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How To Select A Single Serve Coffee Maker
By Carol Finch
An increasing number of us nowadays are wondering how to select a single serve coffee maker that

will suit us best at home. These kinds of coffeemaker are designed to produce - as you might expect -
a single cup of coffee at a time and they are becoming increasingly popular amongst all kinds of coffee
drinkers.

In the past we've been a bit limited in our choices of coffee maker - we've often, for example, had to
make a whole pot of fresh coffee just to enjoy a single cup but things are different nowadays.

The Advantages

The advantages of single serve coffee stations are primarily found in the fact that they can make just
one serving of coffee at a time and that they work real quick as a consequence in comparison to multi
serve machines. So, you won't need to waste coffee or won't need to make more coffee than you'll
actually drink in one sitting.

And, if you choose one of the new single serve pod systems as your final choice here, then you can
simply slip a small individual coffee pod into the machine, make your cup of coffee and then throw the
pod away. So, there'll minimal cleaning up and maintenance to do as well!

You can even pick and choose the kinds of coffee you want to drink with these kinds of machines as
the pods can come in various types, roasts and flavors. Major coffee companies that make coffee for
these pods currently include some big names in the sector such as Douwe Egberts, Melitta and
Folgers - so you'll get a guarantee of coffee experience and quality at the same time as well.

Two Types
There are basically two ways to use a single serve coffee maker. In the first instance you can buy a
conventional coffee machine that uses standard ground coffee via a normal filter system but which only

brews a single cup of coffee at a time rather than making up a whole big pot. It is worth noting here that
some of these machines may sometimes be able to brew up two cups instead of just one which could
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give you a little more flexibility. In either case the machine here will brew up directly into your cup
extremely quickly and efficiently. Some of these kinds of models even come with their own mug when
you buy them!

As single serve machines go this kind of option is reliable but kind of uninspiring if you're looking for
something a little different in your coffee drinking. But, if you're still wondering how to select a single
serve coffee maker then this may be a good option for you if you simply want an affordable and
compact coffee maker for one/two people. Some of these machines are real tiny nowadays and could
easily just sit on the end of a desk for real ease of use without taking up too much space.

But, if you want something a little bit more exciting from a single serve coffee maker then you really
should also consider something along the lines of one of these new pod systems we've already
mentioned. These single serve machines (such as those in the Philips Senseo range, for example) are
designed to take a single pod that contains a specific brand, roast or type of coffee at a time.

You unwrap the pod from its packaging, place it in the machine and it brews your coffee up for you into
the cup. You can then simply throw the used pod into the trash. Again it's worth noting that some pod
systems can be purchased that will make two cups of coffee at a time.

Variety — The Spice of Life

These machines are so popular now partly because they are so convenient and reliable but also
because they allow you to buy different varieties, types and flavors of coffee pods. So, you can pick
and choose which kind of coffee you will brew at any given time of day without having to keep a huge
stock of different types of coffee in your kitchen cupboards.

This does prevent you from having lots of large unopened bags of coffee going stale in your cupboards
because you simply cannot drink them that fast. These pods are also all individually sealed so you
won't lose freshness as you may do once you open a bag of standard ground coffee.

One complaint that some pod machine users have is that the pods themselves are not always as cost
effective as they may be. As you might expect you may have to pay a premium for convenience here
so this kind of pod system may well work out to be more expensive to both buy the initial machine and
the pods than if you were just buying a small single serve maker and regular bags of coffee.

One key thing to think about as you ponder how to select a single serve coffee maker is compatibility.
Some pods can be used in other kinds of standard coffee makers so it's worth while checking on
compatibility with your manufacturer. And, some coffee pod systems offer the ability to add a normal
filter to the machine so you can use them as a standard single serve machine with your own ground
coffee.

Flexibility is vital here as you don't want to buy a coffee maker or a pod system that limits your choices.
Some pod systems, for example, will allow you to use other types of pods in the machine as well as
those that are made for the particular model. This option is great as you get much more flexibility in
terms of coffee drinking choice. However, some systems will only work with their own pods which could
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see you limited on choice and which could also cost you more in the long run.

It doesn't really matter which system you decide suits you best at the end of the day. You may even
opt for both choices! One last thing to remember is that you can get great discounts and bargains on
standard single serve coffee makers, pod systems and the pods themselves if you shop around. Many
pod system users, for example, shop around on the Internet and then bulk buy pods when they find a
bargain.

Carol Finch enjoys writing about coffee makers, beans, and more at Coffee N' Beans:

http://www.coffee—-n-beans.com

Coffee Maker — Cleaning
By Anthony Tripodi

Your coffee maker could be killing you. Well it is if your morning cup of coffee is a matter of life and
death and you have a filthy coffee maker. When was the last time you thoroughly cleaned your coffee
maker? Washing the pot is important but getting the internal components of a coffee maker clean is a
task that shouldn't be skipped. Did you even know that you were supposed to clean it? A clean coffee
maker can be the difference between a good cup of coffee and a nasty cup of sludge.

A clean coffee maker really makes a big difference in how your coffee tastes. Left over coffee oils can
accumulate inside your coffee maker. Also mineral deposits can form especially in areas with hard
water. These deposits are called "scale". There are two kinds of scale, lime scale and mineral scale
and you don't want either one. Scale can affect the heating unit and the water flow of your coffee
maker and reduce it's efficiency. How quickly scale forms depends on the quality of your drinking
water. If you use bottled water to make your coffee, scale probably won't form as fast but you still have
to worry about accumulated coffee oils. Better to play it safe and clean your coffee maker regularly.

Cleaning your coffee maker is not a hard task to accomplish and in fact it's as easy as making coffee.
All you have to do is pour a pot of half vinegar and half water into the coffee maker's water reservoir. It
goes without saying that white vinegar should be used. Steer clear of the red wine or apple cider
vinegar varieties. Then just turn on the regular brew cycle. You're kitchen will probably have a nice
salad smell while it's brewing which you may even like. If you're not a salad fan though, just remember
that it's a small price to pay for a good cup of coffee.

Now rinse the coffee maker out by using only water this time in the water reservoir and running the
brew cycle again. You may have to do this a few more times if you still smell vinegar.

Another easy way to keep the coffee maker clean is to put a glass marble in the water chamber. All the
mineral deposits that would usually accumulate inside the coffee maker will instead accumulate on the
marble. Every once in a while just remove the marble, wash it and then place it back in the chamber.
How much easier could that be?
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The best solution would be to clean your coffee maker with vinegar monthly while also using the
marble method. Change the marble once a week and you're coffee maker will be in great shape.

If you have an old coffee maker and you aren't happy with the taste of it's brew, why not try cleaning it.
A clean coffee maker will brew better tasting coffee.

Anthony Tripodi is the webmaster of

http://EndlessCoffeeBreak.com

— The Guide To Coffee. For more

information about How To Clean A Coffee Maker and other coffee making tips, visit

http://mwww.endlesscoffeebreak.com
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