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Spirit Bear Co�ee Company Manual

DISCLAIMER 

The information in this manual is to be used only to educate and guide 
Spirit Bear Co�ee Company Inc employees, baristas, and distributors. No 
part of this manual may be used to assist a competing business or be 
shared with a third party within the co�ee industry. Please use the contents 
of this manual in good faith and in agreement with these terms. 



SBCC Co�ee Standards

Table of Contents

Manual Purpose
The Spirit Bear Story
Our Values
How We Give Back
Programs We Support
Sourcing Spirit Bear Co�ee
 • What is Certi�ed Organic?
 • What is Fair Trade?
 • What is Relationship Co�ee?
Processing Spirit Bear Co�ee
 • Washed processing
 • Natural processing
 • Semi-washed processing
 • Swiss Water Process (Decaf )
Roasting Spirit Bear Co�ee
 • The Spirit Bear Co�ee roast pro�les
Brewing Spirit Bear Co�ee
 • Green co�ee standards
 • Water standards
 • Cupping standards
 • Brewing standards (The Gold Cup Standard)
Checklist for Cafe Success
 • Products & supplies checklist
 • Day to day management checklist
Co�ee Tasting 101
 • Co�ee tasting terms
 • Co�ee tasting steps
 • The co�ee taster’s �avour wheel
 • Glossary of co�ee tasting terms
Co�ee Recipes
 • Co�ee equipment
 • Brewing methods
 • Co�ee recipes - Hot
 • Co�ee recipes - Cold
 • Co�ee recipes - Boozy

Pg. 1
Pg. 2
Pg. 3
Pg. 4
Pg. 5
Pg. 6

Pg. 7
Pg. 8

Pg. 9
Pg. 10-11
Pg. 12

Pg. 13

Pg. 14

Pg. 15
Pg. 16

Pg. 17
Pg. 18
Pg. 19-21

Pg. 22

Pg. 23
Pg. 24
Pg. 25
Pg. 26-27



Manual Purpose

This manual was put together to help Spirit Bear Co�ee Company 
employees, baristas, distributors, and all who deal with our co�ee 
understand our standards and expectations. Filled with information about 
how we run our business as well as handy refresher resources, use this 
manual as a point of reference any time you need to.
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The Spirit Bear Story

Legend says that Raven was sent by the creator of the universe to redesign the 
earth after the cleansing of the �rst great ice age. After Mother Earth added the 
foliage, Raven made all the new animals big and small. Lastly, he made the Spirit 
Bear, white as the Raven himself. The Spirit Bear is the symbolic gift of peace and 
harmony to all creatures of the earth. This story is also known as The Legend of 
Moksgm’ol. It’s what inspired the Spirit Bear Co�ee Company Inc. to come to life. 

Born in March 2006 with Aboriginal roots, we sell Fair Trade Certi�ed and 
Certi�ed Organic quality co�ee in over 600 locations across Canada. Our blends, 
named after the animals of the Northwest, range from light to dark roast and all 
impress with quality. With social and environmental awareness at the heart of 
everything we do, we do whatever we can to give back to Mother Nature. 

We have �ercely loyal customers that truly appreciate our co�ee. We are always 
looking to expand our marketplace and keep working with other nations. Our 
goal is to work with every nation in the world. 
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Our Values

Behind our Spirit Bear logo you will see a drum. Since ancient times, the 
drum has been used as a form of communication to bring awareness and 
communicate. In our work and our lives, we seek to honour a commitment 
to Drum Circle Sustainability, blending:

 • Quality
 • Ecology
 • Equity
 • Community

The circle represents balance, where each element is interconnected, 
interdependent, and essential to realizing our vision. Everything we do 
comes back to us with lasting e�ects on ourselves and future generations, 
this has also been referred to as “full-circle or circle of life”.

We re�ect Drum Circle Sustainability in everything that we do, from how we 
harvest our co�ee to how we delight our customers with every cup brewed 
to perfection. As part of our family, make sure you keep our values in mind 
any time you’re associated with the Spirit Bear Co�ee Company.
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How We Give Back
At Spirit Bear Co�ee Company, we make sure we do our part to protect our 
environment and give back to our communities wherever possible. Here are a 
few ways we demonstrate our corporate social responsibility. 

Compostable co�ee pods
When we saw the growing popularity of single-serve co�ee pods, we were 
concerned about the amount of garbage they generate. We decided to hold o� 
on selling co�ee pods at Spirit Bear Co�ee Company until we could o�er a 
product that was a lot kinder to Mother Earth.
 
In 2018, we launched the most sustainable single-serve co�ee pod available 
using only certi�ed compostable products. Our pods are made of a lid, ring, 
mesh, and co�ee – the hard plastic that you see is actually plant-based PLA resin, 
very similar to compostable cutlery. 

We do even more with our co�ee pods concept too. 10% of net proceeds from 
our compostable pods are donated to environmental programs. Every month, 
we select an organization trying to make a di�erence to the earth through 
environmental programs and support them with our donations. 

Pg. 4



Programs we support 

We assist organizations in our own backyard through resources generated 
through our sales and specialty merchandise. Here are a few programs and 
organizations we support.

Northern Lights Wildlife Shelter 

The Spirit Bear Co�ee company has committed funds to care in the Rescue, 
Rehab and Release e�orts of the Northern Lights Wildlife Shelter. We have also 
committed ongoing funds to the purchase of a GPS collars for the upcoming 
release of grizzly cubs. This collar will aid in the research of his release and 
rehabilitation back into his natural homelands. From this, we hope to learn many 
things about his movements, territory, and survival. To learn more about the 
shelter please visit www.wildlifeshelter.com

Ocean Alliance

Ocean Alliance’s mission is to protect whales and their ocean environment 
through research, scienti�c collaboration, public education, and the arts. We 
need better technology to understand and document our impact on whales and 
their habitat. And we need tools that don’t further harm or harass them. By using 
Snotbots, the whale never knows the data is being collected. The custom-built 
drones �y well above the surface of the water and into the blow, the subjects are 
never touched or approached closely. This gives the subjects being studied 
plenty of room to go about their business naturally. 
We help to fund the purchase and construction of the Snotbots that take 
expeditions to collect samples for data analysis and dissemination. We fund this 
through the sales of our Orca Dark Roast Co�ee. To learn more,
visit https://whale.org/ 

First Nations Snowboard Association (FSNA) 

The First Nations Snowboard Association (FNSA) is a registered Canadian 
nonpro�t association. The FNSA develops recreational and high-performance 
First Nation snowboard athletes. The FNSA is working to establish a legacy of 
active, healthy First Nation youth using the winter sport of snowboarding as a 
fundamental tool for excellence. The Spirit Bear Co�ee Company has committed 
to working with the team to empower the team �nancially by working with its 
First Nations customers and stakeholders to donate a portion of co�ee sold in 
these locations to the team for the purchase of equipment, world-class coaching 
and passes on the various ski resorts. Team members will volunteer time at 
various community events with Spirit Bear Co�ee in which those sales will 
bene�t the team.
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Sourcing Spirit Bear Co�ee

We specialize in the �nest quality organic, fair trade, and naturally certi�ed 
co�ee. Our extensive experience in the green co�ee trade allows us to select 
our suppliers carefully. We want to work with suppliers that are highly 
regarded, certi�ed, and licensed traders. 

Let’s dive in and learn more about what these terms mean. 

What is Certi�ed Organic Co�ee?

People ask why they should choose Certi�ed Organic Co�ee over conventional 
co�ee. Co�ee is one of the most widely traded commodities in the world – with 
over 12 billion pounds of co�ee produced annually. Meeting demand isn’t easy, 
so more often than not, farmers around the world use an enormous amount of 
herbicides, fungicides, and pesticides on their crops to speed up their growth. 
This not only hurts the earth but also negatively impacts the health of 
plantation workers who work in these �elds every day. When you choose 
Certi�ed Organic Co�ee, you’re buying co�ee that isn’t produced with 
synthetic chemicals, uses less energy to produce, and cares for the workers 
involved. 

What is Fair Trade?

When we say Fair Trade, we mean that the partnerships we go into seek to 
provide greater equality in the global marketplace. The Fair Trade Certi�ed 
label guarantees that farmers and farmworkers from developing countries 
receive a fair price for their crops and products they provide us with so that 
we’re not exploiting them in any way.

 



What is Relationship Co�ee?

Di�erent from traditional green co�ee contracts, Relationship Co�ee is based 
on a direct connection between the roaster and the supplier. Instead of pricing 
being tied to the world market, it’s solely based on what it costs the supplier to 
produce great co�ee. Relationship co�ee also has concern for how to sustain 
the economic e�orts of the farm through pricing that re�ects the true 
excellence and value of the co�ee. 
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Processing Spirit Bear Co�ee

At Spirit Bear Co�ee Company, we use a combination of washing methods that 
impact the taste of our co�ee. Here’s a brief overview of these methods:

Washed Processing

Washed co�ee or commonly known as wet co�ee is the process where the 
co�ee bean has had various fruit layers removed before the drying process 
begins. Traditionally a washed co�ee is where the use of water has been applied 
to wash o� the mucilage (a silky layer responsible for the co�ee’s sweetness) 
after the co�ee has been fermented. After the mucilage has come o� of the 
co�ee with the water pressure, the co�ee is then dried.

Unwashed Processing

Unwashed co�ee is considered to be one of the oldest methods used to 
separate the bean from its fruit. This process is arguably the most natural way of 
extracting the co�ee bean from its fruit, which is why you may see the term 
natural process, or the dry process, all being the same thing as unwashed co�ee. 
The co�ee fruit is laid out and dried, which can take several weeks in the sun, and 
will be turned often to avoid spoilage. This method you will mostly �nd in hotter 
countries that have minimal rainfall and longer periods of sunshine.

Semi-Washed Processing

Semi-washed processing involves aspects of both the washed and unwashed
processes. In this process, the outer skin of the co�ee fruit is removed, however, 
the pulp will remain. These remains are then dried in the sun. Once the drying 
process is �nished, the pulp that was left remains wet. The beans are then 
extracted from the fruit, and therefore, a process that is coupled with both 
washed and unwashed processes.

Swiss Water Process (Decaf)

When it comes to our decaf co�ee, we use the Swiss Water® Process. Swiss 
Water® Process is 100% chemical-free. Water (from the Coast Mountains of BC), 
co�ee, time, and temperature are the only elements Swiss Water® uses to 
remove ca�eine. A chemical-free process allows Swiss Water® Decaf to preserve 
the beans’ subtle and distinct origin and �avour characteristics; therefore 
leaving you with great tasting co�ee.
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Roasting Spirit Bear Co�ee

We’re really passionate about co�ee! It goes without saying that we won’t settle 
for anything less than the very best.

Making a good cup of co�ee might seem like a simple enough task, but a lot of 
hard work goes into making co�ee taste great. It comes down to choosing 
exactly the right beans, then carefully roasting and blending them to perfection. 

At Spirit Bear Co�ee Company, we only use 100% Arabica, high-grown co�ee 
beans. Each shipment of green beans we get is di�erent, which means they have 
to be individually tested and judged for aroma, �avour, and mouth-feel.

Our Roast Master is responsible for this process that’s called “cupping.” He’s one 
of only a select group of active licensed Q-graders (an industry designation) in 
Canada. He oversees the roasting of every batch to make sure that every cup of 
Spirit Bear Co�ee delivers superb �avour.

The Spirit Bear Roast Pro�les
Light, medium, and dark roast are terms you’re probably familiar with. If you’re a 
co�ee drinker, you might have a roast preference, or might bounce between 
them depending on your mood. At Spirit Bear Co�ee Company, our roast 
pro�les are named after the great animals of the Northwest. Get to know our 
roast pro�les starting on the next page.
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Raven - Espresso
Full of life and strength, our espresso has been created to deliver a ravenous �avour and 
a long �nish. A discerning �avour for those who appreciate good times and great 
co�ee.

Roast Pro�le Flavour Acidity Regions

Espresso — ” Award Winning ”
2008 Champion

Rich, Balanced with
notes of dark
chocolate.

Low Central and South
America, Asia and
Africa

Frog - Breakfast Blend
Jumpstart your day with this incredibly smooth and �avourful co�ee. Roasted lighter, 
this combination of Latin American co�ee is a wise choice for your early morning cup.

Roast Pro�le Flavour Acidity Regions

Breakfast Blend Rich sweet aroma, great
�avour, and a very
pleasant, short �nish

Low Central and South
America

Eagle - Medium Roast
Eagle brings soaring �avour and superb strength to a full-bodied cup. Blended from the
�nest Central and South American bears, Eagle’s great taste is sure to satisfy.

Roast Pro�le Flavour Acidity Regions

Medium Roast Balanced Perfectly for a
discerning palate.

Low Central and South
America
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Orca - Dark Roast
Goodness is at the heart of this rich and nutty Dark roasted co�ee. Orca has an intense,
rich �avour with a subtle but pleasing �nish.

Roast Pro�le Flavour Acidity Regions

Dark Roast Rich, Spicy & “Moderate
Excellence” in �avour!

Low South America,
Central America
and Asia

Thunderbird - Dark French Roast
This “Dark French” roasted co�ee combines the richness of three varietals from Latin
America, to create a complex blend with a thunderous taste that is hard to match.

Roast Pro�le Flavour Acidity Regions

Dark French Roast Spicy & Complex Low South America
and Africa

Dolphin - Dark Roast SWP Decaf
Free from ca�eine, this harmonious blend combines the full �avours of Eastern Asia &
Latin America into a single, joyfully-smooth cup.

Roast Pro�le Flavour Acidity Regions

Dark Roast Deca�einated -
Swiss Water Processed
Deca�einated

Balanced Low South America
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Brewing Spirit Bear Co�ee

How do we make sure that every time you have a cup of Spirit Bear Co�ee you’ll 
be getting the same taste and quality? We follow a set of standards to a T.

In the co�ee industry, the standards are de�ned by the Specialty Co�ee 
Association, backed by plenty of research and years of scienti�c testing. The SCA 
gives us a number of guidelines to follow so we can get the results we want to 
see. It establishes quanti�able parameters and exact measures for producing 
the best cup of co�ee every time.

The SCA has standards for water, brewing, green co�ee, and cupping and you 
betcha — we follow them all!

For the nitty, gritty details of these standards de�ning all accepted 
measurements, see the SCA Co�ee Standards Website. 

In the meantime, here are the cli� notes summarizing what each SCA standard 
covers.

Green Co�ee Standards
Co�ee experts decide if co�ee meets Green Standards depending on the 
number of defects, like chipped beans. The SCA Green Co�ee Standards tell us:

 • What sample size is appropriate for classifying the co�ee
 • How many defects are allowed in a co�ee sample
 • What lighting to use when sampling
 • What surface to use when sampling
 • What level of water activity is needed to minimize the chance of  
    microorganisms infecting the water

Water Standards
The water used in brewing plays a big part in the quality of the cup of co�ee. The 
SCA’s water standards go even deeper to let us know what’s appropriate for 
water:
 • Hardness
 • Odor
 • Colour
 • Alkalinity
 • Acidity
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Cupping Standards

Remember when we mentioned cupping (or tasting co�ee) earlier? No surprises 
that the SCA also has an entire list of standards for cupping. When our Roast 
Master goes through this cupping process, he follows this guidance on:

 • The correct ratio of water to co�ee when brewing a cup
 • The temperature of water to use.
 • The size and type of glass or mug to use
 • The size of the grind to use
 • The size of the stirring spoon
 • How long the co�ee should be roasted for
 • How soon after roasting the co�ee must be cupped
 • The size of the cupping room
 • The type of table to use when cupping

Brewing Standards - The Golden Cup Standard

The SCA has a tried and true process for getting the ideal brew strength in a cup 
of co�ee. This process is called the Gold Cup Standard and it’s been around 
since the 1950s. It’s the guideline that both co�ee shops and machine 
manufacturers try to meet every day, for every cup of co�ee.

The SCA Gold Cup Standard outlines parameters for:

 • Water quality
 • Freshness of the co�ee
 • Grind size
 • Brewing equipment precision and cleanliness
 • Water temperature
 • Contact time between the water and the ground co�ee

Following all the SCA standards above helps us make sure that every cup of 
Spirit Bear Co�ee is brewed to perfection to delight our customers.
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Checklist for Cafe Success
Be sure to keep the following supplies on hand so your cafe runs smoothly to
meet your customer needs at all times.

Products & Supplies
 Co�ee beans (regular, dark & decaf )

 Espresso beans

 Tea (black, green & herbal)

 Chocolate powder

 Chocolate & caramel sauce

 Apple cider concentrate

 Flavoured syrup

 Topping sugar

 Smoothie concentrate

 Frappe mix

 Chai tea concentrate

 Milk or cream

 Sugar or other sweetener

 To-go cups & lids

 Cardboard cup sleeves

 Napkins

 Co�ee �lters

 Co�ee & espresso machine cleaner

 Tea display rack

 Stir sticks

 Straws

 Co�ee brewer

 Burr grinder

 Servers

 Hot water tower

 Espresso machine

 French press
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Day to Day Management Checklist

 Have a fresh roast ready for every hour or so, dependent on the  
 equipment used

 Have a second brew available during peak periods

 Keep a daily log of all distress to products, beverages, and condiments 
 that can compromise their performance

 Ensure lobby is clean with an appealing appearance at all times

 Clean co�ee carafes and cream dispensers regularly

 Ensure a 10 minutes clean sweep of condiment station regularly

 Clean presentation surfaces daily

 Do not display any unauthorized displays

 Make sure the storage areas is only used to house packaged goods

 Set all lobby elements to the plan-a-gram

 Ensure all stored items have PAR tags

 Have an inventory order sheet on hand

 Maximize front end storage wherever possible

 Maximize single location storage

 Make sure back of house storage has PAR tags

 Store similar items together back of house

 Store products in shipped cases for back of house

 Rotate and date boxes in the back of house with arrival dates

 Circle “best before” date for more visibility

 Store dairy ingredients the same way

 Place orders directly with your co�ee supplier

 Keep lead times in mind when ordering your next supply of co�ee

 Be sure to make your orders during regular business hours for the fastest  
 service
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Co�ee Tasting 101
The more you understand what makes co�ee taste the way it does, the better 
you can relate to our customers, and the more you can help them pick out the 
blend that’s right for them.

Co�ee tasting terms
Remember our roast pro�les and how they di�er in acidity, body, and �avour? 
Let’s explore these co�ee terms and some others so you know exactly what it is 
we’re talking about.

Aroma
Aroma is the way co�ee smells. Do you notice di�erent co�ees have di�erent 
smells when you brew them? They might smell nutty, �oral, or spicy. Aroma is 
very closely tied to a co�ee’s �avour.

Flavour
When you take a sip of co�ee, what does the taste remind you of? Search 
through your memory archive for something you know well? You might pick up 
on hints of dark chocolate for example.

Body
Body means how heavy the co�ee feels in your mouth and on your tongue, just 
like how cream is heavier compared to milk. We call heavy co�ee full-bodied, 
and light co�ee light-bodied.

Acidity
Acidity is the tangy quality of co�ee that adds to the entire sensory experience 
of drinking co�ee. Co�ee acidity is a bit harder to pinpoint than the �avours of 
co�ee. To pick out acidity, focus on how the co�ee feels across the front of your 
tongue. Low acidity co�ees taste mellow with chocolate, nuts, and spice notes. 
High acidity co�ees on the other hand are associated with citrus �avours like 
apple.

Aftertaste / Finish
Aftertaste (or �nish) is the taste that lingers in your mouth after swallowing a sip 
of co�ee. It might bring about new �avours you didn’t notice as much before. 
You might �nd hints of chocolate, caramel, fruitiness, spiciness, or other �avours.

Pg. 16



Co�ee Tasting Steps
How and where you taste co�ee is important for the whole experience. Be sure 
to set up your environment for tasting by removing anything in the area that 
gives o� a smell that can be distracting. Consider tasting 2-3 co�ees at one time 
to really be able to pick out the di�erences. Make sure you’re tasting a freshly 
roasted and freshly ground co�ee. And lastly, clean your palate by drinking a 
glass of water then begin!

 1) Smell the co�ee.
      Let the aroma linger in your nose and breathe out slowly.
      Ask yourself— “What does the smell remind me of?”

 2) Taste / slurp the co�ee.
     When the co�ee cools down enough for your preference, taste the  
     co�ee by savouring the taste enough before swallowing it. Another   
     way to taste co�ee for the best results is to slurp it. Slurping co�ee
     gets it on all parts of your tongue and once, covering your entire palate.

 3) Make note of the �avour.
     Ask yourself— “What does the taste remind me of?”
     Is it sweet and fruity, or nutty and earthy?

 4) Pay attention to the acidity.
      Try and separate the acidity from the �avour as much as you can.
      Ask yourself— “Is it citrusy, or gentle?”

 5) Make note of the body.
      Ask yourself— “Is it creamy, or does it feel thin?”

 6) Pay attention to the aftertaste/ �nish
     Ask yourself— “Does the �avour taste the same, or does it change  
     towards the end of the sip?”
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The Co�ee Taster’s Flavour Wheel
How and where you taste co�ee is important for the whole experience. Be sure 
The Co�ee Taster’s Flavour Wheel is one of the most iconic resources in the 
co�ee industry. The wheel was originally published in 1995 by the Specialty 
Co�ee Association. In 2016, it was updated in collaboration with the World 
Co�ee Research. The foundation of this work, the World Co�ee Research Sensory 
Lexicon , is the product of dozens of professional sensory panelists, scientists, 
co�ee buyers, and roasting companies collaborating via WCR and SCA. It is the 
largest, most collaborative piece of research on co�ee �avour ever completed.
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Glossary of Co�ee Tasting Terms
To help you out, here’s a glossary of terms commonly used to describe the tastes 
of co�ee.

 • Acrid – A harsh, sour taste often described as tart or sharp.
 
 • Ashy – A type of co�ee aroma usually found in dark roast co�ee. This  
    aroma gives o� a fragrance that is reminiscent of the smell of an ashtray  
    or �replace.

 • Baggy – Refers to co�ee that has been stored too long or light roasted  
    co�ees with qualities that remind the taster of mildew.

 • Baked – Co�ee that is �at, dull, and very boring.

 • Bitter – A harsh, sour, and even unpleasant taste that is noticed mostly  
    in the back of the tongue.

 • Bouquet – The aroma of co�ee that has been freshly ground.

 • Bready – Co�ee with a grain-like aroma that reminds one of bread.  
    Usually found in sour-tasting co�ee or co�ee beans that have not been  
     su�ciently roasted.

 • Bright – Refers to pleasant tasting co�ee with a tangy �avour.

 • Briny – A slightly salty taste in co�ee that is caused by reheating or by  
    co�ee that has been left on a burner for too long.

 • Caramelly – A �avour or aroma that resembles candy or syrup such as  
    sugars that have been caramelized.

 • Carbony – A �avour or aroma that has the characteristics of burnt food  
    or wood. These �avours usually accompany darker roasted co�ees.

 • Chicory – An herb used to �avour co�ee or even as a co�ee substitute.
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 • Chocolatey – A �avour or aroma that resembles chocolate.

 • Citrusy – A �avour or aroma of citrus fruit. This can often be found in  
    co�ee as co�ee beans come from the cherries of co�ee.

 • Earthy – sweet earthy pro�le is desirable especially in natural and wet  
    hulled co�ees, however, a dirty cup pro�le is considered a defect and is  
    most unpleasant. (Avoid the comment on mold, it is a primary defect  
    and would be automatically rejected.)

 • Ferment – A sour or oniony taste from co�ee that has been allowed to  
    sit and ferment for longer than is necessary.

 • Floral – An aroma of fresh �owers that can often be found in co�ees  
    with a fruity or herbal �avour or aroma.

 •  Fruity – An aroma and taste that resembles di�erent types of fruits.

 • Grassy – An aroma that reminds one of mown grass that is usually  
    associated with beans that have been under roasted or damaged by  
    water.

 • Herbal – Refers to an aroma of freshly mown grass and herbs and is  
    found in co�ee that has not been fully dried when it is processed.

 • Hidey – Refers to an aroma or taste that resembles leather. Often found  
    in some East African co�ees.

 • Malty – An aroma of malt or grain similar to the aromas of freshly baked  
    bread.

 • Mellow – A balanced and mild co�ee that doesn’t have any strong  
    tastes or aromas.

 • Nutty – An aroma resembling fresh nuts. This term is only used when  
    recalling fresh nuts and not bitter or spoiled nuts.
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 • Oniony – A �avour that reminds one of onions. It is often found when  
    stagnate water is used for processing using the wet method.

 • Papery – A taste that results from storing co�ee in paper bags or  
    prepared using a low-quality �lter paper.

 • Quakery – A �avour that reminds one of peanuts resulting from using  
    unripe co�ee beans .

 • Rubbery – An aroma or characteristic found in fresh Robustas that  
    refers to the taste and smell of hot tires or rubber bands.

 • Scorched – Co�ee that has been roasted until it receives burn marks  
    due to roasting too hot or poor tumbling during the process.

 • Sour – A biting and unpleasant �avour found in co�ee.

 • Spicy – A taste or aroma that resembles cloves, cinnamon, or other  
    spices.

 • Tobacco – The aroma and �avour of fresh tobacco. Not always negative  
    and can be found in many co�ees around the world.

 • Winey – A combination of taste, smell, and feel in the mouth of co�ee  
    that resembles that of wine.

 • Woody – A taste and smell of old co�ee.
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Co�ee Recipes
And now the fun part. Before we get into some popular and specialty recipes, 
let’s go over some of the ways to make them.

Co�ee Equipment
Co�ee Brewer
An appropriately sized commercial co�ee brewer is used to make the smallest 
batch brews while meeting anticipated volume needs, that o�ers 
programmable pulse brewing for better extraction control. Example: BUNN 
Axiom or Fetco Extractor series.

Burr Grinder
A commercial steel burr co�ee grinder is used to make fresh ground co�ee for 
each batch, with portion programming capabilities for consistency. Another 
option is using a retail-style grinder to grind pre-weighed portions with extreme 
accuracy. That way, you can still o�er co�ee ground on request to consumers for 
home use.

Servers
Thermal servers help to maintain temperature and quality, as well as increase 
holding times.

Hot Water Tower
A properly sized commercial hot water tower is a must for any establishment 
that serves tea. There is nothing worse for a customer than ordering a black tea 
and having water delivered to their table that is not hot enough.

Espresso Machine
A commercial espresso machine and grinder - traditional or super-automatic 
depending on volume, ambiance, and sta� abilities.

Any restaurant can make espresso-based beverages a success with proper 
training, marketing, and the care and attention to quality that consumers have 
come to expect. If you want to go above and beyond, consider French presses 
for table service, using fresh ground co�ee with a unique single-origin co�ee. A 
combination like that can elevate the overall impression of your co�ee service.
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Brewing Methods
Not all co�ee is brewed in the same way. Di�erent brewing styles can result in 
changes in the �avour and strength of the drink. Here are just a few brewing 
styles that you may choose to incorporate in your shop:

Drip Brew
Ground co�ee is added to a brew basket and placed in an automatic co�ee 
machine for this brewing style. Gravity is used to pass water through the 
grounds, resulting in a traditional cup of co�ee.

Pour Over
This brewing style is achieved by pouring boiling water slowly through co�ee 
grounds as they sit in a �lter basket. The co�ee then drips into a single cup, 
resulting in a strong brew.

Cold Brew
For this method, coarsely ground co�ee is placed in room temperature water 
and allowed to steep for an extended period of time. This results in a less bitter 
brew while still remaining high in ca�eine.

Espresso
To achieve an espresso brew, pressurized hot water is passed through a �lter 
containing �nely ground dark roasted beans using a cappuccino or espresso 
machine. The force of the water produces a highly concentrated co�ee shot. This 
is the method most commonly used for the base of co�ee drinks.

Ristretto
Brewed in a similar method to the espresso, pressurized water is passed through 
the co�ee grounds. However, you would use half the amount of water. The 
shorter brewing cycle creates a more concentrated and darker shot of espresso.
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Hot Co�ee Recipes
Espresso (Short Black)
The espresso, also known as a short black, is approximately one ounce 
of highly concentrated co�ee.
 • Ratio: 1 shot of espresso
 • Cup: Espresso cup

Double Espresso (Doppio)
A double espresso can sometimes be called doppio, the Italian word for 
double.
 • Ratio: 2 shots of espresso
 • Cup: Espresso cup

Ristretto
A ristretto is an espresso shot that is extracted with the same amount of 
co�ee but half the amount of water for a more concentrated espresso.
 • Ratio: 1 shot of espresso

Red Eye
The red eye is your standard cup of co�ee with an extra burst of ca�eine.
 • Ratio: 1 shot of espresso + 6 oz of brewed drip co�ee
 • Cup: 8 Oz co�ee mug

Black Eye
The black eye is the red eye but doubled for even more ca�eine.
 • Ratio: 2 shots of espresso + 6 oz. of drip-brewed co�ee
 • Cup: 8-10 oz. Co�ee Mug

Americano (Long Black)
Americanos are popular breakfast drinks. The idea is that water dilutes 
the espresso while still having a high level of ca�eine.
 • Ratio: 1 shot of espresso + 3 oz. of hot water
 • Cup: 5-6 oz. Glass Co�ee Mug
1) Fill a cup with 2/3rds full of hot water
2) Extract 1 shot of espresso over the hot water

Macchiato
A macchiato (or short macchiato) is similar to an espresso but with a 
dollop of steamed milk and foam to mellow out the taste of the 
espresso. Flavoured syrups are often added to the drink.
 • Ratio: 1 shot of espresso + 1 to 2 teaspoons of steamed milk
 • Cup: 3 oz. Glass Espresso Cup
Note: The macchiato really consists of three layers of thirds. A dark 
bottom layer of espresso, a middle layer that mixes the espresso with 
the milk, and a top layer of steamed milk. It helps to turn the cup a few 
times to mix the espresso with the milk.

Long Macchiato
A long macchiato is the same as a short macchiato but with a double 
shot of espresso. The layers are easier to see in the long macchiato.
 • Ratio: 2 shots of espresso + 2 to 4 teaspoons of steamed milk
    placed on top
 • Cup: 5 oz. Rocks Glass

Cortado
The cortado is similar to the macchiato but balances out the espresso 
with warm milk to reduce how acidic the co�ee tastes.
 • Ratio: 1 shot of espresso + 1 ounce of warm
    milk + 1 cm of foam
 • Cup: 5 oz. Rocks Glass

Ca�e Latte (Latte)
Lattes are great introductory drinks for co�ee drinkers that aren’t quite 
used to its bitterness yet. The milk helps cut out the bitterness of co�ee 
and �avouring syrups are often used too.
 • Ratio: 1 shot of espresso + 8-10 oz. of steamed
    milk + 1 cm of foam
 • Cup: 14 oz. Mixing Glass

Cappuccino
Cappuccinos are very similar to lattes, only the di�erence is that a 
cappuccino has more foam, and chocolate sprinkled on top of the 
drink. Because of the chocolate and the thick foam, cappuccinos are 
thought of as comfort drinks.
 • Ratio: 1-2 shots of espresso + 2 oz. of steamed milk + 2 oz. of  
    foamed milk + a sprinkling of chocolate powder (optional)
 • Cup: 6-8 oz. Cappuccino Mug
1) Extract 1 shot of espresso into a cup
2) Add steamed milk
3) Add 2-3cm of micro-foam on top of the steamed milk
4) Sprinkle chocolate on top of the co�ee

Flat White
A �at white originates from New Zealand and Australia and is very 
similar to a cappuccino but without any foam and chocolate on top. To 
keep the drink creamy rather than frothy, steamed milk from the 
bottom of the jug is used instead of from the top.
 • Ratio: 1 shot of espresso + 4 oz. of steamed milk
 • Cup: 6 oz. Glass Tumbler

Mocha
A mocha is another great introductory drink to co�ee for those with a 
sweet tooth. It’s a mix between a cappuccino and a hot chocolate. The 
chocolate powder or syrup gives it a rich and creamy �avour and cuts 
the acidity of the espresso.
 • Ratio: 1 shot of espresso + 1-2 oz. of chocolate syrup/powder +  
   1-3 oz. of steamed milk + 2-3 cm of foam or whipped cream
 • Cup: 6-8 oz Irish Co�ee Mug
1) Extract 1 shot of espresso into a cup
2) Add one spoon of chocolate powder into the espresso shot and mix
3) Add steamed milk
4) Add 2-3cm of micro-foam
5) Sprinkle chocolate powder on top
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Cold Co�ee Recipes
Fake-a-Frappuccino
Ingredients:
 • 4 oz cold espresso or strong co�ee
 • 2-3 oz chocolate syrup
 • 1.5 teaspoons vanilla �avoured syrup
 • 4 oz milk
 • 3 cups crushed ice
 • Whipped cream for garnish
 • Small pieces of chocolate for garnish
Instructions:
Place the espresso, syrups, milk, and crushed ice in a blender. Blend 
until the mixture is slushy. Pour into a chilled tall 12 oz glass. Garnish 
with mounds of whipped cream and small pieces of chocolate.

Cafe Mudslide
Ingredients:
 • 1 oz premium tequila-based co�ee-�avoured liqueur
 • 1 oz premium vodka
 • 1 oz Irish cream liqueur
 • 6 oz vanilla ice cream
 • Whipped cream for garnish
 • Ground chocolate sprinkles for garnish
 • 1 maraschino cherry for garnish
Instructions:
Blend the alcohol with the ice cream in a blender until creamy. Serve in 
a chilled pilsner glass. Garnish with whipped cream, ground chocolate, 
sprinkles, and a cherry.

Cappuccino Smoothie
Ingredients:
 • 2 cups cold espresso or strong co�ee
 • 2 cups co�ee ice cream or sorbet
 • 1 ¼ cups milk
 • 6 cups crushed ice
 • Whipped cream, for garnish
 • Ground cinnamon, for garnish
 •  Cocoa powder, for garnish
Instructions:
Place the espresso, ice cream, milk, and ice in a blender, and blend until 
smooth. Pour into six chilled stemmed co�ee or ice cream glasses. Top 
with a dollop of whipped cream and sprinkle with cinnamon and cocoa 
powder. For a mocha cappuccino smoothie, substitute ice cream for the 
co�ee ice cream, and chocolate milk for the regular milk. Garnish with 
milk and chocolate shavings.

Vietnamese Iced Co�ee
Ingredients:
 • 1/3 cup sweetened condensed milk
 • 3 tablespoons medium-grind french roast co�ee
 • ¾ cup boiling water
 • 4 oz crushed ice
 • Ground cinnamon, for garnish
Instructions:
Place the condensed milk in an 8 oz tempered glass or mug. Place over 
the mug a cone-shaped co�ee �lter containing the ground co�ee. Pour 
the boiling water onto the ground co�ee and allow the brewed co�ee 
to slowly drip into the milk. Stir up the milk from the bottom of the glass 
and continue stirring rapidly until well blended. Place the crushed ice in 
a chilled tall, slender 12-ounce highball glass. Pour the co�ee mixture 
over the ice. Sprinkle with a touch of cinnamon, and serve.

A�ogato
An a�ogato is a simple dessert co�ee made by topping a scoop of 
vanilla ice cream with a single or double shot of espresso.
Ingredients:
 • 1-2 shots of espresso
 • 1 scoop of vanilla
Instructions:
Add one scoop of vanilla ice-cream into a tumbler glass milk. Pour a 
single or double shot of espresso over the vanilla ice-cream.
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Boozy Co�ee Recipes
Espresso Martini
Ingredients:
 • 2-4 oz cold espresso or fresh-pressed co�ee
 • 1-2 oz vanilla �avoured vodka
 • 6-8 ice cubes
 • A dash of half and half
Instructions:
Place all the ingredients in a martini shaker. Shake vigorously for 15 
seconds. Strain into a chilled martini glass. Serve, and sip slowly.

Amaretto Martini
Ingredients:
 • Sugar for garnish
 • Cocoa powder, for garnish
 • Simple sugar syrup for garnish
 • ¾ cup crushed ice
 • ¾ oz vanilla-�avoured vodka
 • ¾ oz amaretto
 • ½ oz espresso syrup
 • ½ oz half and half
Instructions:
Mix together and sugar and the cocoa powder on a plate. Dip the rim of a 
chilled martini glass into a separate small, �at dish of simple sugar syrup to 
form a base coat. Quickly dip the rim into the plate of the cocoa mixture, 
coating well. Now you have an attractive rimmed martini glass. Fill a 
cocktail shaker with the ice. Add all the remaining ingredients and shake 
well. Strain into the cocoa-decorated martini glass.

Iced Irish Co�ee
Ingredients:
 • 2 oz Tullamore D.E.W. Original
 • 1 tsp ground espresso
 • 2 tsp demerara sugar
 • 2 tsp hot water
 • 3 oz cold brew co�ee
 • Fresh cream
Instructions:
Combine whiskey and espresso in a small bowl and let stand for 15 
minutes. Strain through a co�ee �lter into a cocktail shaker. Meanwhile, stir 
sugar and hot water until dissolved then add to the shaker with cold brew 
and ice. Shake, strain, and serve up in a Collins glass. Top with cream.

Hot Boozy Co�ee
Ingredients:
 • .5 shot Brandy
 • .5 shot Grand Marnier
 • .5 shot Kahlua
 • 4-5 oz hot co�ee
 • 1 orange peel
 • .5 cup whipped cream
 • .5 tsp sugar
Instructions:
Put the whipped cream in either a bowl and whip with a whisk (electric or 
otherwise) or you can put it in the blender. Whip until soft peaks and then 
add sugar to taste. Take your orange peel and lightly "burn" with a lighter. 
This will help the oils come out and will �avour the co�ee later. Pour the 
brandy, Grand Marnier, Kalua, and freshly brewed co�ee in a mug. Stir with 
the orange peel. Spoon some whipped cream on top.

El Cafecito
Ingredients:
 • 1.5 oz Papa's Pilar Dark Rum
 • .5 oz Miami Club Cuban Co�ee Liqueur
 • .5 oz Licor 431 dash simple syrup
 • 2 dashes Bitter Truth chocolate bitters
Instructions:
In a shaker, add all the ingredients, shake vigorously, then pour into a rocks 
glass with a large ice cube.

Winter Wonderland
Ingredients:
 • 1.5 oz Anchor Distilling Christmas Spirit
 • .5 oz espresso
 • .25 oz Tempus Fugit Spirits Crème de Cacao
 • .25 oz Tempus Fugit Spirits Crème de Menthe
 • .5 oz heavy cream
 • 2 dashes Angostura bitters
Instructions:
Shake well and strain over new ice into rocks glass. Garnish with a mini 
candy cane.

Anatolia Café
Ingredients
 • 1 oz Pierre Ferrand 1840 cognac
 • 1 oz Luxardo Cherry Liqueur
 • .25 oz Cinnamon Syrup
 • Co�ee
Instructions:
Mix all ingredients and top with co�ee, whipped cream, and powdered 
cinnamon.

Colorado Bulldog
Ingredients:
 • 1 oz Kahlúa
 • 1 oz Absolut Vodka
 • 1 oz cream
 • Top with Cola
Instructions:
Shake the alcohol and cream with ice. Strain into a short glass with lots of 
ice, but make sure not to �ll it to the brim. Leave some space to top it o� 
with cola.

Jazzed Up
Ingredients:
 • 1.5 oz Frapin 1270
 • .5 oz Grand Marnier
 • .5 oz Amaro
 • 1 oz Cold Brew
 • .5 oz Demerara Syrup
Instructions:
Combine ingredients and shake vigorously. Strain into a brandy snifter 
and garnish with 2-3 co�ee beans.
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Southern Limerick
Ingredients:
 • .25 oz rich demerara syrup
 • .75 oz Meletti
 • .75 oz 1776 Rye
 • 4 oz brewed co�ee
Instructions:
In a preheated 7 oz. glass, add the Demerara syrup, Meletti, rye, and 
brewed co�ee. Stir. For a whipped topping, lightly whip cold cream and 
Demerara syrup in a squeeze bottle. Float ¼-inch of cream on top of the 
drink with a bar spoon and �nish with atomized Angostura bitters.

Cold Brew Cabana
Ingredients:
 • 1.5 parts Havana Club Añejo Clásico Rum
 • .75 part cold brew
 • .5 part Gi�ard Banana Liqueur
 • 3 drops of ginger bitters
 • 1 drop of vanilla extract
Instructions:
Shake all ingredients together with ice and strain into a coupe glass. 
Garnish with a banana chip.

A�ogato Martini
Ingredients:
 • 2 oz vanilla vodka
 • .5 oz cream de cocoa
 • 1 oz Kahlúa
 • 1 scoop vanilla ice cream
Instructions:
Add two ounces of vanilla vodka, half an ounce of creme de cocoa, and 
one ounce of Kahlúa into a shaker. Drop in about 3 ice cubes. Close the 
shaker and shake until the liquid is chilled. Pour mixture into a martini 
glass and top it o� with vanilla ice cream. Serve with a spoon and enjoy.

Hot White Russian
Ingredients:
• 2.5 cups freshly brewed co�ee
• .5 cup heavy cream
• .5 cup Kahlúa or other co�ee-�avoured liqueur, or to taste
• .25 cup vodka, or to taste
• Whipped heavy cream for garnish if desired
Instructions:
In a saucepan stir together the co�ee, the 1/2 cup cream, the Kahlúa, 
and the vodka and heat the mixture over moderate heat until it is hot. 
Divide the mixture among heated mugs and garnish each drink with 
some of the whipped cream.

Gingerbread Breakfast
Ingredients:
 • 2 oz spiced and buttered Captain Morgan's rum**
 • .75 oz ginger syrup
 • 1 oz half and half
 • Top with black co�ee
 • Garnish with whipped cream and a ginger snap
 Buttered Rum:
 • 1 bottle Captain Morgan's rum
 • 4 oz unsalted butter
 • 2 tbsp maple syrup
 • 2 tbsp granulated sugar
 • 2 tsp cinnamon
 • 10 cloves
Instructions:
Place all ingredients except rum in a pot and bring to a simmer till butter is 
melted. Slowly stir in rum. Pour into a casserole dish and place in the freezer 
for 35 minutes. Skim butter fat from surface. Pour through a �ne mesh 
strainer.

Siciliano
Ingredients:
 • 2 oz sweet vermouth, preferably Italian
 • 1.5 oz amaro (preferably Averna)
 • 1.5 oz strong cold-brew co�ee
 • 1 oz simple syrup
 • Club soda
 • Orange wheel (for serving)
Instructions:
Mix vermouth, amaro, co�ee, and simple syrup in a tumbler. Add ice to �ll 
and top o� with club soda. Garnish with orange wheel.

Holiday Co�ee
Ingredients:
 • 1.5 oz Jack Daniel's Single Barrel whiskey
 • .5 oz peppermint Syrup*
 • Hot co�ee
 • Lightly chipped cream
Peppermint syrup: Crush candy cane and measure one cup, heat with 
one cup water until candy dissolves. Let cool and store in glass.
Instructions:
Add Jack and sugar to a warm glass. Add co�ee and top with cream. 
Sprinkle crushed candy cane on top.

Old Fashioned Co�ee
Ingredients:
 • 1 double shot espresso (about 2 oz.), room temperature
 • 1 oz bourbon or rye whiskey
 • .25 oz simple syrup
 • A dash of Peychaud's bitters
 • 1 1-inch piece of lemon peel
Instructions:
Combine espresso, bourbon, simple syrup, and bitters in a shaker and 
�ll with ice. Stir with a bar spoon for 30 seconds and strain into a rocks 
glass �lled with ice. Twist lemon peel over the drink and rub around the 
rim of the glass. Garnish with lemon peel, optional.
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