


Coffee History

The earliest account of coffee’s influence on man is in the form of an African tale.
Around the 3rd century, a goat herder named Kaldi was resting near the village of
Kaffa in Ethiopia, when, to his surprise, his herd began to become restless and
demonstrated an energy level that he had never before seen. He discovered that his
goats had been eating the red cherries from a shiny green plant. Upon trying them
himself, he too experienced the power of the mysterious berries. It was, in fact, an

indigenous coffee plant.  A short time later, monks were informed of the plant and, at first, branded
it as the “devil’s fruit.” It was quickly discovered that the rousing effects of the plant could keep them

awake for their prayers, without any negative effects on normal judgment.

Over the following centuries, Arab traders began to spread, but covet, the coffee plant. Coffee cherries
and beans were consumed in a number of ways. Crushed coffee beans mixed with animal fat became
a staple food of the Galla tribe in Ethiopia. Other groups of people boiled and fermented the coffee
fruit to make “qahwa,” which means, “prevents sleep.”  The modern coffee, made from roasting,
grinding, and extracting coffee with hot water was developed in the late 15th century, when coffee

was introduced to Constantinople. The first coffee shop, Kiva Han, opened in Constantinople in 1475.

Extensive cultivation of the plant began in the 15th and 16th centuries
in modern-day Yemen and up through Turkey. Moslem nations
created legislation to prevent fertile coffee seeds from spreading
beyond their borders, but it was too great of a commodity. When
coffee first made its way into Christendom, it was first thought
of as the drink of infidels and was banned by mandate of the
church. Pope Clement VIII, being pressured by his advisers to
declare coffee to be a drink of the devil because of its popularity
among the Muslims instead declared that, “The devil’s drink is

so good….we should cheat the devil by baptizing it.”   

Coffee became a regular commodity with sea merchants from England, Portugal, Spain, Holland,
and France. Italy opened its first coffee house in
1645, England in 1652, and Paris in 1672. Heavily
influenced by Arabian culture, Vienna opened the
first coffee house in Central Europe that regularly
mixed, brewed and filtered coffee with milk, sugar,
and other spices. The Dutch East India Company
cultivated and traded coffee beans from the East
Indian colony of Java, from which coffee gets its
nickname. When a fertile coffee plant was introduced
to the French court in 1713, Louis XIV had it sent
to Martinique for cultivation. 50 years later, Martinique
had 19 million coffee plants. Neighboring Brazil would
produce over 90% of the world’s crop by 1907.

Coffee has as much of a rich history in the United States as any European country. It is believed that
Captain John Smith brought coffee with him to Jamestown in 1607. By 1668, coffee was dubbed as
the favorite breakfast drink of New York (then a small port town). In 1773, coffee was hailed as a
patriotic symbol of American independence after the Boston Tea Party. And by 1940, the U.S. imported
70% of the world’s coffee crop.



Growing & Harvesting

The Coffee Tree
The story of the coffee bean starts with the coffee tree.

Facts
Coffee trees are distantly related to evergreens. There are more
than a dozen varieties of “coffee” trees. The most commonly known,
commercial producing varieties are Arabica and Camforea (a.k.a.
Robusta). The trees can grow up to 20-30 feet, but are pruned
to 5-6 feet for easy harvesting.

The AArraabbiiccaa species of coffee tree grows best at altitudes between 3,000-6,000
feet where temperatures are slightly cooler, and there is plenty of sunlight and water.
These factors produce an extended growing season during which the coffee cherries
ripen slowly, producing modest amounts (1-2 pounds) of high quality coffee cherries.

In contrast to its cousin, the RRoobbuussttaa tree grows better in warmer and drier
conditions, generally from sea level up to 2,000 feet. These regions have shorter
growing seasons and require multiple harvests, as these plants are capable of
producing 4-5 pounds of coffee cherries, of relatively lower quality and taste.   

Coffee trees take five years to mature and generally produce their maximum yield
for an additional fifteen years. Then new trees are planted and a new twenty-year
cycle begins. This is why when natural catastrophes (frost, fire, blight, or disease)
happen the effects are devastating and long-lasting for the farmers and trading
markets; which could eventually force a rise in the price of your daily cup of coffee.

Growing Conditions
In order to produce plentiful amounts of coffee cherries, coffee trees need consistently warm
temperatures (50°F–85°F), as well as abundant sunlight, water and rich soil. These conditions
exist only in the warm tropical belt between the Tropic of Cancer and Tropic of Capricorn.

The three major coffee growing regions are: 

Central and South America
East Africa
South East Asia

Coffee is also grown in places outside of these
regions (Hawaii, Puerto Rico, Jamaica, and India
to name a few) but we will use these primary
growing regions as our reference point. 



A coffee’s taste is determined by many factors, including how it is roasted and the brewing method.
But those factors being equal, one coffee variety will taste different from another. Mineral content
of the soil, weather conditions, and the method used to process the coffee cherry into a green bean
will have the greatest influence on the bean’s flavor characteristics. 

Single-origin coffees are called varietals, and are often referenced by the
plantation and/or growing region of the country. An example would be:  

Coffee Type: Colombian Narino Supremo     
Country: Colombia  
Region:  Narino  
Grade: Supremo

Coffee grown in close geographical areas to other coffees will often have some of the same flavor
characteristics and are thus lumped together. Coffees of Central and South America generally have
a medium body and clean crisp finish (medium to high acidity). Coffees of East Africa tend to be
medium to full-bodied with a medium finish and can have flora or fruit-like aromas. South East Asian
Coffees tend to be full bodied with a heavy feel in the mouth. They also tend to be low acidic coffees

which have a muddy or long-lasting taste in the mouth.

Harvesting the Coffee Cherries
Due to the extended growing season in the tropics, Arabica coffee
trees will often flower (a small white colored flower with a jasmine
like scent) multiple times during the growing season, thus producing
ripe and unripe cherries on the same branches. 

Coffee cherries must therefore be harvested by hand, to ensure only
the red ripe cherries are picked. Mechanical methods which would
strip the entire branch of cherries would result in a lesser quality
of coffee beans. The trees will often be
picked four times a season by the coffee
plantation workers. 

Harvesting is an extremely labor intensive process, especially considering it is
done on the side of a mountain. The average experienced worker can
pick from 125-200 lbs of cherries a day, which will equate to 20-30 lbs of
green coffee beans.  
* Notice the significant shrinkage or loss of weight between cherries and green
coffee, which will be factored into the price of the roasted coffee you buy.  

The Coffee Cherry
The coffee cherry is the fruit of the coffee tree. As you can see by the picture, there are many layers
inside the cherry. These layers have their purpose in nature but must be removed, in order to reveal
the green coffee beans.

The ffrruuiitt part of the coffee cherry has a light apricot/green grape-like taste,
and makes up most of the volume of the cherry. In nature, it is this fruit that
attracts animals and birds to eat the cherries and deposit them throughout
the forest. To protect the beans from an animal’s digestive tract, the green
beans are coated with a thick, sticky substance called mmuucciillaaggee and then
covered by a tough skin called ppaarrcchhmmeenntt.. In order to get a high quality
coffee bean, we must remove all the elements that makes up a coffee cherry. 

Parchment

Outer Skin

Fruit Flesh

Mucilage

Silver Skin

Green Coffee Bean



Roasting

Ideally, coffee beans should be roasted where heat is applied at an even rate
so the internal temperature of the coffee beans is gradually increased
to 400°F for a period of 7-9 minutes. During this time, moisture is driven
out of the coffee bean which will gradually turn from green to yellow,
then tan, and into a light brown color at which point the beans “pop” and
crackle and can now be considered ready for brewing. The longer the coffee
beans are roasted, the darker they become. This also brings out the
natural coffee oils that rise to the surface and make the beans appear shiny.

Different Types of Coffee Roasts

Depending on what area of the country you live different coffee roasters use different names for the
various roasting colors or roasting styles. (i.e. Seattle style roasting is generally dark and oily.) 

Types of roasts: Light Commercial Roast (Light Brown) - Undeveloped flavor, sharp
Commercial Roast (Cinnamon Brown) - Americans’ preferred roast
Full City Roast (Brown, some oils) - Sweet, hint of smoke
Espresso/Italian Roast (Dark Brown, oily) - Carmel sweet, smoke

French Roast (Near Black, very oily)  - Smokey, rich

Coffee Blends

Many coffee roasters have found that by mixing two or more types or roasts together they were able
to enhance and develop the best flavors in the coffees. By mixing the coffees they also mellowed
out any undesirable flavors, which produced a fully balanced coffee with new flavors and tastes. Many
of these blends are proprietary to each coffee roaster and are their trade secrets.

Proper Storage

No matter what brewing method you choose, whole coffee beans last longer for freshness than ground
coffee (2 weeks vs. 1 week). Buy only enough whole coffee beans to last you one/two weeks, and
grind your beans at home if possible.   

There are 4 factors that can deteriorate a coffee’s freshness:  Moisture, Air, Heat, Light

Once you have opened your original coffee bag make sure to protect your coffee against these four
factors by storing the coffee beans in an opaque canister with locking lids or rubber or plastic containers
with sealable lids. Store your coffee in a cool, dry, dark place such as the pantry, or a cabinet - away

from light or heat.  

DO NOT store any coffee in your refrigerator!

minutes

coffee color

Temperature of coffee roasts average 400 F - 435 F

*Chart for illustration purposes only.



Brewing (Extraction)

French Press

Brewing Equipment:  French Press / Press Pot
Grind:  Coarse #10
Proportion:  1 tbsp. coffee to 6-8 oz. of water per serving

Brewing with a French Press allows you to have total control over the water temperature and brew
time. It also allow you to taste the full flavor of the coffee without the loss of aromas and coffee oils
that happen with paper filters. Coffee for a French Press should be a coarse grind (use a burr grinder
for a consistent grind) and the water should be just off a boil. Add the ground coffee to the press,
add water, insert the plunger to seal the coffee and allow the coffee to brew for 4-5 minutes. Slowly
press the plunger down to separate the grounds from the water. Serve immediately.  

Drip Coffee

Brewing Equipment: Filter Holder (electric or manual pour over models)
Grind:  Medium #5 cone shaped filter or  #6 basket shaped filter 
Proportion: 1 tbsp. coffee to 8 oz. water per serving

All drip makers generally function the same way. Medium ground coffee is placed into an internal filter
basket; water is poured into the water reservoir. The machine heats the water and then pipes it into
the filter basket with the ground coffee. Once the water soaks through the coffee grounds it drips
out of the filter basket into a carafe. This process is known as drip style coffee. With the right blend
or roast of coffee, the drip style can make an excellent cup of American coffee. 

Espresso - Traditional style machine 

Brewing Equipment: Pump driven espresso machine w/ portafilter
Grind:  Fine (espresso grind) #3
Proportion: 7 grams coffee to 1-1.5 oz. water per shot of espresso

This is an example of a pump-driven manual espresso machine. To brew, finely ground coffee is dosed
or scooped into the portafilter (portable filter or filter holder) and packed firmly into a solid coffee
puck. Hot water is then forced under pressure (9 atmospheres or 132 psi) through the coffee, to
produce a 1-1.5 oz. shot of espresso. All traditional espresso machines are capable of producing

a single (1) or double (2) shot, depending on the size of the metal filter basket used when brewing.

Espresso - Super Automatic style machine

Brewing Equipment:  Super automatic pump driven espresso machine
Grind:  Built in (fine espresso grind) on Saeco grinder
Proportion: 7 grams coffee to 1.5-1.5 oz. water per shot of espresso

The ultimate achievement in brewing technology is the automatic espresso machine. At the touch
of a button, the machine will grind, tamp, brew a perfect espresso and even clean up after itself
by dumping the used coffee grounds into an internal container, making great espresso accessible
to everyone. Many super automatics feature digital display screens, with multiple menu options to
customize the brewing operation of the machine including an automated cleaning function. Even the
steaming of the milk has been made easier simply by adding of special milk frothing attachment to
the steam wand for creating hot smooth textured milk. 



What is Espresso?

A true Italian espresso takes an intricate balance of ingredients and brewing methods…

· 7 grams of coffee are needed for each individual 
espresso shot, 12-14 grams for a double shot.

· The coffee beans need to be finely ground and
compacted over a steel or aluminum pinhole filter.

· The brewing chamber must have 9 atmospheres
of pressure (135 lb/in2) to push the water through
the grinds.

· The water should be between 192 °F and 204 °F
when it makes contact with the coffee.

· Espresso should be brewed within 20-30 seconds,
producing 1 to 1.5 fluid ounces of coffee.

· The espresso shot should be dispensed into a
warm ceramic cup.

· The liquid, once dispensed, should be covered by a light
brown cream, or ‘crema’ which indicates that a good
extraction of all the essential oils has occurred.

Best Tasting Coffee

No matter what brewing method you are using, there are 2 factors critical in achieving the best

tasting coffee:

Water

Water is the MOST important coffee ingredient. Use only fresh, clean, cool
water when making your coffee or espresso. 98% of your coffee is water,
so how your water tastes is how your coffee will taste. Tap water or filtered/
bottled water is best for brewing coffee or espresso. Do not use distilled
water as its lack of minerals will create a dull or flat tasting coffee. As a
general rule: Whatever type of water you drink at home is what you should
use to brew coffee or espresso.

Grind
How coarse or fine a coffee is ground will affect the quality of the brewed
coffee. If the water passes through too quickly, it will not have a chance
to pick up enough of the good coffee oils, producing a weak coffee. If the
water passes through too slowly, it begins to pick up the bitter compounds
and ruins the flavor of the coffee. There is an optimum grind for every
brewing method.



Steaming & Frothing Milk

Here is a really good tip:  ALWAYS Steam your milk first!  This is the trick to delicious milk drinks.

Steaming and frothing (foaming) the milk is one of the hardest skills to learn and master, but it is
essential to making the lattes and cappuccinos we all love. Fortunately, most Saeco machines come
with a special patented milk frothing aide called a 'Pannarello', which makes perfectly frothed milk
with little effort.

Bubbles are out! Well, not entirely. But, the point is that it is not necessarily the case that the more
bubbles the better, particularly if the bubbles are large and thin. What you are trying to produce is
thickened milk whose texture resembles stiff beaten egg whites. Think micro-bubbles. Small 
bubbles = silky froth.

What you will need:

·  Stainless steel frothing pitcher 

·  Thermometer (Optional, but very convenient. There are even cappuccino

thermometers that hook on the side of the pitcher!) 

·  Cold milk (TTrriicckk: the colder the milk the better, shoot for around 50°F.) 

·  Large spoon (tablespoon or larger) 

Frothing milk is an art, and those who consider themselves beverage artists take great pride in the
ability to produce foam correctly. With the Pannarello and a little practice, you will be frothing milk
like a pro in no time!

Let's get started! 

1.  Fill your milk pitcher half way with cold milk.

2.  Place an empty cup directly under the steam wand, or direct steam wand over the drip tray.

Purge the steam wand of any residual water by turning the steam knob counterclockwise.  

3.  Once there is a rolling steam, close the steam knob.

4.  Place the tip of the Pannarello about ¼"- ½" below the surface of the milk. 

5.  Slightly tilt the pitcher about 15 degrees, towards the front of the machine. 

6.  Open the steam knob to full blast. There's no sense in holding back!  

7.  A high-pitched sound will be produced from the steam flowing into the milk.

As this happens, you will notice the level of milk begin to rise.  

·  If you see large bubbles form on top and hear lots of gurgling,

the tip of the wand is not deep enough below the surface of the milk. 

·  If you see no foam form on the milk surface, and hear a deep, throaty sound,

the wand is too deep below the surface of the milk. 

8.  When the milk foam forms and begins to rise bring the tip of the wand up again,

so that it is about ¼" - ½" below the surface of the milk.  

9.  Keep doing this (raising the tip of the wand just below the surface of the milk and 

lowering again) until a heavy foam is formed at the very top of the pitcher.

Heat the rest (non-foamed) of the milk up to about 155°F-160°F. Once the milk reaches the correct
temperature (or where you like it), stop heating the milk. Turn the steam knob to the "closed" position.
Take the steam wand out of the frothing pitcher. **It is important to clean off the steam wand and
Pannarello after every use.**

TTiipp:: To avoid milk build up inside the steam wand, re-open the steam knob and release a small amount
of steam to clean any residual milk.

******  CCAAUUTTIIOONN  ****** Steam is very hot and will burn your skin if you are not careful. 



Types of Milk
Remember to use cold milk and a cold steaming pitcher. 

TTrriicckk:: Place frothing pitcher in the freezer 5 minutes before use - you will see the results in a thicker froth! 

Any type of milk can be frothed and used for your lattes, cappuccinos and even hot chocolate!  

·  Non-fat (Skim)

·  1%  

·  2% 

·  Whole 

·  ½ & ½ 

·  Soy milk

Once the milk has been frothed it will not foam up again. (Steam has slightly diluted your milk with
a small amount of water and therefore will not re-froth.)  

Basic Recipes
A standard shot of espresso is 1.5-2 ounces water made from 7 grams of finely ground coffee. This
is the base for all our known espresso drinks. Espresso is great by itself with a little sugar, honey
or a small dollop of milk froth! Below are illustrations of a cappuccino, latte and macchiato.   

Now let's put it all together and make our favorite espresso drinks!

CCaappppuucccciinnoo - Shot of espresso, 1/2 hot milk, and 1/2 frothed milk

LLaattttee - Shot of espresso , 2/3 hot milk, 1/3 frothed milk

MMaacccchhiiaattoo - Shot of espresso with a dollop of milk "to take the edge off"

AAmmeerriiccaannoo - Shot of espresso, hot water to taste (drip style coffee)

Add Flavorings?:
Now the real fun begins! Try adding chocolate or caramel sauces/syrups (the kind used to top ice
cream) to your drinks. Turn a cappuccino (add chocolate) into a chocolaccino or latte (add chocolate)
into a café mocha. Your local coffee shop should also carry a wide variety of flavored syrups to add
to your favorite drink. Some favorites are: Vanilla, Hazelnut, Raspberry, Coconut.

Have fun mixing these in various combos to make new flavors:

·  Chocolate Mint

·  Chocolate Coconut

·  Carmel Raspberry

·  Vanilla Hazelnut    

Cappuccino Latte

Macchiato

Frothed
Milk

Steamed
Milk

Espresso

Frothed
Milk

Steamed
Milk

Espresso Espresso

Dollop of Milk



IIcceedd  RReecciippeess::

Enjoy cool coffee drinks in the hot weather...

Chilled Espresso
1 shot freshly brewed espresso
ice cubes

Shake espresso and ice in martini 
shaker. Strain into a glass.
* Add a drop of lemon juice for 

an even more refreshing drink.

Iced Mochaccino
2 shots freshly brewed espresso
6 oz. cold milk
ice cubes
chocolate syrup
whipped cream

Mix espresso, chocolate
syrup and milk together.
Serve over ice and top with
whipped cream.
* Garnish with chocolate

shavings or sweetened
cocoa

Latte on the Rocks
2 shots freshly brewed espresso
6 oz. cold milk
ice cubes

Mix espresso and milk. 
Serve over ice.
* For a sweeter taste, line the 

rim of the glass with sugar.

Frozen Vanilla Cappuccino
1 shot freshly brewed espresso
3 oz. cold milk
4 scoops vanilla ice cream
vanilla syrup to taste

Blend espresso, milk, ice cream and vanilla 
syrup in blender. Top with whipped cream.
* Put a chocolate covered espresso 

bean on top for an extra touch!

HHoolliiddaayy  RReecciippeess::

Or warm up your winter with these recipes...

Saeco Espresso Martini
1 1/2 shot freshly brewed espresso
1 shot vanilla vodka
1 shot coffee liquor (KahluaTM, StarbucksTM)
1 shot Bailey’s Irish CreamTM (optional)

Shake all ingredients with ice. 
Serve in a chilled martini glass.

Irish Cream Coffee
1 1/2 shot Irish whiskey 
2 tbsp. sugar
6 1/2 oz. Café Crème (special long pull espresso)
Fresh whipped cream
Bailey’s Irish CreamTM

Add sugar to coffee cup. Brew espresso and
stir to dissolve sugar. Add shot of whiskey,
spoon on whipped cream to taste and drizzle
with Bailey’s. Enjoy!

White Cinnamon Latte
1shot freshly brewed espresso
1 3/4 oz. white chocolate syrup
1/4 oz. cinnamon syrup
8 oz. hot frothed milk

Froth milk and set aside. Combine chocolate
sauce and syrups in cup and combine with
espresso shot. Sprinkle ground cinnamon to
garnish.

Chocolate Turtle Cappuccino
1 1/2 shot freshly brewed espresso
3/4 oz. chocolate sauce
1/2 oz. caramel sauce
1/2 oz. praline syrup
hot frothed milk

Add flavorings to cappuccino
mug and brew espresso to
combine. Add milk cappuccino
style (1/2 hot milk, 1/2 froth).
Drizzle chocolate and caramel
on top of milk. For an extra
touch, add whipped cream and then drizzle
caramel over top.


