Simple Coffee Roasting directions for Beginners
Using a WHIRLEY POP popcorn Popper

The Whirley POP is one of the easiest and most economical ways of Roasting Coffee.

Start by gathering a few essentials: 

Whirley POP (clean, no oil or leftover chaff or popcorn). 8 ounces of Green coffee beans. A half pound or more coffee keeps the beans moving when stirred.

Colander or roasting pan to cool beans in, Stand up pouch or large zip bag to store coffee.
Hot pads, Pen and paper to record your efforts, timing device (watch with seconds).
Optional handy items: 

Scale, measuring cup, funnel, small fan, wooden long handle spoon, stop watch, Infrared Thermometer, candy thermometer (metal 500 degree F minimum) drill hole by “W” in lid.

Record weight and coffee used along with any details you may find useful later, including Temperature, date, time. Download our free HRC roast log for easy record keeping.
With Green coffee beans in Whirley POP set stove just over medium heat, start timer. Begin stirring at just about any pace that is comfortable while regularly checking your beans for color, sound, and if you like temperature. Record your observations noting the time they occur as you go. You will want to use the vent fan on your stove or have an open window as coffee beans will produce smoke especially at dark roast levels.
As beans reach about 380 degrees F (4 to 6 minutes in) they begin to make a sound similar to pencils breaking known as FIRST CRACK. From this point on, your coffee can be removed from the heat and later brewed, however once removed from the heat it will not continue to roast if returned to the heat. First Crack should last a minute or two with beans going from light to medium brown ending around 410 degrees F and producing a nice American roast. Simply watch, listen, and record the relevant data at the point you remove your beans from the roaster into a colander or roasting pan. Gently stir or shake the beans over a fan outside or over a sink to cool to room temperature and remove the remaining chaff from the beans. Pour beans into an air tight bag to rest at least 4 hours before brewing. Or, continue turning, watching, and listening for a darker roast.
The pace of the roast and smoke will increase while the sounds slow for a few seconds to a minute and the bean temperature rises to about 435 degrees F. The beans continue roasting quickly to Dark brown (Full city roast) as SECOND CRACK begins. Second Crack sounds like crispy rice cereal, lasts seconds to a few a minutes, bean temperatures rise rapidly, beans become almost black and shiny (450d F), watch close to stop before burnt. See homeroastcoffee.com roast levels for descriptions of relative taste profiles.
