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First I drink the coffee. 
Then I do the things.

http://kohanacoffee.com
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ORANGE MOCHA CHIA PUDDING
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INGREDIENTS

DIRECTIONS

• 4 Tbsp Chia Seeds* 
• 1 Tbsp unsweetened cocoa powder 
• 2 Tbsp chocolate chips* 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 3/4 cup whole milk** 
• 2 Tbsp maple syrup 
• Juice from 1/2 an orange 
• Additional chocolate chips and oranges for topping

1. Using a coffee grinder, grind your chia seeds into a powder. Add ground 
chia seeds, unsweetened cocoa powder, and chocolate chips to a large 
mason jar or other container with a lid. Mix thoroughly with a fork or small 
whisk. Add Kohana cold brew coffee concentrate, milk, maple syrup, and 
orange juice. Mix thoroughly. Secure lid, and shake well. Refrigerate the jar 
for at least 4 hours or overnight. 

2. Divide into three servings and top with additional chocolate chips and 
orange slices. Enjoy! 

3. Note: *If you need a dairy free dish, simply substitute your favorite plant 
based milk for the whole milk, and use dairy free chocolate chips.

MARY ELLEN PHIPPS  
A dietitian, wife, mom, and self-proclaimed foodie, Mary Ellen makes healthy eating easy, 
efficient, and affordable for busy individuals and families. Connect with her via her website 
MilkAndHoneyNutrition.com or on Instagram (@milknhoneynutrition)

http://kohanacoffee.com
http://MilkAndHoneyNutrition.com


COCONUT MOCHA OVERNIGHT OATS
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INGREDIENTS
• 1/2 cup oats, old-fashioned or quick* 
• 1 tablespoon cacao powder 
• 1 tablespoon ground chia seeds 
• 1/4 cup unsweetened shredded coconut 
• 3/4 cup canned full-fat coconut milk 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 1/2 tablespoon pure maple syrup

DIRECTIONS
1. Add all ingredients to a pint sized jar and mix well. Let sit in refrigerator 

overnight, or for at least 2 hours. Stir, top with more shredded coconut, and 
enjoy! 

2. Notes: *Quick oats soak up the liquid more than the old-fashioned. If you 
use quick oats, you may need to add another splash of milk right before 
eating.

ASHLEY COWLES 
A small town girl living in rural Pennsylvania, Ashley shares recipes and tips to help everyday 
people eat and live well. Whether you're looking for healthy versions of comfort food, dessert, 
and everywhere in between, or helpful tips on topics such as gardening and how to eat healthy 
in a small town, you can find Ashley blogging at TheSmallTownFoodie.com.

http://kohanacoffee.com
http://TheSmallTownFoodie.com


CHERRY MOCHA BREAKFAST OATMEAL
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INGREDIENTS

DIRECTIONS

• 1/2 cup rolled oats 
• 3/4 cup water 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 1 tablespoon unsweetened cocoa powder 
• 1 tablespoon Almond butter 
• 4 large cherries, or more for topping 
• 2 teaspoons chopped almonds, or more for topping 
• 1 tablespoon honey, or more to taste

1. In a large breakfast bowl, mix together rolled oats, water, Kohana cold brew 
coffee, and cocoa powder. Stir and microwave on high for 2 1/2 to 3 
minutes, until all water has been absorbed. Top cooked oatmeal with 
almond butter, cherries, almonds and honey. Taste and add more honey if 
necessary. Enjoy!

ISABEL OROZCO  
Isabel is food blogger helping home cooks make tasty recipes with a Mexican twist! Visit her at 
Isabel Eats.

http://kohanacoffee.com
http://isabeleats.com


BUZZED RYE-SORGHUM BANANA BREAD
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INGREDIENTS
• 2 tbsp ground flaxseed 
• 6 tbsp water 2 bananas, peeled and mashed (to yield about 1 cup) 
• 1 banana, peeled and cut in half lengthwise 
• 4 tbsp olive oil 
• 4 tbsp pure honey 
• 2 tbsp Kohana Cold Brew Coffee Concentrate or brewed espresso (see 

notes) 
• 2 tbsp plain Greek yogurt 
• 1 tsp pure vanilla extract 
• 1/2 cup rye flour (see notes) 
• 1/2 cup sorghum flour (see notes) 
• 1/4 cup oat flour 
• 2 tbsp tapioca (or arrowroot) starch 
• 2 tsp baking powder 
• 1/2 tsp baking soda 
• 1/4 tsp salt 
• 1/4 tsp fresh grated nutmeg 
• 1/8 tsp ground cloves

DIRECTIONS
1. Preheat the oven to 350° F with a rack in the middle position. Grease an 8- 

x 4-inch loaf tin; set aside. 
2. In a large bowl, briefly stir together the ground flax and water; set aside 3 

to 5 minutes until the mixture forms a gel. Add the mashed bananas, oil, 
honey, coffee concentrate or espresso, yogurt and vanilla extract, and stir 
to combine. 

3. In another bowl, or on a large piece of waxed paper, sift together the 
flours, tapioca or arrowroot starch, baking powder, baking soda, salt and 
spices. Add the dry ingredients to the wet, and quickly fold it in; avoid over 
mixing. The batter will be thick and sticky. Scrape the batter into the 
prepared loaf tin, and spread the top evenly with a rubber scraper.

CONTINUED NEXT PAGE…
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BUZZED RYE-SORGHUM BANANA BREAD
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DIRECTIONS CONTI…
4. Lay the two banana halves over, cut-side up, in whichever pattern you like. 

Transfer to the preheated oven; bake until golden brown and a cake tester 
or skewer inserted into the center comes out clean, about 50 to 60 
minutes. (If the bread is getting too brown toward the end, cover loosely 
with a piece of foil. Alternatively, to give it an extra browning, leave the tin 
in the turned off oven for 5 minutes after baking.) 

5. Remove the tin from the oven, and allow the bread to cool in the tin for at 
least 30 minutes. When cool, run a sharp knife around the edges to help 
loosen. Invert the bread onto your hand or a plate, then turn it back over so 
the banana halves are facing up. Continue to cool another 10 to 20 
minutes, then slice with a serrated knife and serve. 

6. Store in a tightly sealed container or wrapped in plastic wrap or foil at room 
temperature for up to 2 days. For longer keeping, the bread can be 
refrigerated (same container/wrapping instructions as above) up to 5 days. 

7. To freeze, tightly wrap a fully cooled loaf (whole or sliced), or leftover 
individual slices, in plastic wrap, then place into a freezer safe zipper-top 
storage bag for 2 to 4 months. Thaw the frozen bread in its packaging at 
room temperature or in the refrigerator before serving. 

NOTES 
If you don't have rye and/or sorghum flours, substitute one with more of the 
other, or substitute both with equal amounts of light spelt flour, whole wheat 
pastry flour, Atta flour or even regular whole wheat flour. 
For a 100% GF bread, substitute the rye flour with a similarly "heavy-weight" 
gluten-free flour 1:1, such as buckwheat, quinoa or millet. Though not tested, I 
am fairly confident the aforementioned direct substitutions would be fine. You 
may be able to get away with a 1:1 replacement of the rye with a nut or seed 
flour/meal, or a bean/legume flour, but these are more dense and may require 
additional tweaks to amount of liquid, fat, and/or leavener. 

HEATHER GOESCH 
Heather Goesch, MPH, RDN, LDN, is a Registered Dietitian Nutritionist, freelance writer, and 
food and nutrition blogger at Heather Goesch Nutrition.

http://kohanacoffee.com
http://www.heathergnutrition.com


COFFEE CARDAMOM GRANOLA CLUSTERS
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INGREDIENTS

DIRECTIONS

• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 1/4 cup coconut oil 
• 1/2 cup honey 
• 1 1/2 tbsp molasses 
• 2 1/2 cup rolled oats 
• 1/2 cup slivered almonds 
• 1/2 cup pecans 
• 1/4 cup sunflower seeds 
• 1/4 cup cacao nibs 
• 2-4 tbsp flax meal 
• 1 1/2 tsp cardamom 
• 1 tsp cinnamon 
• 1 1/2 tsp vanilla extract 
• 1 tsp espresso powder 
• 1/4 tsp. sea salt (omit if your nuts/seeds are salted)

1. Preheat oven to 350 F. Combine coffee concentrate, coconut oil, honey, 
and molasses in a small saucepan. Heat over medium-low. 

2. Meanwhile, in a large mixing bowl, stir together oats, almonds, pecans, 
sunflower seeds, cacao nibs, and 2 tbsp. flax meal. Once ingredients in the 
saucepan are completely liquid, remove from heat and stir in cardamom, 
cinnamon, vanilla, espresso powder, and salt (if using). Pour over dry 
ingredients and stir thoroughly to combine. If there is still some liquid in 
the bottom of the bowl, add an additional 1-2 tbsp. flax meal and stir 
again. 

3. Spread out granola on a greased or parchment-lined large sheet pan. Bake 
for 25-35 minutes. Rotate the pan after 15 minutes for even browning, but 
DON'T stir or you will end up with cluster-less granola. Remove pan from 
oven when granola is golden brown all over (it will not be crispy yet). Allow 
to cool completely in pan, then break granola into clusters and store in an 
airtight container.

HANNAH KOEPNICK 
From Prepare for Adventure.

http://kohanacoffee.com
http://prepareforadventure.com


COCONUT COFFEE BREAD W/ MOCHA SPREAD
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INGREDIENTS
BREAD 
• 1 1/4 cup almond flour 
• 1/4 cup + 1 tablespoon coconut flour 
• 1/2 cup unsweetened coconut flakes 
• 1 teaspoon baking powder 
• 1/2 teaspoon baking soda 
• 1/2 cup + 1 tablespoon Kohana Cold Brew Coffee Concentrate 
• 2 tablespoons coconut oil, melted 
• 1/4 cup coconut sugar 
• 4 eggs 

TOP LAYER 
• 1/2 teaspoon coconut oil 
• 3 teaspoons coconut sugar 
• 3 teaspoons unsweetened coconut flakes 

MOCHA SPREAD 
• 1/3 cup dairy-free chocolate chips 
• 3 teaspoons Kohana Cold Brew Coffee Concentrate  
• 1/2 teaspoon coconut oil 
• 1 1/2 teaspoon nut butter of choice

DIRECTIONS
1. Preheat oven to 350 degrees. In a large bowl, combine the almond flour, 

coconut flour, shredded coconut, baking powder, and baking soda. 
2. In a separate bowl, combine the cold brew, melted coconut oil, coconut 

sugar, and eggs. Pour into the bowl of dry ingredients. Mix well to 
combine. 

3. Pour the combined mixture into a greased loaf pan, place into the oven, 
and set timer for 40 minutes. 

4. In a small, microwave-safe bowl, melt the 1/2 teaspoon coconut oil and 
add the coconut sugar. Once the 40 minutes are up, take the bread out of 
the oven and top with the crumbled coconut oil/sugar mixture and 3 
teaspoons shredded coconut. Place back into the oven an additional 5 
minutes, or until the center is set.

CONTINUED NEXT PAGE…
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COCONUT COFFEE BREAD W/ MOCHA SPREAD
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DIRECTIONS CONTI…
5. To make the chocolate spread, combine the chocolate chips, cold brew, 

coconut oil, and nut butter into a microwave-safe dish. Microwave in 10 
second intervals, stirring in between, until chocolate has fully melted. Let 
cool slightly and spread over each slice of bread.

CHRISSA BENSON 
Chrissa knows the life of busy moms, that’s why it’s her mission to transform health-conscious 
mommas into meal planning ninjas. Her website, Physical Kitchness, is a one stop shop for 
paleo-inspired family friendly meals, Whole30 recipes, meal planning tips, and fitness tutorials.

http://kohanacoffee.com
http://www.physicalkitchness.com


DIRTY CHAI CHIA PUDDING
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INGREDIENTS

DIRECTIONS

• 6 tablespoons chia seeds 
• 1 cup milk of choice (dairy or plant-based) 
• 1 - 2 chai tea bags 
• 1/2 cup Kohana Cold Brew Coffee Concentrate 
• 1/2 cup cold water 
• 2 teaspoons ground cinnamon 
• 1 teaspoon vanilla 
• 1 tablespoon honey or maple syrup

1. Place chia seeds in a large bowl and set aside. Over medium heat, bring 
milk to a slow simmer; it should not be brought to a boil. Turn off heat, add 
tea bag(s), and allow tea bag to steep for 5 minutes. Use a spoon to press 
on the tea bag(s), if desired, to release more of the tea. Allow milk and tea 
mixture to cool down for 10 minutes. 

2. Add milk tea mixture, Kohana Cold Brew Coffee Concentrate, and water to 
chia seeds and gently whisk until thoroughly combined. Add ground 
cinnamon, vanilla, and honey or maple syrup and whisk again until 
combined. The mixture should start to thicken by this point. 

3. Place plastic wrap over bowl and place in fridge for no less than 3 hours. 
Remove from fridge and stir to unify the consistency of the chia pudding. 
Serve immediately or return to fridge until you're ready to consume it! This 
pudding, refrigerated as directed, will remain fresh for up to five days.

ALLISON CLAYTON 
Allison, the woman behind Seek Satiation, loves dreaming of and creating new recipes in her 
tiny New York City kitchen. From kale chips to mac and cheese, from turmeric-infused donuts 
to hummus-slathered sweet potato toasts, she loves creating dishes to please everyone's 
palette!

http://kohanacoffee.com
http://seeksatiation.com


COLD BREW CINNAMON VANILLA COCONUT FLOUR PANCAKES
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INGREDIENTS
PANCAKES 
• 5 eggs 
• 1 cup unsweetened applesauce 
• 1/2 cup +2 tbsp coconut flour 
• 1 tsp baking soda 
• 1 tsp cinnamon 
• 1 tsp vanilla 
• 1/4 cup coconut oil, melted 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 

GLAZED WALNUTS 
• 1/4 cup honey 
• 2 tbsp Kohana Cold Brew Coffee Concentrate

DIRECTIONS
PANCAKES 
1. Heat large skillet over medium-low heat. Mix all the wet ingredient 

together. Add coconut flour and baking soda to the wet ingredients. Let 
the batter sit for 5 minutes, allowing it to thicken. Add one tablespoon of 
coconut flour at a time, until batter reaches a thick enough consistency. 

2. Note: You may need to make a small test pancake to see if your batter is 
thick enough. Coconut flour pancakes will have a thicker batter than regular 
pancakes. 

3. Grease your skillet with coconut oil or non-stick cooking spray. Measure out 
1/4 cup of the batter and paddle into the skillet. Make sure to spread the 
batter out a bit. Again, these pancakes will seem thicker than usual. 
Spreading them out helps to cook them through completely. 

4. Cook for 3-4 minutes per side, until the edges start to brown. Be patient, 
these pancakes take longer than regular ones and will break apart if you flip 
too soon! Top with glazed walnuts, almond butter, and honey! 

CONTINUED NEXT PAGE…
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COLD BREW CINNAMON VANILLA COCONUT FLOUR PANCAKES
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DIRECTIONS CONTI…
WALNUTS 
5. Preheat oven to 400 degrees. Mix together 1/4 cup honey and 2 tbsp cold 

brew. Pour glaze over walnuts and mix to combine. Prep a baking sheet 
with non-stick spray, and spread walnuts evenly on the sheet. Bake for 20 
minutes, stirring halfway through. 

6. Note: Keep an eye towards the end as they can go from crunchy to burnt 
pretty quickly. 

7. Remove from oven and let cool for 5 minutes. Chop walnuts and sprinkle 
liberally on top of your pancakes. Enjoy! 

8. Recipe Notes: The batter might seem thicker than usual, that's okay! This 
just means they take bit longer to cook through, so be patient. 

EMILY WINTERS 
As a certified personal trainer, Emily helps women overcome perfectionism by balancing easy 
meals and quick workouts. Connect with her on Instagram @getwellwithem.

http://kohanacoffee.com
http://www.apple.com


KOHANA COFFEE ENERGY SHOTS
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INGREDIENTS

DIRECTIONS

• 1½ cup oats 
• ½ cup unsweetened shredded coconut, plus more for coating 
• 1 ripe banana 
• 5 tbsp Kohana Cold Brew Coffee Concentrate 
• ¼ cup almond butter 
• 4 tsp cocoa powder 
• 1 tbsp chia seeds 
• 2 tbsp maple syrup

1. Blend the oats and 1/2 cup coconut until fine. In a bowl, mash the banana. 
Add the remaining ingredients to the bowl and mix well. Take 1 tablespoon 
of the mixture, roll it into a ball, and coat it in the additional coconut. 
Continue until all the mixture is gone. 

2. Tip: Store in an airtight container in the fridge for up to 1 week.

ESTHER SCHULTZ 
As a nutrition graduate and future Registered Dietitian, Esther loves creating healthy recipes 
for busy families. You can find her favorite recipes along with lots of simple nutrition advice on 
her website, TheWholesomeFork.com.

http://kohanacoffee.com
http://TheWholesomeFork.com


CARAMEL MACCHIATO OVERNIGHT OATMEAL
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INGREDIENTS
• 1/2 cup oats 
• 1/4 cup Kohana Vanilla Cold Brew 
• 1/4 cup almond milk 
• 1/2 cup vanilla greek yogurt or dairy-free alternative 
• 1-2 tbsp of your favorite healthy caramel sauce Topping 
• More vanilla greek/dairy-free yogurt 
• More Caramel for drizzling

DIRECTIONS
1. Mix all ingredients in a bowl and serve right away or let sit in the fridge 

overnight. Add topping right before serving. 

RACHEL & BETHANY DICARLO 
Bethany and Rachel have a passion for nutrition and healthy cooking, which is why they 
created their blog Athletic Avocado. They love creating healthy, easy recipes that taste 
amazing! To find more of their delicious creations, check out their website, Athletic Avocado 
and on Instagram @athleticavocado.

http://kohanacoffee.com
http://athleticavocado.com
http://instagram.com/athleticavocado
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Coffee is always 
a good idea.
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COFFEE-MARINATED STEAK SALAD
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INGREDIENTS
STEAK 
• 1 lb flat iron steak, about 1” thick 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 2 Tbsp balsamic vinegar 
• 1/4 tsp salt 
• 1/8 tsp pepper 

ROASTED VEGGIES 
• 5 oz grape tomatoes, halved 
• 5 oz green beans, washed, trimmed 
• 2 tsp olive oil 
• 8 cups Spring Mix greens 
• 6 Tbsp walnuts, chopped 
• 1/2 cup goat cheese, crumbled 

DRESSING 
• 3 Tbsp Kohana Cold Brew Coffee Concentrate 
• 3 Tbsp extra-virgin olive oil 
• 1 tsp pure maple syrup 
• 1 tsp Dijon mustard 
• salt and pepper, to taste 

DIRECTIONS
1. To marinate steak, place in a gallon-size ziplock bag. Add 1/4 cup cold 

brew concentrate, 2 tablespoons balsamic vinegar, and toss to coat. Seal 
ziplock bag and allow steak to marinade at room temperature for 1 hour 
prior to cooking.* 

2. Line a large baking sheet with parchment paper and set aside. 
3. Preheat broiler and place over rack 6 inches from heat.  
4. Place tomatoes and green beans on lined baking sheet and toss with 2 

teaspoons olive oil to coat. Spread veggies in an even layer. Place a wire 
rack on the baking sheet over the vegetables. 

5. Carefully remove steak from marinade bag (allowing excess marinade to 
drip off) and discard marinade. Place the steak on the center of the wire 
rack and season with salt and pepper. Place the baking sheet with veggies 
and steak in preheated oven and broil for 8 minutes.

CONTINUED NEXT PAGE…
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COFFEE-MARINATED STEAK SALAD
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DIRECTIONS CONTINUED
6. Remove from oven, flip steak, and return to oven for another 5-6 minutes 

or until steak has achieved desired doneness.  
7. Remove steak from rack and allow to rest for 5 minutes before thinly slicing 

into strips (cutting across the grain). 
8. While the steak is cooking/cooling, whisk all dressing ingredients together 

in a small saucepan. Bring to a boil.  
9. Reduce heat to low and simmer 5-10 minutes until dressing has begun to 

thicken. Remove from heat and set aside. 
10. Toss all salad ingredients together and evenly distribute among 4 dishes.  
11. Top each salad with roasted veggies and steak.  
12. Drizzle with dressing immediately before serving. 

KARA GOLIS 
Kara is a Registered Dietitian Nutritionist (RDN) with a passion for creating nutritious and 
delicious recipes that appeal to a variety of taste palates. Her blog, ByteSizedNutrition.com, 
features primarily plant-based recipes garnished with "bytes" of nutrition advice to help 
readers build balanced and sustainable dietary habits.

http://kohanacoffee.com
http://ByteSizedNutrition.com


SMOKEY KOHANA BBQ SAUCE
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INGREDIENTS

DIRECTIONS

• 1 cup ketchup 
• 1/2 cup water 
• 1/4 cup molasses 
• 1/4 cup honey 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 1/4 tsp garlic powder 
• 1/4 tsp cumin 
• 1/4 tsp ancho chili powder

1. Combine all ingredients in a medium saucepan and bring to a boil over 
high heat.  

2. Once boiling, turn down to medium-low heat and simmer 20 minutes or 
until desired consistency is reached. 

3. Drizzle over everything!

ALEX GATTER 
A lover of food from a young age, Alex has been creating recipes since she could reach the 
kitchen counter. She is the recipe developer and writer behind The Ruffled Apron where she 
shares her passion for making every meal an occasion whether it be a weeknight dinner for her 
family or a menu for a party! Visit her at The Ruffled Apron for dinner inspiration and 
entertaining tips!

http://kohanacoffee.com
http://www.ruffledapronblog.com


BAKED SPICY JAVA WINGS
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INGREDIENTS
• 1 1/2 pounds chicken wings 
• 1 1/2 tablespoons coconut oil 
• 2 tablespoons coconut aminos 
• 2 tablespoon Kohana Cold Brew Coffee Concentrate 
• 1 tablespoon + 2 teaspoons honey 
• 1/2 teaspoon cumin 
• 1/2 teaspoon chili powder 
• 1/2 teaspoon red pepper flakes 
• 1/4 teaspoon cayenne pepper salt and pepper, to taste optional 

garnish: sliced green onion, celery sticks, carrot sticks

DIRECTIONS
1. Preheat oven to 400 degrees Fahrenheit. Line a baking sheet with 

parchment paper and place a wire rack on top of it. Pat dry the chicken 
wings, place on wire rack, and season with salt and pepper. Place in the 
oven on the top rack and bake for 50 minutes, or until crispy. 

2. While the wings are baking, make the sauce. In a small saucepan over 
medium heat, add coconut oil and let melt. Reduce heat to medium-low 
and add remaining ingredients. Bring to a low boil, reduce heat, and let 
simmer making sure to stir occasionally so it doesn’t burn. Once the sauce 
has reduced and thickened (should coat the back of a spoon), remove from 
heat. 

3. Once wings are done, add to a large bowl. Cover with sauce and toss to 
coat. Sprinkle with sliced green onions and serve with carrots and celery.

KELLY NARDO 
As a food and fitness fanatic, Kelly creates wholesome and delicious recipes while also giving 
some inspiration and ideas for daily workouts. She focuses on fueling her body with nutrient 
dense foods for her workouts, but also promotes moderation and balance, which she believes 
are key for living a sustainable healthy life. Visit her at Eat the Gains.

http://kohanacoffee.com
http://eatthegains.com


COFFEE BBQ RUBBED FLANK STEAK
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INGREDIENTS

DIRECTIONS

• 1-2 pounds of flank steak trimmed of fat 
• 1 teaspoon of olive oil 
• 1 Tablespoon coffee BBQ Spice (recipe follows) 
• 2 Tablespoon chimichurri (recipe follows) 
• Salt and pepper to taste

1. Preheat grill (charcoal is recommended). Season steak with salt and pepper 
and let sit for 5 minutes at room temperature. 

2. Rub steak with oil and BBQ spice, making sure evenly covering steak let 
rest 1 more minute at room temperature. 

3. Place steak on preheated grill and cook 4 minutes, turn 180 degrees, cook 
another 4 minutes, turn over steak cook for 4 minutes, turn 180 degrees, 
cook for another 4 minutes or to desired temperature.

BBQ SPICE
• ½ cup of smoked paprika 
• ½ cup of chili powder 
• 2 tablespoons cinnamon 
• 1/8 cup coco dark coco powder 
• 2 tablespoons of black pepper 
• ¼ cup brown sugar 
• ½ cup Kohana coffee, ground 

Mix all spices together evenly

CHIMICHURRI
• 1 bunch of parsley stems and all 
• ¼ cup roasted garlic 
• 1 teaspoon of red wine vinegar 
• 1 cup of good quality oil 
• Salt and pepper to taste 

Place parsley, garlic, and red wine vinegar in blender. With blender 
running add all oil season with salt and pepper and puree to smooth.

SETH MCKEE

http://kohanacoffee.com


KOHANA HAM AND RED EYE GRAVY
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INGREDIENTS
• 2 lbs ham steaks cut in 4 pieces (thick sliced ham) 
• 1 tbsp bacon grease 
• 3 tbsp Kohana Cold Brew Coffee Concentrate 
• 4 tbsp water 
• 2 tsp dried onion flakes 1/2 tsp mustard 
• 1 tsp bourbon brown sugar seasoning 
• Splash of Worcestershire sauce 
• Coarse ground black pepper to taste 
• 1 tbsp flour 
• 2 tsp sugar 
• 1 tsp butter or bacon grease with an extra teaspoon reserved 

splash of cream (optional)

DIRECTIONS
1. Heat a skillet over medium high heat and add the butter, turning the pan to 

coat evenly with butter. Season the ham steaks with cracked black pepper. 
Fry the ham steaks on both sides and then remove them from the pan. 

2. Add the bacon grease to the pan to the pan drippings and get it sizzling. 
Add the onion flakes, mustard and flour. Stir the flour to mix with the butter. 
Season with pepper, but no salt – the ham is pretty salty on its own. After a 
few minutes pour in the coffee and Worcestershire sauce and stir to 
incorporate, making sure there are no lumps in the flour-butter mixture. 
Add cream and sugar to finish. Bring the mixture to a boil and then cut the 
heat. Cook it a bit longer for a thicker gravy or add extra butter for a more 
glossy texture. Serve hot over the cooked ham. Serves 4. 

3. Serving suggestion: Serve the ham steaks with cheesy grits and fried 
tomato slices

JARRET HERRMANN

http://kohanacoffee.com


FUSION LOCO MOCO W/ RED EYE GRAVY
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INGREDIENTS

DIRECTIONS

• 4 burgers (1/4 lbs) 
• 4 cups riced cauliflower 
• 1 cup dried shiitake mushrooms 
• 2 eggs (beaten for fried cauli-rice) 
• 4 eggs for burger topping 
• 1/2 cup Kohana Cold Brew Coffee Concentrate  
• 1/2 cup water for coffee 
• 1 bag brown gravy mix 
• 1/4 tsp smoke flavoring 
• 1/3 cup Dashi from powder (no MSG) 
• 2 tbs chipotle peppers (from can blended into a sauce) 
• 2 oz toasted sesame oil 
• 1 tbs dry thyme 
• 4 cups shredded & seasoned Nori seaweed salt 
• Ground pink peppercorns to taste.

1. Boil dried shiitake mushrooms until tender. Large dice & set aside. Reserve 
water from mushrooms. 

2. Beat 2 eggs and set aside. 
3. Cover 4 plates with shredded Nori. Set aside. 
4. Add the sesame oil to a wok on medium-high heat. Add in the riced 

cauliflower. Saute until a little brown. Drizzle in egg while mixing "rice". 
Add mushrooms while stirring. Add Dashi and mix into "rice". Spoon out 
enough of the "rice" mixture to partially cover the shredded Nori on all 4 
plates. 

5. Next fry the burgers in oil. Sprinkle them with thyme as they are cooking. 
When they are cooked to your satisfaction, place a burger on each of the 
plates in the center of the "rice" mixture.

CONTINUED NEXT PAGE…
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FUSION LOCO MOCO W/ RED EYE GRAVY
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DIRECTIONS
6. Empty powdered gravy mix into a saucepan. Add enough water to the 

mushroom water to make 1/2 cup. Add smoke flavoring and 1/2 cup of 
Kohana cold brew coffee concentrate to mixture. Finally add the chipotle 
pepper sauce. Add that to the saucepan and cook over high heat until 
gravy thickens. There should be enough to spread lightly over 4 burgers. 
Cook 4 sunny-side-up eggs and place one on top of each burger. Season 
with salt & ground pink peppercorns. Serves 4

PETER LEIGHTON 
After culinary school, Chef Peter worked as a line cook and now runs a weekend omelet bar. 
He loves creating fusion dishes and tries out many of his recipes as a volunteer at a local 
seminary.

http://kohanacoffee.com


KOHANA MARINATED LAMB CHOP

26

INGREDIENTS

DIRECTIONS

• Lamb chops 
• Kohana Cold Brew Coffee Concentrate 
• Onions 
• Rosemary 
• Black Garlic 
• Turmeric 
• Curry Powder 
• Chili Powder 
• Cayenne Pepper 
• Salt and Pepper 
• Olive Oil 
• Milk 
• Butter 
• Golden Cauliflower 
• Asparagus

1. Mix 1/2 cup Kohana Cold Brew Concentrate, 1/2 Onion (diced), 1 tsp salt, 
pepper, chili powder, cayenne pepper, 1/2 cup olive oil and 2 sprigs of 
fresh rosemary. Place the Lamb in the marinade and let sit for 15 minutes 
on each side. 

2. Cut the cauliflower into small florets and toss in a bowl with 1 tbsp oil and 
season with 1 tsp salt, pepper, turmeric and curry powder. Spread onto a 
baking sheet and place in a 350 degree oven for 20 minutes or until golden 
brown all around. 

3. In a sauce pot add 2 tbsp butter and 1 cup of milk to melt and bring to a 
simmer. Once Cauliflower is roasted add the butter and milk to the pot and 
cook on a simmer for 10 minutes. When the cauliflower is soft add entire 
mixture to a blender and puree until smooth.

CONTINUED NEXT PAGE…
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KOHANA MARINATED LAMB CHOP
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DIRECTIONS
4. Heat a cast iron skillet over medium heat and add the marinated lamb. 

Cook for 6 minutes each side or until reaching desired temperature. 
Remove the lamb from the pan and reduce the heat. Add the marinade 
mixture along with another 1/2 cup of Kohana Cold Brew Concentrate. 
Reduce the liquid in the pan by 2/3 and turn off the heat. Add 2 tbsp of 
cold butter to pan and mix to emulsify sauce. 

5. In a small pan branch off the asparagus for 3 minutes, drain and season 
with sea salt. Plate with golden cauliflower on the bottom of the plate. Add 
the lamb and asparagus and finish with the coffee pan sauce.

ANTHONY RODRIGUEZ

http://kohanacoffee.com
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RASPBERRY MOCHA PROTEIN SMOOTHIE

30

INGREDIENTS
• 1 1/2 cup frozen raspberries 
• 1/3 cup Kohana Cold Brew Coffee Concentrate 
• 2/3 cup almond milk 
• 1 Tbsp cacao nibs 
• 1 scoop chocolate protein powder 
• stevia to taste 

DIRECTIONS
1. Add all ingredients to blender. Blend until smooth. Serves 1.

BETH BROMBOSZ 
Dr. Beth Brombosz is a yoga teacher, running coach, and writer living in Oklahoma. She would 
love to help you create a healthier, more satisfying life. Join her on the journey at Sublimely Fit.

http://kohanacoffee.com
http://www.sublimelyfit.com


ICED HAZELNUT MOCHA COLD BREW “LOVE YOU A-LATTE”
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INGREDIENTS

DIRECTIONS

• 12 tablespoons Kohana Cold Brew Coffee Concentrate 
• 1 cup roasted (unsalted) hazelnuts 
• 5 cups filtered water 
• 3 Medjool dates, pitted 
• 1 tablespoon cacao powder

1. Pour 1 tablespoon of cold brew into 12 heart shaped ice cube trays (if you 
do not have a heart shaped ice cube tray any ice cube tray will do) Put ice 
cubes in the freezer, freeze overnight. 

2. Put roasted hazelnuts in a jar with a lid, pour 2 cups purified water overtop, 
close jar with lid, refrigerate overnight 4. Drain hazelnuts and pour 
hazelnuts into a blender Add Medjool dates, cacao powder and 3 cups of 
filtered water Blend on high for 2-3 minutes. Strain mixture through a nut 
milk bag to remove pulp. What remains is the roasted hazelnut cacao milk. 

3. Fill 2 glasses with 6 cold brew concentrate ice cubes a piece. Pour roasted 
hazelnut cacao milk over the cold brew concentrate ice cubes. Stir, allowing 
the cold brew concentrate ice cubes to slowly infuse into the roasted 
hazelnut cacao milk forming the Iced Roasted Hazelnut Mocha Cold Brew 
Love You A-Latte. 

4. Enjoy with someone you love! 
5. Note: Recipe is Whole30 compliant

LAURA NOCKETT 
Chocolate Covered Cheetah is a food focused blog with recipes varying from healthy and light 
to rich and indulgent. Bringing you a variety of recipes for a balanced life style!

http://kohanacoffee.com
http://chocolatecoveredcheetah.com


KOHANA MOCHA PROTEIN SMOOTHIE
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INGREDIENTS
• 1 1/2 cups coconut milk, grass-fed raw milk, or other milk of 

choice 
• 1/4 cup Kohana Cold Brew Coffee Concentrate  
• 1 very ripe frozen banana (freeze in chunks) 
• 1/4 cup grass-fed whey protein (optional) 
• 2 tbsp collagen hydrolysate 
• 2 tbsp raw cacao powder 
• 2 dashes of cinnamon 
• 1/4 teaspoon vanilla extract ice

DIRECTIONS
1. Place all ingredients in a high speed blender and blend until smooth. Enjoy 

immediately!

LAURY RAIKEN 
Laury Raiken is a yoga instructor and sports nutritionist who loves to create healthy recipes 
along with DIY beauty and wellness tips on her blog, LauryRaiken.com.

http://kohanacoffee.com
http://LauryRaiken.com


COFFEE TONIC
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INGREDIENTS

DIRECTIONS

• 1 cup Kohana Cold Brew Coffee Concentrate 
• 2 cup room temperature water 
• 1/2 cup white sugar 
• 1/4 cup white distilled vinegar 
• 1 each scoby (symbiotic culture of organisms bacteria and yeast) 
• 1/4 cup ice cubes 
• 2 dashes chocolate bitters 
• 1 splash club soda or sparkling water

1. Mix Kohana cold brew coffee concentrate and water. Add sugar and mix 
thoroughly to combine. Add Vinegar and scoby and allow to ferment at 
room temperature for at least 10 days, but up to 20, until preferred level of 
acidity is reached. (We ferment for 14 days at 72 Degrees Ambient 
Temperature). 

2. Strain through fine mesh strainer into glass with ice. Add 2 dashes bitters 
and a splash of club soda. 

3. Sip & enjoy a nuanced Coffee Kombucha!

JOHN PICKETT 
of Willow Portland Kitchen.

http://kohanacoffee.com
http://willowpdx.com


VEGAN MOCHA FRAPPE (NO SUGAR ADDED)
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INGREDIENTS
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 1/2 cup light canned coconut milk 
• 1 tablespoon cocoa powder 
• 2-3 Medjool dates 
• 2 cups of ice

DIRECTIONS
1. Blend cold brew, coconut milk, cocoa, and dates until smooth and evenly 

combined. Add ice and blend until completely blended and smooth.

LINDSEY JANEIRO 
Lindsey is the brainchild of Nutrition to Fit  where you'll find science-supported informative 
posts designed to leave you confident and encouraged, along with recipes that are simple, 
fun, affordable, and family-approved; all designed by Lindsey herself - a registered dietitian 
and lactation counselor.

http://kohanacoffee.com
http://nutritiontofit.com


BERRY CHOCOLATE ICED COFFEE
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INGREDIENTS

DIRECTIONS

• 1/2 Cup Kohana Cold Brew Coffee Concentrate 
• 1 Cup Frozen Mixed Berries 
• 1 Cup Crushed Ice 
• 1 Tablespoon Unsweetened Cocoa Powder 
• 1 Packet Stevia Sweetener

1. Add all ingredients to a blender and blend until icy smooth. Pour into a 
glass and enjoy.

KAT DOWNS 
Kat is an influencer and content creator at Crunchy Kat, a site focused on helping individuals 
find healthier food options and beauty products.

http://kohanacoffee.com
http://www.crunchykat.com


KOHANA MOCHA SMOOTHIE
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INGREDIENTS
• 1 ripe banana 
• ½ cup Kohana Cold Brew Coffee Concentrate 
• 2 tbsp cocoa powder 
• ½ avocado 
• ¼ cup maple syrup 
• 1 cup whole milk (or milk of your choosing) 
• ½ tsp vanilla 1 cup ice

DIRECTIONS
1. Put all the ingredients in a blender and blend until smooth. Serve 

immediately, or store in the fridge in a airtight container for up to one day.

EMILY SWANSON 
An eating disorder recovery advocate who advocates eating ALL kinds of food from chocolate 
to coffee (in my cake) to ice cream to salads.  I love for people to find food freedom and the 
ability to rejoice in eating good food, having fellowship with others, and not fearing any food.  
Visit her website at BeautyInChristTheBook.com.

http://kohanacoffee.com
http://BeautyInChristTheBook.com


VEGAN FROTHY MOCHA FRAPPUCCINO
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INGREDIENTS

DIRECTIONS

• 1/2 cup Kohana Cold Brew Coffee Concentrate 
• 1/2 cup almond milk 1 tbsp cacao powder 
• 1 tsp coconut sugar 
• 1/2 tsp vanilla extract 
• 1 cup ice cubes

1. Add all ingredients to a high-speed blender and blend until smooth and 
creamy. Pour into a glass and enjoy immediately.

LEAH GOLDGLANTZ 
Leah is a health enthusiast, wife and mother. She lives in South Florida with her husband and 
one year old daughter. Leah started her blog Leah's Plate in 2015 because healthy living and 
eating wholesome, real food is such a passion of hers and she wanted to share that with 
others. Leah inspires her followers to nourish their bodies with whole foods in order to live a 
healthier life. Leah creates recipes that are quick and easy to make proving that eating healthy 
doesn't have to be complicated. When Leah isn't in the kitchen she can be found at a yoga or 
kickboxing class. Visit her at Leah’s Plate.

http://kohanacoffee.com
http://leahsplate.com
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I followed my heart 
& it led me to coffee.
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BROWNIES 
• 1/2 cup (1 stick) unsalted butter 
• 8 oz quality dark chocolate 
• 1 cup granulated sugar 
• 3 large eggs 
• 1 Tbsp Kohana Cold Brew Coffee Concentrate 
• 1/4 tsp salt 

CREAM CHEESE LAYER 
• 2 tsp instant espresso powder 
• 3/4 cup all-purpose flour 
• 8oz cream cheese, softened 
• 1/3 cup creamy peanut butter 
• 1/3 cup granulated sugar 
• 1 large egg yolk 
• 2 Tbsp Kohana Cold Brew Coffee Concentrate

PEANUT BUTTER MOCHA CHEESECAKE BROWNIES

40

INGREDIENTS

DIRECTIONS
1. Preheat oven to 350F. Grease a 9x9 or 8x8 baking pan (or line with 

parchment), set aside. 
2. In a medium sauce pan over medium heat melt together butter and 

chocolate. Stir frequently until fully melted and combined. Remove from 
heat to cool for 10-15 minutes (you can transfer to fridge for 5-10 minutes 
to speed up process).  

3. Once the chocolate butter mixture has cooled, add in 1 cup of granulated 
sugar, stirring until dissolved.  

4. Add in eggs, whisking in one at a time until smooth.  
5. Stir in cold brew concentrate.  
6. Fold in salt, espresso powder, and flour until combined. Set sauce pan 

aside while you make the cream cheese layer. 
7. In a medium bowl using electric mixer, beat together softened cream 

cheese until fluffy.  
8. Add in peanut butter and beat again. 
9. Add 1/3 cup sugar, egg yolk, and cold brew concentrate, beating again 

until fully combined.  
10. Transfer brownie batter to prepared baking pan, reserving 1/3 cup batter.

CONTINUED NEXT PAGE…
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PEANUT BUTTER MOCHA CHEESECAKE BROWNIES
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DIRECTIONS CONTI…
10. Drop in spoonfuls of the peanut butter cream cheese mixture on top of the 

brownie batter. 
11. Cover with the remaining brownie batter.  
12. Use butter knife to gently create swirls, moving the knife in a zigzag 

motion. 
13. Bake brownies for 25-35 minutes, until inserted toothpick into center of pan 

comes out with little to no crumbs. If brownies start to crack after 25 
minutes but middle is not done, cover pan with foil and bake for another 
5-10 minutes.  

14. Allow to cool in pan at room temperature for one hour before transferring 
to fridge to cool for an additional 2-4 hours. 

15. Gently remove brownies from pan once chilled, placing on cutting mat. Use 
large sharp knife to cut brownies into 16 squares.  

16. Enjoy with your favorite cold brew.

ASHLEY WALTERHOUSE 
Ashley is a real food advocate, healthy baker, fit foodie and NASM Certified Personal Trainer. 
She’s a firm believer in the power of fitness and whole foods, and the color turquoise. Visit her 
website, FitMittenKitchen to find ways to stay healthy in the kitchen and live an active, 
balanced lifestyle!

http://kohanacoffee.com
http://www.fitmittenkitchen.com/


VEGAN JAVA PEANUT BUTTER CUPS
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INGREDIENTS
• 10 oz. package of semi-sweet chocolate chunks (approximately 1 

3/4 cups), divided in half 
• 1/2 cup butter beans (or chickpeas) 
• 1/2 cup natural peanut butter 
• 12 whole dates (deglet noor variety – about 3/4 cup whole) 
• 1/3 cup Kohana Cold Brew Coffee Concentrate

DIRECTIONS
1. Line a muffin pan with paper baking cups. Melt half of the chocolate. I 

prefer to do so in a bowl in the microwave. Just place the chocolate chunks 
in a bowl and start microwaving for 15-30 seconds at a time. Stir in 
between rounds to ensure uniform melting and avoid burning. It only takes 
maybe 1-1.5 minutes of total time. You can also use a double broiler 
method if you prefer. 

2. Spoon a little chocolate into each of the baking cups. Place muffin tin in the 
freezer so chocolate can solidify while you move to the next step. 

3. Place butter beans, peanut butter, dates, and coffee in a food processor. 
Run the processor on a lower setting for about 20 seconds. Scrape down 
the sides of the food processor then pulse again a few times, until the 
mixture looks creamy and well-combined. 

4. Remove muffin tin from freezer and spoon a little filling into each baking 
cup. Place back in the freezer for a few minutes, then flatten the filling with 
the back of a spoon. When the filling is cold, it’s easier to mold. 

5. Melt the remaining chocolate and use it to top each peanut butter cup. 
Place back in the freezer for 10 minutes or so to solidify. Enjoy now, or keep 
in an airtight container in the fridge for several days.

CHRISSY CARROLL 
Chrissy Carroll is a Registered Dietitian and USAT Level I Triathlon Coach.  She shares healthy 
recipes, training tips, and sports nutrition advice for runners, triathletes, and "fit moms" on her 
blog, Snacking in Sneakers.

http://kohanacoffee.com
http://www.snackinginsneakers.com


DARK CHOCOLATE MOCHA CHEESECAKE
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INGREDIENTS

DIRECTIONS

CRUST 
• 1 package chocolate sandwich cookies 
• 1/3 cup butter, melted 
• 1Tbsp Kohana espresso beans 
• 2 Tbsp cocoa powder 

CHEESECAKE 
• 3 (8 oz) packages cream cheese 
• 1/4 cup sugar 
• 1 (14 oz) can sweetened condensed milk 
• 1/4 cup Kohana Cold Brew Coffee Concentrate 
• 10 oz dark chocolate (melted with 1 Tbsp butter) 
• 1 tsp vanilla extract 
• 4 eggs 

GANACHE 
• 1 cup heavy cream 
• 10 oz dark chocolate chips 
• 1 Tbsp butter 

CHOCOLATE CURLS 
• 4 oz dark chocolate chips 
• 1 tsp coconut oil 

OPTIONAL 
• store-bought or homemade whipped cream 
• whipped dark chocolate ganache 
• Kohana espresso beans

1. Heat oven to 300°F. Place a pan of water into the bottom of your oven, 
leave while baking the cheesecake. This will help prevent the top from 
drying out too much and cracking. I used a 9x13 cake pan, and filled it half 
full. 

2. Crust: Crush cookies, Kohana espresso beans, and cocoa powder into a 
fine dust: I used a food processor to do this. Once fully pulverized, add 
melted butter and mix until ingredients are wet. Press into the bottom of a 
10-inch* spring form pan and set aside.

CONTINUED NEXT PAGE…
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DARK CHOCOLATE MOCHA CHEESECAKE
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DIRECTIONS CONTI…
Cheesecake 
3. Beat cream cheese and sugar until fluffy. Gradually add in sweetened 

condensed milk, then add the melted chocolate, beat until smooth. Add 
vanilla and the Kohana concentrate. Finally add the eggs one at a time, 
ensuring each is incorporated before adding the next. Pour over crust. 

4. Bake 60 to 70 minutes or until center is almost set. Remove from oven. Let 
cool for a half hour, run a knife around the outside of the cheesecake along 
the side of the pan. Cool for a half hour more before removing the side of 
the pan. Refrigerate overnight until fully set. 

Ganache 
5. Heat heavy cream over medium heat until edges start to bubble. In 

separate bowl place chocolate and butter. Pour hot cream over the 
chocolate and let sit for one minute before stirring. 

6. Pour warm ganache over cooled cheese cake and let sit until cooled. 
Approximately one hour to fully set in fridge. 

Chocolate Curls 
7. In a microwaveable safe bowl add chocolate and coconut oil. Microwave on 

high for one minute or until oil is melted and the chocolate begins to shine. 
Stir and if necessary return to microwave for fifteen second intervals until 
chocolate is melted and smooth. 

8. On the back of a baking sheet, marble slab, or jelly roll pan pour a thin 
layer of chocolate. Smooth out with and offset spatula place into freezer to 
harden, approximately one to two minutes. Remove from freezer and let 
warm to room temperature (two to three minutes). 

9. Using a flexible spatula, in one continuous motion and at a slight angle, run 
the spatula the length/width of your pan**. Place curls into a container or 
onto a plate and place into the fridge to harden until you need them.

CONTINUED NEXT PAGE…
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DARK CHOCOLATE MOCHA CHEESECAKE
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DIRECTIONS CONTI…
Cheesecake 
10. If you choose to use whipped ganache, simply place the previously 

mentioned ganache into a mixer and beat until fluffy. Pipe the finished 
product to the top or to each individual piece. 

11. Whipped cream can be piped/dolloped onto cheesecake before serving or 
after plating. 

12. Garnish with espresso beans to your own liking. 
*For this recipe, I used an 8-inch spring form pan and there was too much 
filling for the pan to hold properly. I ended up with extra. 
**This all depends on how long or thick you want your curls to be. I used a jelly 
roll pan and ran the spatula the width of my pan.

SAMANTHA HAYENGA 
Having been exposed to both baking and cooking at a very young age, with the help of her 
family, Samantha grew up learning the basics of the baking and culinary arts. As she got older, 
she expanded her knowledge of food in various ways and in different establishments, including 
her current occupation as head night chef at the local college.

http://kohanacoffee.com


MOCHA S’MORES WAFFLES
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INGREDIENTS
WAFFLE BATTER 
• 1 Cup sprouted grain flour (or whole wheat all-purpose or whole 

wheat pastry) 
• 2 whole wheat graham cracker sheets 
• 1 whole wheat graham cracker sheet, broken into small pieces 
• 1 large egg 
• 3 ounces Kohana Cold Brew Coffee Concentrate 
• 5 ounces unsweetened non-dairy milk (dairy should work fine too) 
• 2 large very ripe bananas 
• 1 tsp vanilla 
• 2.5 teaspoons baking powder 

CHOCOLATE SAUCE 
• 1/2 cup 55-85% chocolate 
• 1.5 Tbsp Kohana Cold Brew Coffee Concentrate 

PEANUT BUTTER SPREAD 
• 4 Tbsp peanut butter 
• 1.5 Tbsp Kohana Cold Brew Coffee Concentrate 

ADDITIONAL 
• 8 large marshmallows

DIRECTIONS
1. Pulse the 2 graham cracker sheets into a flour-like texture in a food 

processor or high quality blender before adding the bananas and pulsing 
until you have a smooth mixture. 

2. In a medium bowl, whisk the egg, Kohana concentrate, milk and vanilla 
before adding the banana mixture and stirring until smooth. 

3. In a large bowl, mix the flour and baking soda. Add the wet ingredients to 
the dry, stirring until well incorporated, but not over-mixing. 

4. Turn on your waffle iron and let batter sit while it heats and you prepare the 
chocolate and peanut butter toppings.

CONTINUED NEXT PAGE…
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MOCHA S’MORES WAFFLES
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DIRECTIONS CONTI…
5. Melt your chocolate over a double-boiler or slowly in the microwave; once 

melted, add 1/2 tbsp at a time of the coffee concentrate, stirring each 
addition until well incorporated. Add the peanut butter to a small dish, and 
as with the chocolate add 1/2 tbsp at a time of the coffee concentrate, 
stirring each addition until well incorporated. 

6. When the waffle iron is ready, spray lightly with a cooking spray (I like 
Trader Joe’s or Spectrum) and add the batter; amount will vary based on 
the shape and size of your waffle iron; I add a heaping 1/3 cup to each of 4 
square shapes in mine. Top the batter with some of the crushed graham 
cracker and press the top on the iron, cooking until it is done per 
recommendations on your model. 

7. When waffles are done, remove and slice in half Spread 1/2 tbsp of PB 
spread onto one half then, either top with marshmallow and microwave for 
5-10 seconds, or roast marshmallow over a gas stove before adding to the 
waffle. Spread 1 tbsp of the chocolate spread over the over half and put 
the sandwich together. Enjoy!

KELLY JONES 
Kelly is a board certified sports dietitian and self-proclaimed foodie in greater Philadelphia. 
While she is a consultant to youth sports teams and fitness facilities, a media RD and speaker, 
her blog “Eat Real Live Well" provides easy and delicious recipes to fuel any active lifestyle.

http://kohanacoffee.com
http://eatreallivewell.com


KOHANA COFFEE TEA BREAD
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INGREDIENTS

DIRECTIONS

• 1 stick of butter, softened 
• 1/4 cup of real maple syrup 
• 2 eggs 
• 1 tsp vanilla extract 
• 2 tbsp Kohana Cold Brew Coffee Concentrate 
• 1/4 cup of almond milk (or milk of choice) 
• 2 cups of almond flour 
• 1 tsp baking powder 
• 1/4 tsp sea salt

1. Preheat oven to 350°F and grease a loaf pan. Cream together the butter 
and maple syrup. Add the eggs, vanilla, coffee, and milk, blending after 
each addition. Add the salt and baking powder. Slowly add in the flour as 
you blend everything together. 

2. Fill your loaf pan and bake for 1 hour. 
3. Enjoy with your cup of java in the morning or for a healthier dessert!

ALEXA FREDERICO 
Alexa is a nutritional therapy student with an autoimmune disease dedicated to teaching you 
how to rely on food and lifestyle changes rather than medicine on your healing journey. Visit 
her website, Girl in Healing, for resources and recipes.

http://kohanacoffee.com
http://www.girlinhealing.com


WHOLE WHEAT COFFEE SNICKERDOODLES

49

INGREDIENTS
COOKIES 
• 1 ½ cup + 2 tbsp granulated sugar, divided 
• 3/4 cup butter, softened 
• 1 tsp vanilla 
• 3 tbsp Kohana Cold Brew Coffee Concentrate 
• 2 eggs 
• 2 cup all purpose flour 
• 1 cup whole wheat flour 
• 1 tsp cream of tartar 
• 1 tsp baking soda 
• ¼ tsp salt 
• 2 tsp cinnamon 

MOCHA GLAZE 
• 1/4 cup coconut oil 
• 1/4 cup cocoa or cacao powder 
• 1/2 cup powdered sugar 
• 1/4 cup Kohana Cold Brew Coffee Concentrate

DIRECTIONS
1. Heat oven to 400 degrees. Beat 1 and a 1/2 cup of granulated sugar and 

butter together until light and fluffy, about 2 minutes with an electric mixer. 
Add coffee, vanilla, and eggs and mix until well until everything is 
incorporated. 

2. In a separate bowl add all-purpose flour, whole wheat flour, cream of tartar, 
baking soda and salt and mix together lightly with a whisk or fork just to 
evenly distribute everything. Add this dry mixture into the wet mixture in 
three stages, scraping the bowl after each addition. 

3. Pro tip: always add dry mixture INTO wet mixture in 3 separate additions. It 
helps evenly incorporate everything. 

4. In a small bowl combine the remaining 2 tablespoons of granulated sugar 
and cinnamon.

CONTINUED NEXT PAGE…
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WHOLE WHEAT COFFEE SNICKERDOODLES
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DIRECTIONS CONTI…
5. Shape dough into 1-inch balls (about 1 tablespoon of dough per cookie); 

roll balls in sugar-cinnamon mixture. Place dough about 2 inches or so 
apart on a cookie sheet lined with parchment paper. Bake for 8 to 10 
minutes or until set. Immediately remove from cookie sheets. 

6. While the cookies cool, we're going to make the glaze. Melt the coconut oil 
in a microwave-safe dish. Allow it to cool before adding powdered sugar, 
coffee concentrate, and cocoa powder. Drizzle the glaze over the cookies. 
You may need to pop them in the fridge for 5-10 minutes to set. Once 
glazed - devour!

ALLIE MCDONALD 
Allie is a recipe developer and food photographer that loves to create healthy recipes and 
entertaining inspiration. She is the founder of Miss Allie’s Kitchen, a website dedicated to 
providing home cooks with whole food solutions.

http://kohanacoffee.com
http://www.missallieskitchen.com


HAZELNUT MOCHA ICE CREAM
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INGREDIENTS

DIRECTIONS

• 2 cups heavy whipping cream 
• 1 (14oz) can sweetened condensed milk 
• 6-8 Tbsp Kohana Cold Brew Coffee Concentrate 
• 4-6 heaping Tbsp chocolate hazelnut spread 
• 1 Tbsp vanilla extract 
• Hazelnut brittle, to serve 

• 1/2 cup hazelnuts, roughly chopped 
• 1 Tbsp unsalted butter 
• 1 Tbsp honey 

• Chocolate syrup, store bought, to serve 
• Kohana Original Cold Brew Concentrate, to serve

1. In a large bowl, use a stand or handheld mixer and whip the heavy cream 
until stiff peaks form.  

2. Add in the hazelnut chocolate spread, and blend in well.  
3. Pour in the Kohana original concentrate, sweetened condensed milk, and 

vanilla extract and continue to blend until well combined.  
4. Chill the cream mixture in the refrigerator for at least 30 minutes, then 

transfer to an ice cream maker and freeze according to directions or place 
in a freezer proof dish, cover with plastic wrap or aluminum foil and freeze 
for at least 4-6 hours or overnight. 

5. For Hazelnut Brittle: In a small skillet, melt the butter and add in the 
roughly chopped hazelnuts and honey, cooking over medium high heat for 
about 2-3 minutes and stirring frequently to prevent burning. Transfer the 
hazelnuts to a parchment lined chopping board or plate and allow to cool 
until ready to serve. 

6. To Serve: Drizzle the chocolate sauce over the bottom, layer with hazelnut 
brittle and a scoop of the Hazelnut Mocha Ice Cream, followed by a 
teaspoon of Kohana original concentrate. Repeat layering 1-2 more times 
and finish off hazelnut brittle. Serve immediately and enjoy!

STACEY DOYLE 
A southern girl with a taste for travel, Stacey takes inspiration from her global pantry and cooks 
with a sense of adventure, and now she’s raising her three young children to appreciate a wide 
world of food. To join Stacey in discovering the world through food, visit her website, Little 
Figgy Food. You can also listen in to her podcast The Fare Traveler, as she talks with food and 
travel bloggers from around the world.

http://kohanacoffee.com
http://www.littlefiggy.com
http://www.littlefiggy.com
http://www.thefaretraveler.com


VEGAN CHOCOLATE CHIP COFFEE CAKE
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INGREDIENTS
• 1 cup oat flour (115 grams) 
• 8 large Medjool Dates +1 cup water, pureed together (200 grams) 
• ¼ cup Kohana Cold Brew Coffee Concentrate 
• ¼ cup non-dairy milk 
• ½ tsp vanilla bean powder 
• 1 tsp cinnamon 
• 1 tsp baking powder 
• ½ tsp baking soda 
• ¼ cup dark chocolate chips (38 grams)

DIRECTIONS
1. Preheat oven to 350. Mix all ingredients together in a mixing bowl. Spray 

an 8 inch cake pan with cooking spray. Pour in batter and make sure it is 
spread evenly. Bake for 20 minutes on the middle rack. Remove from oven 
and cool before slicing and serving. 

KAILA PROULX 
Kaila is a 20-something fitness and nutrition lover. Certified personal trainer and fitness 
nutrition coach. Whole-foodie. Runner. Wannabe chef. Join her on her pursuit of health and 
happiness at Healthy Helper Blog.

http://kohanacoffee.com
http://healthyhelperblog.com


COLD BREW FROYO
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INGREDIENTS

DIRECTIONS

• 3 cups, plain whole-milk yogurt 
• 1/3 cup Kohana Cold Brew Coffee Concentrate 
• 1/3 cup honey 
• Suggested toppings: toasted coconut flakes, chocolate chips, 

chocolate syrup, caramel

1. Place yogurt, honey, and cold brew coffee in your ice cream maker. Churn 
the mixture for 15-20 minutes and scrape sides as needed. Enjoy it 
immediately with toppings of your choice. 

2. Store the remaining mixture in an air-tight freezer safe container for 2 
hours. Remove from the freezer 10-15 minutes or until it gets to a soft 
consistency before serving. 

3. Notes: Please make follow your ice cream maker's instructions and make 
sure the freezer bowl is frozen ahead of time. If you don't have an ice cream 
maker, you can use your food processor to blend everything and freeze it 
for 2 hours or until it is firm at the edges and semi-soft in the center.

DIXYA BHATTARAI

http://kohanacoffee.com


COFFEE AND CREAM BROWNIES
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INGREDIENTS
• 1 15 Ounce Can of Reduced Sodium Black Beans- Drained and 

Rinsed 
• 2 Large Eggs 
• 3 Tablespoons Kohana Cold Brew Coffee Concentrate 
• 4 Ounces Reduced Fat Cream Cheese 
• 2 Teaspoons Vanilla Extract 
• 1 Teaspoon Baking Powder 
• 3/4 Cups Granulated Sugar 
• 1/2 Cup Unsweetened Cocoa Powder 
• 1/3 Cup Dark Chocolate Chips

DIRECTIONS
1. Preheat oven to 350 degrees. Spray a 9x13 inch glass baking pan with 

cooking spray. Add all ingredients except for chocolate chips into a good 
blender or food processor and blend until smooth. Pour into prepared 
glass pan and sprinkle chocolate chips over batter evenly. Bake in 
preheated oven for 35-40 minutes or until an inserted toothpick comes out 
clean. Allow to cool, slice and enjoy. Cover and keep refrigerated if saving 
for later.

CARYN FASKO 
Caryn is a Registered Dietitian Nutritionist living in South Florida, who loves to create healthy 
and easy recipes with simple ingredients. Visit her website DeliciousandNutritiousEating.com 
where she shares her recipes, experiences, recommendations, and nutritional information.

http://kohanacoffee.com
http://DeliciousandNutritiousEating.com


COFFEE CACAO BITES
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INGREDIENTS

DIRECTIONS

• 1/3 cup raw hazelnuts 
• 1/2 cup raw almonds 
• 3 pitted dates 
• 1 tbsp cacao powder 
• 1/2 tsp cinnamon 
• 1 tbsp vanilla extract 
• 2 tbsp coconut butter 
• 2 tbsp Kohana Cold Brew Coffee Concentrate 
• Extra cacao powder for rolling

1. Add hazelnuts, almonds, and dates to a food processor. Pulse until 
chopped into fine pieces. Add cacao, cinnamon, and vanilla to mixture and 
blend until combined. Add coconut butter and blend until combined. Add 
cold brew coffee slowly while the food processor is running until mixture is 
combined. The mixture should come together into one large ball. 

2. Spoon out a tablespoon of the mixture and roll into a ball. Roll in extra 
cacao powder. 

3. Enjoy with an iced Kohana cold brew latte! 
4. Note: Makes about 10-12 bites; store in fridge for up to a week!

KAT DOWNS 
Kat is an influencer and content creator at Crunchy Kat, a site focused on helping individuals 
find healthier food options and beauty products.

http://kohanacoffee.com
http://www.crunchykat.com


CHOCOLATE STUFFED BANANA COFFEE MUG CAKE

56

INGREDIENTS
• 1/2 tbsp. cocoa powder 
• 3 tbsp. flour (whole wheat or white) 
• 1 egg 1/2 tbsp. almond butter 
• 1 tbsp. Kohana Cold Brew Coffee Concentrate 
• 1/4 tsp. baking powder 
• 1 tbsp. m'n'm's 
• 2 tbsp. applesauce 
• 1/2 banana, mashed 
• Another scoop of nut butter (preferably a chocolate kind) 
• M'n'M's

DIRECTIONS
1. Mash banana. Add in the egg, coffee cold brew, almond butter, and 

applesauce. Sprinkle in the flour and the baking powder. Sprinkle in the 
M'n'M's at the end and give a quick stir. Pour into your favorite (BIG) coffee 
mug. Microwave for 1 minute. Enjoy!

EMILY SWANSON 
An eating disorder recovery advocate who advocates eating ALL kinds of food from chocolate 
to coffee (in my cake) to ice cream to salads.  I love for people to find food freedom and the 
ability to rejoice in eating good food, having fellowship with others, and not fearing any food.  
Visit her website at BeautyInChristTheBook.com.

http://kohanacoffee.com
http://BeautyInChristTheBook.com


MOCHA CAKE W/ BROWN BUTTER, CARAMEL & PECANS
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INGREDIENTS

DIRECTIONS

CAKE 
• All purpose flour 13.2 oz. 
• Cornstarch 1.4 oz. 
• Cocoa Powder 2.4 oz. 
• Salt 
• Kosher 0.3 oz. 
• Baking Powder 0.5 oz. 
• Baking Soda 0.3 oz. 
• Shortening 
• Emulsified 8.4 oz. 
• Sugar, Granulated 19.2 oz. 
• Milk 4 oz. 
• Kohana Cold Brew Coffee Concentrate 5 oz. 
• Vanilla, Extract 0.2 oz. 
• Milk 8.4 oz. 
• Eggs 9.6 oz.

CAKE 
1. Combine the cake flour, cocoa, salt, baking powder, baking soda and 

shortening in a large bowl of a large mixer fitted with the paddle 
attachment. Blend 3 minutes then scrape and mix for an additional 2 
minutes. Add the sugar then add the first milk, coffee extract and vanilla. 
Blend for 3 minutes then scrape. Blend for an additional 3 minutes. 

2. Combine the remaining milk and eggs in a separate bowl. Add these liquid 
ingredients to the mixture in three additions. Scrape down the bowl after 
each addition, then blend well with each time. Beat 2 minutes on low 
speed. Divide the batter into greased and floured 8-inch cake pans, 18 oz. 
Bake at 365 degrees until the cake tester comes out clean, and the cake 
springs back when lightly touched approximately 12 to 18 minutes.

CONTINUED NEXT PAGE…
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MOCHA CAKE W/ BROWN BUTTER, CARAMEL & PECANS
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INGREDIENTS

DIRECTIONS

BUTTERCREAM 
• Butter, Unsalted 8 oz. 
• Shortening, Emulsified 4 oz. 
• Confectioner's Sugar 20 oz. 
• Egg White, Pasteurized 1.25 oz. 
• Vanilla Extract 0.12 oz.

BUTTERCREAM 
1. Prior to completing the following recipe, brown your butter in a saucepan 

over the stove. Melt and heat until desired brown color is achieved. Cool 
until solidified and room temperature. 

2. Using the paddle, cream together butter, shortening and sugar until well 
blended. Add the egg whites and vanilla. Blend in at medium speed. Then 
mix at high speed until light and fluffy. Remove portion of icing for décor. 
Lighten/aerate rest of buttercream to consistency of whipped cream by 
adding milk as needed.

CONTINUED NEXT PAGE…
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MOCHA CAKE W/ BROWN BUTTER, CARAMEL & PECANS
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INGREDIENTS

DIRECTIONS

VANILLA BEAN CARAMEL SAUCE 
• Sugar, Granulated 16 oz. 
• Corn Syrup 8 oz. 
• Heavy Cream 12 fl. oz. 
• Sweetened Condensed Milk 10 oz. 
• Vanilla Bean 1 ct.

VANILLA BEAN CARAMEL SAUCE 
1. Combine the sugar and corn syrup in a medium sized saucepan and bring 

to a boil. Combine the cream and condensed milk in another sauce pan 
and scald. Slowly add to the hot sugar mixture in additions, stirring the 
entire time. 

2. Continue to cook the mixture until it reaches soft ball stage or 244 degrees. 
Pour into a glass jar and scrape vanilla seed into the caramel. Cool. 

ASSEMBLING THE CAKE 
Level the cakes and create 1 inch layers. Fill each layer with buttercream 
topped with crushed pecans, layering a total of 4 cake layers. Crumb coat the 
cake and chill, followed by completely coating the cake. Top with the caramel 
sauce. Garnish with additional buttercream rosettes and pecans as desired.

MORGAN KNIGHT  
Morgan is a two-time James Beard Scholarship grantee with Culinary degree, currently 
pursuing a BA in Business Administration, with the hopes of one day owning her own 
restaurant. She loves coming up with new creative recipes to delight your tastebuds. Keep an 
eye on her Instagram for updates on where she is at! @stormyknight95

http://kohanacoffee.com
http://instagram.com/stormyknight95


CHOCOLATE COLD BREW CUPCAKES
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INGREDIENTS
CUPCAKES 
• 1/2 cup butter, softened 
• 1 cup sugar 
• 2 eggs 
• 1/2 cup Kohana Cold Brew Coffee Concentrate 
• 1/2 cup milk 
• 1 3/4 cup all-purpose flour 
• 1/4 cup unsweetened cocoa 
• 2 tsp baking powder 

BUTTERCREAM FROSTING 
• 1 cup butter, softened 
• 3 1/2 cup powdered sugar 
• 1/2 tsp vanilla extract 
• 3 Tbsp Kohana Cold Brew Coffee Concentrate

DIRECTIONS
1. Preheat over to 350F and line cupcake pans. 
2. Mix softened butter and sugar until light and fluffy. Beat in each egg, one 

at a time. 
3. In separate bowl, combine and mix flour, cocoa, and baking powder. 
4. Slowly add flour mixture to butter mixture.  
5. Mix in cold brew and milk.  
6. Scoop batter into cupcake pan. 
7. Bake cupcakes for 18 minutes or until toothpick comes out clean. Let cool 

completely before adding frosting. 
8. In a mixing bowl, combine softened butter, vanilla, and cold brew until 

smooth and creamy. 
9. Slowly mix in powdered sugar until frosting thickens. 
10. Top cupcakes with frosting.

JESSICA PAYNE 
As someone who has always been a self-proclaimed "penny pincher," Jessica from Frugal Girl 
Solutions helps readers find ways to save money and live well. You can find fun tips, DIYs, 
recipes, and much more on her blog at Frugal Girl Solutions.

http://kohanacoffee.com
http://FrugalGirlSolutions.Blogspot.com


HEALTHY MOCHA BROWNIES
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INGREDIENTS

DIRECTIONS

• 3/4 c oat flour* 
• 1 15 oz can of no-salt-added all natural black beans- rinsed & 

drained 
• 2 eggs 
• 3 tbsp melted coconut oil or olive oil 
• 3/4 c cocoa powder 
• 1 tsp vanilla 
• 3/4 c honey 
• 2 tsp baking powder 
• 1.5 tablespoons finely ground Kohana coffee 
• 1/3 c Enjoy Life Chocolate Mini Chips

1. NOTE: *If you don't have oat flour- make sure to puree oats in food 
processor until they are finely ground and the consistency of flour. Do this 
before adding in any other ingredients, otherwise the oats won't grind all 
the way. 

2. Preheat oven to 350 degrees. After your oats are finely ground, add in all 
remaining ingredients except the mini chips in food processor and puree 
until smooth. Stir in mini chips. The batter should be thick. Spoon the 
batter into greased muffin tins until 3/4 the way full and bake for 20-25 
minutes.

ELIZABETH FALCIGNO 
from The Clean Eating Couple.

http://kohanacoffee.com
http://thecleaneatingcouple.com


KOHANA FINE TASTING 
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INGREDIENTS
CAKE 
• 2 cups flour 
• 2 cups sugar 
• 1/4 teaspoon salt 
• 2 sticks butter 
• 4 oz Kohana Cold Brew Coffee Concentrate mixed with 4 oz water 
• 1/2 cup buttermilk 
• 2 whole eggs 
• 1 teaspoon baking soda 
• 2 teaspoons vanilla coffee 

BUTTER CREAM 
• 1-1/2 stick butter 
• 1 pound powdered sugar 
• 3 tbl Kohana extract 
• 1/4 teaspoon salt 
• 4 tablespoons heavy cream

DIRECTIONS
CAKE 
1. Preheat oven to 350 degrees. Grease and flour two round baking pans. In a 

large bowl, mix sugar, flour, and 1/4 teaspoon salt. Set aside. 
2. Melt 2 sticks of butter in a pot over medium-low heat. While that's melting, 

add 3 tablespoons instant coffee to 1 cup boiling water. Set aside. 
3. Once butter has melted, add coffee mixture to the butter in the pot. Let it 

come to a boil for about ten seconds, then turn off the heat. Set aside for 
just a minute. 

4. In a separate bowl, add buttermilk, eggs, baking soda, and vanilla. Mix 
until well combined. Pour the butter/coffee mixture into the flour mixture. 
Stir the mixture together gently. The purpose here isn’t to mix it together 
perfectly, but to cool down the heat before adding the egg mixture. Add in 
the egg mixture and stir gently until well combined. Then pour into pans. 
Bake for 20 to 22 minutes or until set. Allow to cool completely. 

5. Combine all icing ingredients, then ice the cake Jelly with strawberry sauce 
in the middle. Assemble the cake in 2x4 inches.

CONTINUED NEXT PAGE…
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KOHANA FINE TASTING 
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INGREDIENTS
COFFEE JELLY 
• 2 Sheets gelatin iced and bloom 
• 2oz sugar 
• 2oz coffee 
• 2oz of water

DIRECTIONS
COFFEE JELLY 
1. Bring coffee, sugar and water to boil add the bloom gelatin sheets and boil 

strain and cool in 1/4 sheet pan sprayed with pam so they wont stick. Cool 
and apply to cake.

CONTINUED NEXT PAGE…

INGREDIENTS
STRAWBERRY JELLY 
• 6oz strawberries 
• 20 g of sugar 
• 3oz of water

DIRECTIONS
STRAWBERRY JELLY 
1. Add all ingredients to a sauce pan and bring to a boil and blend together. 

Strain if loose. Boil until sauce thickens then apply to cake.

INGREDIENTS
COFFEE ICE CREAM 
• 1.5 cup of whole Milk 
• 3.5 oz of Kohana Cold Brew Coffee Concentrate 
• 80 g. sugar 
• 6 egg Yolks

DIRECTIONS
COFFEE ICE CREAM 
1. Bring milk and sugar to a boil in a sauce pan. Add Kohana cold brew 

concentrate. Add the hot mixture to the eggs then pour the mixture in pan 
and stir until the mixture thickens to custard, churning about 18 minutes.

http://kohanacoffee.com


KOHANA FINE TASTING 
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INGREDIENTS
COFFEE TULLES 
• 42 g of confection sugar 
• 1 tbls of Kohana Cold Brew Coffee Concentrate  
• 1 tbls of water 
• 3 tbls unsalted butter

DIRECTIONS
COFFEE TULLES 
1. Preheat oven at 300 degrees. In a bowl add water, warm Kohana cold brew 

concentrate, warm melted unsalted butter. Mix well. Then stir in 
confectioners' sugar. Finally, sift in all purpose flour whisk until 
homogeneous. The batter will be very liquidly. Let it chill in the refrigerator 
for an hour. 

2. On a slip mat or a greased pan make circular disks with a teaspoon of 
batter. Spread the batter flat with the back of the teaspoon. Bake for 10 to 
12 minutes, or until it is dry and set. Out of the oven, immediately transfer 
the disk to a rolling pin. Press the ends of the wafers to form roof tiles. 

3. Garnish: With blackberries, mints, cocoa bean, nibs, broken meringue.

IRVING CORONA 
Hailing from Los Angeles, Chef Irving Corona is a seasoned culinarian with experience cooking 
for major companies and theme parks in Southern California, including Disney and NBC 
Universal Studios. Currently he is master of organic cooking as Chef de Cuisine in Calabasas.

http://kohanacoffee.com
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