFFEE IS A TRADITIONAL COFFEE .

— ey e BREWING METHOD ORIGINATING FROMTHE i/l
: e FINELY GROUND COIFFFEE BIEANS OTTOMAN EMPIRE, NOW KNOWN AS TURKEY. |

‘ « COLD WATER IT'S MADE BY BREWING FINELY GROUND
COFFEE BEANS WITH WATER AND SUGAR, AND

LI ://A . SUGAR (OPTIONAL) SERVED IN SMALL CUPS.

The

! A ] R T T B YR ’@ b o y R L& N i a ] o) g0 e | IR TET TR BT ] eyl TR !
FRETME g2 80 S 1 R R Y b B g : T B Sl STU R G IR BT R v | . :

/W/& .‘:" EEOR YH T e B G PR T Bt ;i g S T T o el T

/A /w“l/ S NI LT R W L SO - K-Sk 1% e Aiaeet ¥ REY SR IR o R P R Y P RS

L / /1///// ; :

S

o

T INSTRUCTIONS:

g1 START BY HEATING UP A SMALL POT CALLED A CEZVE OR IBRIK.

.0 2 ADD THE DESIRED AMOUNT OF COLD WATER TO THE POT, FOLLOWED BY THE
i DESIRED AMOUNT OF FINELY GROUND COFFEE BEANS.

.. 3 ADDSUGARTO TASTE, IF DESIRED. STIR THE INGREDIENTS TOGETHER TO

o ENSURE AN EVEN MIX.

'y 4 PLACE THE POT ON THE STOVE AND HEAT OVER MEDIUM HEAT, STIRRING

il OCCASIONALLY.

' B ASTHE MIXTURE BEGINS TO BOIL, YOU WILL NOTICE FOAM FORMING ON

) Rk THE SURFACE. BE CAREFUL NOT TO LET IT BOIL OVER.
|| 6. ONCE THE FOAM REACHES THE TOP OF THE POT,REMOVE IT FROMHEAT AND |
i POUR THE COFFEE INTO SMALL CUPS, DIVIDING IT EVENLY AMONG THEM. |

= () S SERVE IMMEDIATELY AND ENJOY YOUR TURKISH COFFEE.
f “ ; Y

i /' NOTE: TURKISH COFFEE IS TYPICALLY MADE WITH VERY FINELY GROUND COFFEE |/
il BEANS, OFTEN GROUND TO A POWDER-LIKE CONSISTENCY. THIS RESULTS IN A
|4l STRONG, FLAVORFUL COFFEE WITH A CREAMY, VELVETY TEXTURE. THE ADDITION OF
SUGAR IS OPTIONAL, BUT IT'S TRADITIONAL TO ADD IT BEFORE BREWING. THE P
" AMOUNT OF SUGAR ADDED CAN VARY DEPENDING ON PERSONAL PREFERENCE, WITH = [/,
Loy SOME PEOPLE PREFERRING A SWEET, CREAMY COFFEE, WHILE OTHERS PREFER IT i
UNSWEETENED. REGARDLESS, TURKISH COFFEE IS TYPICALLY SERVED WITH THE
ST GROUNDS STILL IN THE CUP, SO BE CAREFUL WHEN DRINKING IT.
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e':prEs.'-‘.n
alml [ 2oz

IS A RECIPE FOR MAKING
A LONG BLACK COFFEE:

INGREDIENTS:
4 \ m | A LONG BLACK COFFEE, ALSO KNOWN AS AN

_ _ _ AMERICANO, IS A TYPE OF COFFEE THAT IS ifl
o ESPRESSO SHO1 MADE BY POURING A SHOT OF ESPRESSO il
e HOT WATER OVER HOT WATER. THIS CREATES A STRONG,
LT FULL-BODIED COFFEE THAT IS SIMILAR TO
B /// TRADITIONAL DRIP COFFEE BUT WITH A
)§ BOLDER FLAVOR AND MORE INTENSE

1
]

§ _ CAFFEINE KICK. HERE'S HOW TO MAKE A LONG
'r j‘y i BLACK COFFEE: -.
t? kol

INSTRUCTIONS: iy

1
: )
; ‘;l' i i
¢ ] ;
j  PEARY ol
¥ é { i

BEGIN BY PULLING A SHOT OF ESPRESSO.
FILL A CUP WITHHOT WATER.
POUR THE SHOT OF ESPRESSO INTO THE CUP WITHHOT WATER.
STIR GENTLY TO MIX THE ESPRESSO AND WATER.
SERVE IMMEDIATELY AND ENJOY YOUR LONG BLACK COFFEE.

O, WN -
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£5 i
¥
i o
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Y heh e )
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Il T4 NOTE: THE PROPORTIONS OF ESPRESSO TO WATER CAN VARY DEPENDING ON
AR PERSONAL PREFERENCE. A CLASSIC LONG BLACK COFFEE WILL HAVE 1 SHOT OF gt

; <./ ESPRESSO TO 2 OUNCES OF HOT WATER. FEEL FREE TO ADJUST THIS TO YOUR TASTE |
e L BY USING MORE OR LESS ESPRESSO OR WATER. IF YOU PREFER A MILDER COFFEE, A
Vielha YOU CAN ADD MORE HOT WATER TO THE CUP. IF YOU PREFER A STRONGER COFFEE, = |

;‘r;";...;-'ii?z YOU CAN ADD MORE ESPRESSO.
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espresso
a0ml | 2oz

HERE IS A RECIPE FOR MAKING
A CAFE VIENNA: u

fo et

e S ol Of

SIS FEN f il'u
;

a ¥ N - 1 m—— gy i ) gt
(54 N( I‘I- I)“- N I S' ' " CAFE VIENNA REFERS TO A TYPE OF COFFEE CULTURE ||/
5 " 4 o e \ T 4 "

AND STYLE ORIGINATING FROM VIENNA, AUSTRIAIN | |
1 SHOT OF FRESHI.Y BREWED ESPRESSO THE 19TH CENTURY. IT 1S CHARACTERIZEDBY  gifg
! STRONG, RICH COFFEE SERVED IN A STYLISH
¢ 3 0Z OF FROTHED MILK SETTING WITH PASTRIES AND CAKES. THE
W o 1TSP OF SUCAR ATMOSPHERE IS TYPICALLY ELEGANT AND

e WHIPPED CREAM (()PTK)NAI-] SOPHISTICATED, WITH A FOCUS ON SOCIALIZING

- AND ENJOYING A LEISURELY COFFEE EXPERIENCE.
* COCOA POWDER OR CINNAMON THE TRADITION OF CAFE VIENNA HAS INFLUENCED

(OPTIONAL) COFFEE CULTURE AROUND THE WORLD AND !
CONTINUES TO BE POPULAR IN VIENNA AND BEYOND. '“'
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1. BREW A SHOT OF ESPRESSO AND POUR IT INTO A MUG.

2. IN A SEPARATE CONTAINER,FROTH THE MILK UNTIL IT BECOMES LIGHT AND
FLUFFY.

3. POUR THE FROTHED MILK OVER THE ESPRESSO. i

4. ADD SUGAR TO TASTE.
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4 IF DESIRED, TOP WITH A DOLLOP OF WHIPPED CREAM AND A SPRINKLE OF |
(oo COCOA POWDER OR CINNAMON.

SERVE IMMEDIATELY AND ENJOY YOUR CLASSIC CAFE VIENNA COFFEE. i
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AT NOTE: YOU CAN USE A MILK FROTHER OR STEAM WAND TO FROTH THE MILK IF YOU peiifit
N HAVE AN ESPRESSO MACHINE. IF NOT, YOU CAN ALSO USE A HANDHELD FROTHER OR /| ©
;} A MASON JAR WITH A LID.
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CimRarmon 2 e s, orange peel
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hot chocolate
120ml [ doz

HERE IS A RECIPE FOR MAKING
A CAFE BORGIA: B

P N( I‘I- I)II- N I S- 7 A CAFEBORGIA IS ATYPE OF COFFEE DRINK THAT
, I - \ T 4 ] '

COMBINES ESPRESSO, CHOCOLATE, AND ORANGE |
—aPRECCH CLIOT FLAVORS. THE EXACT RECIPE CAN VARY,BUTIT I
e ESPRESSO SHO1 A

i i : - - _ TYPICALLY INVOLVES BREWING A SHOT OF ESPRESSO
ALY S | TBSP UNSWEETENED COCOA POWDER AND ADDING COCOA POWDER, MELTED DARK :

10Z DARK CHOCOILATEE, MELTED CHOCOLATE, AND ORANGE ZEST OR EXTRACT.
1 TSP ORANGE ZEST
MILK OR CREAM (OPTIONAL)
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B INSTRUCTIONS:

IF DESIRED, ADD MILK OR CREAM TO TASTE.
SERVE AND ENJOY YOUR CAFE BORGIA.

Eﬂ 1. BEGIN BY BREWING A SHOT OF ESPRESSO.
i i 2. IN A SEPARATE CUP,MIX TOGETHER THE COCOA POWDER, MELTED DARK 1
i oL CHOCOLATE, AND ORANGE ZEST.
e 3. POUR THE SHOT OF ESPRESSO INTO THE CUP WITH THE COCOA MIXTURE
b Liget AND STIR TO COMBINE.
4.
5.
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. /! NOTE: YOU CAN ADJUST THE RATIOS OF THE INGREDIENTS TO SUIT YOUR PERSONAL |/ |\
MLy PREFERENCES. IF YOU PREFER A SWEETER DRINK, YOU CAN ADD SUGAR OR e
||| SWEETENER TO TASTE. IF YOU PREFER A STRONGER ORANGE FLAVOR, YOU CAN ADD |

MORE ORANGE ZEST OR EXTRACT.
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dark roasted

f .
i ‘ i 1 ground coffee
{ ! b5 i 4 with chicory
| ECIPE FOR MAKING = |
L] f i i
] & 1 AT i (g Y
Ji.’: ] i j } % 15ml [ (.50
t Y y ] R E condensed milk
° ¥ { lined ik & sugar
§ ‘f- : ﬁ' i latte glass 250ml [ 8.502 ;
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o 2 OZ STRONG, DARK-ROASTED COFFEE
o 2 TBSP SWEETENED CONDENSED MILLK

e ICEE

1.
2.
3.
4.
.
o.

o s
J% 1y NOTE: YOU CAN ADJUST THE RATIOS OF THE COFFEE AND MILK TO SUIT YOUR i
AR PERSONAL PREFERENCES. IF YOU PREFER A SWEETER DRINK, YOU CAN ADD MORE

;1 SWEETENED CONDENSED MILK. IF YOU PREFER A STRONGER COFFEE FLAVOR, YOU

b CAN USE LESS MILK.

POUR THE COFFEE AND MILK MIXTURE OVER THE ICE IN THE GLASS.

CA PHE SUA DA IS A VIETNAMESE COFFEE DRINK
MADE WITH STRONG, DARK-ROASTED COFFEE,
SWEETENED CONDENSED MILK, AND ICE. THE COFFEE
AND MILK ARE BREWED SEPARATELY, THEN COMBINED
OVER ICE TO CREATE A SWEET AND CREAMY COFFEE
DRINK.

The
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INSTRUCTIONS: :' : -

"Ll:

BEGIN BY BREWING THE STRONG, DARK-ROASTED COFFEE. |
FILL A GLASS WITH ICE. b

IN A SEPARATE CUP, MIX TOGETHER THE BREWED COFFEE AND SWEETENED

CONDENSED MILK.

STIR GENTLY TO COMBINE THE INGREDIENTS.
SERVE AND ENJOY YOUR CA PHE SUA DA. :
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foamed milk
180ml f 6oz
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HERE IS A RECIPE FOR MAKING
A CAFE GALAO: i
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e 1O0R 2 SHOTS OF ESPRESSO

o SUGAR (OPTIONAL) BREWING A SHOT OR TWO OF ESPRESSO AND

FROTHED MILK IN A TALL GLASS.
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1l Q INSTRUCTIONS:

; BEGIN BY BREWING ONE OR TWO SHOTS OF ESPRESSO.

IN A SEPARATE CUP,HEAT AND FROTH THE MILK UNTIL IT'SLIGHT AND
CREAMY.
POUR THE BREWED ESPRESSO INTO A TALL GLASS.
SPOON THE FROTHED MILK ON TOP OF THE ESPRESSO.
IF DESIRED, ADD SUGAR TO TASTE.
SERVE AND ENJOY YOUR CAFE GALAO.
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(LI NOTE: YOU CAN ADJUST THE AMOUNT OF ESPRESSO AND MILK TO SUIT YOUR
LA PERSONAL PREFERENCES. IF YOU PREFER A SWEETER DRINK, YOU CAN ADD MORE
“%ii  SUGAR. IF YOU PREFER A STRONGER COFFEE FLAVOR, YOU CAN USE MORE ESPRESSO

OR USE A DARKER ROAST.
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COMBINING IT WITH A GENEROUS AMOUNT OF

|

CAFE GALAO IS A PORTUGUESE COFFEE DRINK MADE il |
WITH ESPRESSO AND FROTHED MILK. THE EXACT
e MILK RECIPE CAN VARY, BUT IT TYPICALLY INVOLVES
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Lemon juice
45ml / 1.50z

French press coffee
0ml f doz

b Sg / 11

. HERE IS A RECIPE FOR MAKING i
' A CAFE MAZAGRAN: Wi

oy T, D T B

§
viy "A { r 2y : X
‘Bl 1 y [ 1 P ¥ ::
L \: N . ] i 2T y # Irish coffee glass
[T . ) £ !1 " ! 1 | Yol ] 250ml / 8.50z
Fon e, A F o
o ¥ 1 R i 1nh
i
{

Mazagran

o 2 OZ STRONG, DARK-ROASTED COFFEE
e ICEE

INSTRUCTIONS:

BREW 2 OUNCES OF STRONG, DARK-ROASTED COFFEE.
LET THE COFFEE COOL COMPLETELY.
FILL A GLASS WITH ICE.
POUR THE COOLED COFFEE OVER THE ICE IN THE GLASS.
IF DESIRED, SQUEEZE LEMON JUICE INTO THE COFFEE AND STIR.
SERVE AND ENJOY YOUR CAFE MAZAGRAN.

OO, AUN

CAFE MAZAGRAN IS A COFFEE DRINK THAT
ORIGINATED IN PORTUGAL AND IS MADE WITH COLD,
STRONG COFFEE AND SOMETIMES WITH LEMON.
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i NOTE: YOU CAN ADJUST THE AMOUNT OF COFFEE AND LEMON TO SUIT YOUR

PERSONAL PREFERENCES. IF YOU PREFER A SWEETER DRINK, YOU CAN ADD SUGAR
OR A SWEETENER. IF YOU PREFER A STRONGER COFFEE FLAVOR, YOU CAN USE A

DARKER ROAST OR INCREASE THE AMOUNT OF COFFEE.
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crema

€5Presso
20ml/0.750z

Ristretto

cocoa powder

espresso
30ml/ 1oz

£spressino

lemon slice

espresso
30ml / 1oz

| R

£spresso Romano

espresso

30ml/ loz
a0

(Cafe con [eche

milk foam

60ml / 20z

steamed milk
60ml / 20z

€Spresso
60ml / 20z

Cappucino

dripped coffee
120ml / doz

espresso
30ml/ loz

S ———— "

Red eye

espresso
60ml / 20z

Americano

milk foam

€spresso
60ml / 20z

latte glass 250ml / 8.50z

crema

espresso
30ml / loz

B 012

£spresso

€Spresso

crema

double

espresso

crema
€5presso 30ml/ loz
ice cubes

crema

longg
brew®
espresso
90ml / 30z

@€a==»

crema

espresso

<& ST A

Cafe con Hielo

Caf¢ affogato

BALMFORTH & CO.

milk foam

warm milk
30ml/ loz

Cortado

steamed milk
120ml / 4oz

espresso
60ml / 20z

Flat white

dripped coffee

120ml / doz

espresso
60ml / 20z

e ———

Black eye

espresso
60ml / 20z

CE

[ong black

Y
s

ice cubes

dark roasted

ground coffee

with chicory
120ml / 4oz

15ml / .50z

condensed milk
& sugar

latte glass 250ml / 850z

Cafe Cubano

YORKSHIRE

€spresso
60ml / 20z

large tumbler glass
250ml/ 8.502

talao

milk foam

warm milk

Cortadito

scalded milk
90ml / 3oz

French press coffee
90ml / 30z

Cafe au lait

dripped coffee
120ml/ doz

espresso
Sml / 30z

Dead eye

whipped cream
over the top

espresso
60ml / 20z

coffee foam
90ml { 30z

ice cubes

511?3!' wate|
15ml / 0.50%
'

large tumbler glass
250ml / 8.50z

milk foam

crema

much longer
brewed espresso
150ml / S0z

crema

espresso
30ml/ 1oz

dash of foamed milk

espresso

T

Macchiato

ice cubes & lemon slice

ristretto
0ml/0.750%]

Piccolo latte

milk foam

Chai latte

dripped coffee
decaffeinated
120ml / 4oz

espresso
60ml / 20z

lazy eye

v

hot chocolate
120ml / doz

espresso
60ml / 20z

Se—————

Lemon juice
45ml / 150z

French press coffee
90ml / 30z

Irish coffee glass
250ml / 850z

espresso

30ml / 1oz
<

Cafe del Tiempo

milk foam

€spresso
60ml / 20z

e

qround coffee
0Og / 2 teaspoons

Turkish coffee

cinnamon (RSN orange peel
whipped cream”
= Proverahegop

hot chocolate
120ml / 4oz

€spresso
60ml / 20z

heavy cream

75ml / 2.50z

French press coffee
120ml/ 40z

Irish coffee glass
250ml/ 8.50z

Irish coffee

Frappe

Mazagran
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ALMFORTH & CO

YORKSHIRE

MFORTH & C

YORKSHIRE 3 %

_ BALMFORTH & CO-

YORKSHiRE y

5

YORKSHIRE

BALMFORTH & COZ' |
A - BALMFORTH & €O

Your perfect choice of co
for any recipe in this

¥ ;
f
‘

mforthandco.
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