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How To Enjoy A Good Cup Of Gourmet Coffee

By Anthony Tripodi

Are you tired of your regular Joe life and your regular Joe cup of coffee that you start your day with?

Then it's time to reward yourself with something different. Why not jazz up your morning ritual with cup
of rich gourmet coffee.

The dictionary defines gourmet food like this, "Gourmet food is that which is of the highest quality,
perfectly prepared and artfully presented." If you want the highest quality food you go to a top notch
restaurant but if you want the highest quality coffee, you can do that at home yourself. That gourmet
meal is probably going to stay at the restaurant unless you invite a chef over but gourmet coffee can be
made in the comfort of your own home with just a little practice.

Gourmet coffee is more expensive than say, supermarket brands but the taste is also much richer.
Unless money is no object, why not save the gourmet cup of coffee for the weekends. Make it an end
of the week tradition. Stick with the supermarket coffee for when you're rushing off to work.

To make your own gourmet coffee start with the beans. Gourmet Coffee beans can be bought by the
pound and there are many varieties to choose from. Some of the most popular gourmet beans include
Kona, Jamaican Blue Mountain, and Sumatra types.

Coffee beans are similar to wine in that they name the beans after the region. In the world of wine you
have the popular Sonoma wines which come from Sonoma Valley in California. In the world of coffee
the equivalent would be Kona beans which come from Kona, Hawaii.

Kona coffee beans are grown in rich volcanic soil and the mild tropical climate of the Kona coffee belt
on the western side of the Big Island of Hawaii. It has a wonderfully full, rich and smooth flavor with
little or no bitter after taste. Be sure that you buy Kona beans and not a Kona blend. A Kona blend can
legally be labeled as Kona with as little as 10% of actual Kona beans in it.

Next you'll need to grind your beans. Ground coffee begins losing it's flavor once it's exposed to air. So
you'll want to grind just enough to make your desired amount. Store any leftover grinds in an air tight
container. You'll want to grind you coffee beans very fine but don't pulverize them into dust. If you over
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grind them the heat and friction will vaporize the oils that give the coffee it's distinct flavor.

When was the last time you cleaned your coffee maker? A clean coffee maker makes a significant
difference in how your coffee tastes. At least once a month pour a mixture of half vinegar and half
water into your coffee maker. Let the mix run through the full brew process. Repeat the process again
using only water this time to rinse it out. Do this one more time if a vinegar smell is still present.

Now you're work is done and it's time for the coffee maker to pulls it's weight. Use clean filtered water
and fill the coffee maker to the desired level. Use about 6 ounces of water for every 2 heaping
tablespoons of coffee. Turn it on and hang around while it brews. You'll want to be there to enjoy the
delightful aroma.

Everyday coffee is perfect for everyday life. But every once in a while you should treat yourself to
something special. And what better way to start a special than that with a special cup of coffee.

Gourmet coffees can really jazz up your day.

Anthony Tripodi is the webmaster of

http://EndlessCoffeeBreak.com

− The Guide To Coffee. For more

information about coffee including speciality coffee drink recipes, ideas and equipment, visit

http://www.endlesscoffeebreak.com

Coffee Facts

By Graeme Ramsey

A good cup of coffee is like fine wine and good quality cigars. There are various different types of
coffee beans and these determine the flavors that the blend presents for the coffee connoisseur.

Many coffee makers blend a combination of the lower cost Robusta beans with the more expensive
Arabica gourmet beans. The Arabica beans have a finer aroma, a richer flavor and more body than the
less expensive beans.

The quality of the coffee is dependant on the proportions of the mix of these beans. Quite often a
coffee might be advertised as a blend of gourmet beans and lower grade beans when in fact there are
only small traces of the gourmet beans in the blend.

The gourmet beans gain much of their flavor from the soils they are grown in, with the best beans
coming from the volcanic regions where the rich soils produce the best tasting beans.

How To Enjoy A Good Cup Of Gourmet Coffee

2



Coffee should always be made from fresh beans as the quality diminishes rapidly with age. This is
quite noticeable when comparing a supermarket grade coffee with a coffee made from freshly ground
beans at a coffee shop. Bear in mind that the supermarket coffees generally have a lower blend quality
and in many cases the blends also have a proportion of older beans to reduce the production costs.

The only way you can be assured of quality and taste is to buy fresh gourmet quality. Once you have
acquired the taste for gourmet coffee you might never want to drink commercial grade coffee again.

You can buy coffee from many different regions throughout the world and each one has it's own unique
flavor.

Coffee aficionados can pick the region where the coffee bean was grown just by tasting it. The method
of processing the beans also has an effect on the final flavor so you can't always assume that a coffee
will be good just because it came from a particular region.

Coffee is one of the world's most popular beverages and more suppliers are catering to the needs of
an ever−growing demand.

Graeme Ramsey is a freelance writer on many different topics.

http://www.coffee−facts.info
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