
RECIPES

coffeecoffeeusingyou’ve got  to try5050
R E P U B L I C A N  C O F F E E ’ S



Cooking with Coffee...the ‘Right’ Way!

Sure, you can grind your beans and brew an outstanding pot of cof-

fee. And if you’re feeling extra zesty, you might craft your special 

cappuccino to amaze your guests.

But did you know that coffee is one of the world’s most flexible flavoring 

ingredients? You can marinate your meat, punch up your pastry and give 

your guests a burst of unexpected flavor -- and energy! -- using coffee!

Explore these recipes Republican Coffee has collected for you and re-

member….coffee the ‘Right’ way can wake America up!

Note: Special thanks to all the 

creators of recipes contained in 

this guide. We’ve linked to all 

original websites. Go show our 

cooks some love!



BEVERAGES



Coffee Creamsicle 
Smoothie

Thick Coffee 
Banana Smoothie

3 oz. cold brew concentrate (or iced coffee, but flavor won’t be as strong)

8 oz. vanilla almond milk (or milk of your choice)

1 cup ice

2 oz. freshly squeezed orange juice

Combine ingredients into a blender and blend on high until smooth. 
Enjoy! Serves 1.

Ingredients Ingredients

Instructions

Source Source

Instructions

http://www.womenshealthmag.com/food/coffee-smoothie-recipes http://www.food.com/recipe/thick-coffee-banana-smoothie-214669 

¾-1 cup fresh brewed coffee, cooled and slightly slushy in freezer

1 medium banana, peeled, sliced and slightly chilled

1-2 Tbsp. sugar or honey (optional, to taste)

1 ½ cups French vanilla yogurt

1-2 Tbsp. protein powder or other nutritional powder (optional)

1 tsp. chocolate syrup or cocoa (optional)

1 drop vanilla extract

Combine the chilled coffee, banana and sugar to taste in a blender until just 
smooth. Add in yogurt and any remaining ingredients you wish to use and 
blend again, just until smooth. Transfer to glasses and enjoy! Serves 1-2.

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.food.com/recipe/thick-coffee-banana-smoothie-214669


Coconut Oil Coffee Vanilla Latte

2 cups hot, freshly brewed coffee

2 Tbsp. coconut oil, organic and extra virgin is best

2 Tbsp. unsalted butter, grass-fed is best

Blend coffee, coconut oil and butter together in a blender until the coffee 
is frothy and the oil and butter have melted. Enjoy! Serves 1.

Ingredients Ingredients

Instructions

Source Source

Instructions

http://allrecipes.com/recipe/237729/coconut-oil-coffee/?internal-
Source=staff%20pick&referringId=134&referringContentType=recipe%20hub 

http://allrecipes.com/recipe/146963/vanilla-latte/?internalSource=reci-
pe%20hub&referringId=134&referringContentType=recipe%20hub 

1 ¼ cups milk

2 Tbsp. vanilla-flavored syrup

1 jigger (1.5 fluid oz.) brewed espresso

Pour milk into a steaming pitcher and heat to between 145-165ºF using the 
steaming wand. Measure the vanilla syrup into a large coffee mug. Brew 
espresso and add to the mug, then pour the steamed milk into the mug, 
using a spoon to hold back the foam. Spoon foam over the top, and enjoy!  
Serves 1.

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://allrecipes.com/recipe/237729/coconut-oil-coffee/?internalSource=staff%20pick&referringId=134&referringContentType=recipe%20hub 
http://allrecipes.com/recipe/237729/coconut-oil-coffee/?internalSource=staff%20pick&referringId=134&referringContentType=recipe%20hub 
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://allrecipes.com/recipe/146963/vanilla-latte/?internalSource=recipe%20hub&referringId=134&referringContentType=recipe%20hub
http://allrecipes.com/recipe/146963/vanilla-latte/?internalSource=recipe%20hub&referringId=134&referringContentType=recipe%20hub


Affogato Mocha Crock Pot Pumpkin 
Spiced Latte

1 pint chocolate ice cream 

8 Tbsp. finely chopped bittersweet or semisweet chocolate

8 Tbsp. hot, freshly brewed espresso coffee

8 Tbsp. dark rum

Divide ice cream among 4 bowls or coffee cups. Spoon 2 Tbsp. 
each of chocolate, espresso, and rum over ice cream and serve 
immediately. Serves 4.

Ingredients

Ingredients

Instructions

Source

6 cups of milk

4-6 cups of strongly brewed coffee

½ cup of pumpkin puree

½ cup of vanilla extract

½ cup of sugar

2 tsp. ground cinnamon

3 cinnamon sticks

Source

Instructions

Combine milk and coffee in crock-pot. Whip together the pumpkin and 
seasonings and pour into crock pot, then add the cinnamon sticks. Cover 
crockpot and cook on high for 2 hours. This recipe serves 15+ and can easily 
be halved for smaller groups. Best served fresh, not good re-heated. 

http://www.epicurious.com/recipes/food/views/affogato-mocha-232105 http://thrivinghomeblog.com/2013/09/crock-pot-pumpkin-spiced-latte/

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/affogato-mocha-232105
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://thrivinghomeblog.com/2013/09/crock-pot-pumpkin-spiced-latte/


Iced Coffee 
(by the Gallon)

White Chocolate 
Mocha

½ lb. ground coffee,  (approximately 3 ¼ cups) Note: if grinding own coffee, 
     keep coarse enough for French press or cheesecloth

8 cups boiling filtered or distilled water

8 cups ice cold filtered or distilled water

1 can sweetened condensed milk

French press or 6 layers of cheesecloth

Put ground coffee in large bowl or pot, adding in 8 cups boiling hot water. 
Stir to get all coffee grounds wet and let sit for 5 minutes. Strain through 
French press or cheesecloth in a colander over a clean bowl or pot, in 
small batches until all coffee grounds are gone. Discard coffee grounds 
(or use one of the recipes in this e-book featuring used coffee grounds!). 
Add in 8 cups ice-cold water, stir and place in glass container in refriger-
ator until ready to use. Can keep up to 3-4 weeks in refrigerator, if it lasts 
that long!

Ingredients Ingredients

Instructions

Source
Source

Instructions

http://natashaskitchen.com/2013/05/07/iced-coffee-with-condensed-milk-
recipe/ http://www.kitchen-concoctions.com/2013/11/white-chocolate-mocha.html

1 ¼ cups strong brewed coffee

¼ cup milk

2-3 Tbsp. white chocolate chips, to taste

½ tsp. vanilla extract

whipped cream (as needed, for serving)

Combine coffee, milk and white 
chocolate chips in a small saucepan 
on the stove. Bring to a simmer 
on medium-high heat. Whisking 
constantly, let it simmer 1-2 minutes. 
Remove from heat and stir in vanilla. 
Pour into a large, warmed mug and 
top with whipped cream if desired. 
Serves 1. 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://natashaskitchen.com/2013/05/07/iced-coffee-with-condensed-milk-recipe/
http://natashaskitchen.com/2013/05/07/iced-coffee-with-condensed-milk-recipe/
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.kitchen-concoctions.com/2013/11/white-chocolate-mocha.html


Vanilla Coffee 
Protein Shake

2 cups ice

1 cup chilled strong-brewed coffee

½ cup vanilla protein powder

½ cup milk

¼ cup vanilla yogurt

Combine all ingredients into the blender and blend until smooth. Add more 
ice if a thicker consistency is desired. Serve immediately. Serves 2. (Note: 
halve the recipe or freeze the other half if you only want one serving.)

Ingredients

Instructions

Source
https://hungryhannahs.wordpress.com/2012/09/10/vanilla-coffee-protein-shake/

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
https://hungryhannahs.wordpress.com/2012/09/10/vanilla-coffee-protein-shake/


CONDIMENTS 
& RUBS



Brown Sugar & 
Coffee BBQ Sauce

2 Tbsp. olive oil

1 ¾ cups chopped white onions

6 garlic cloves, chopped

2 Tbsp. minced seeded jalapeno chile

½ cup packed dark brown sugar

2 Tbsp chili powder

2 Tbsp light molasses

2 Tbsp chopped, fresh cilantro

1 tsp ground cumin

1 28-ounce can crushed tomatoes 
    with added puree

1 cup low-salt chicken broth

1 cup freshly brewed strong coffee

Heat oil in large saucepan on medium-high heat. Add onions, garlic, 
jalapeno; sauté about 7 minutes until tender, then add brown sugar, chili, 
molasses, cumin, and stir until sugar is dissolved. Add crushed tomatoes, 
puree, broth and coffee, and bring all to a boil. Reduce heat and simmer 
until mixture reduces to a sauce, about 4 cups. Stir often over about 35 
minutes. Season to taste with salt and pepper. Can be made up to one week 
ahead of time, kept covered and chilled in refrigerator. 

Ingredients Ingredients

Instructions
Instructions

Source
Source

http://www.epicurious.com/recipes/food/views/brown-sugar-and-coffee-
barbecue-sauce-354930 http://www.closetcooking.com/2012/08/maple-bourbon-bacon-jam.html 

¼ cup maple syrup

¼ cup bourbon

1-2 chipotle chilis, chopped

½ tsp cumin

pepper to taste

Cook the bacon in a large sauce pan until the bacon starts to get crispy, 
then set bacon aside and keep 1 Tbsp of grease in the pan. Add the onions 
and sauté until tender, then add garlic and sauté for a minute. Add the 
vinegar in, then add all remaining ingredients plus the bacon into the pan, 
reduce the heat and simmer for 1-2 hours until consistency is syrupy. 
Process the jam in a food processor just enough to keep the consistency of 
bacon. This will keep in the fridge for up to 4 weeks. Enjoy!

1 lb thick smoked bacon, cut into 1 inch pieces

1 large onion, sliced

4 cloves garlic, chopped

¼ c cider vinegar

¾ cup coffee, brewed

¼ brown sugar

Maple Bourbon 
Bacon Jam

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/brown-sugar-and-coffee-barbecue-sauce-354930
http://www.epicurious.com/recipes/food/views/brown-sugar-and-coffee-barbecue-sauce-354930
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.closetcooking.com/2012/08/maple-bourbon-bacon-jam.html 


Cowboy 
Seasoning Rub

1 Tbsp. kosher salt

1 Tbsp. ground black pepper

1 Tbsp. ground coriander

2 tsp. mustard powder

2 tsp. ground coffee

1 tsp. unsweetened cocoa powder

½ tsp. ancho chili powder

3 large onions, sliced into ¼” sections

6 Tbsp oil

½ cup hot strongly brewed coffee

¼ cup sugar

½ tsp. sea salt

¼ tsp. freshly ground black pepper

½ tsp. ground cinnamon

½ tsp. ground cloves

1/8 tsp. cayenne pepper 

Combine all seasonings in a glass 
jar and seal. When ready to use, 
try 1 tsp per steak or 1 Tbsp per 
pound as a general rule of thumb, adding more if preferred. Spray raw 
meat with olive oil and then sprinkle on rub, then rub into the meat with 
your fingers, letting it sit 20-30 minutes before cooking. 

Saute onions in oil on medium-high heat in a skillet, for 15-20 minutes 
or until onions are caramelized. Stir in coffee and remaining ingredients, 
stirring occasionally, for 5-10 more minutes or until liquid has evaporated. 
Serve on top of beef or pork. 

Ingredients

Ingredients

Instructions

Instructions

Source Source
http://www.everydaymaven.com/2013/cowboy-seasoning-rub-for-beef/ http://www.myrecipes.com/recipe/coffee-onion-jam

Coffee Onion Jam

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.everydaymaven.com/2013/cowboy-seasoning-rub-for-beef/
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.myrecipes.com/recipe/coffee-onion-jam


ENTREES



      

Smoky 
Black Bean Soup

1 lb dried black beans

2 Tbsp. extra virgin olive oil

2 medium onions, finely chopped, 1/3 cup reserved for garnish

1 red bell pepper, finely chopped

2 large stalks celery, chopped

1 jalapeno pepper, seeded and finely chopped

3 large cloves, minced

1 Tbsp. ground cumin

4 cups water

2 cups brewed coffee

1 ham hock (optional)

1 bay leaf

1 tsp. salt, more to taste if needed

6 Tbsp. sour cream or Greek yogurt for garnish chopped fresh 
   cilantro for garnish

Combine all seasonings in a glass jar and seal. When ready to use, try 1 tsp per steak 
or 1 Tbsp per pound as a general rule of thumb, adding more if preferred. Spray raw 
meat with olive oil and then sprinkle on rub, then rub into the meat with your fingers, 
letting it sit 20-30 minutes before cooking. 

Ingredients Instructions

Source
http://www.eatingwell.com/recipes/smoky_black_bean_soup.html 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.eatingwell.com/recipes/smoky_black_bean_soup.html 


      

Spice-Coated Rack 
of Lamb for Two

I Tbsp. whole cumin seeds

1 Tbsp. unsweetened cocoa powder

1 Tbsp. finely ground coffee

½ tsp. freshly ground black pepper 

1 rack of lamb, approx. 8-bone, 24-to-26-ounce), 
   chine bone and excess fat removed

3 Tbsp. oil

1 ½ tsp. kosher salt

2 Tbsp. unsalted butter

2 garlic cloves, peeled and smashed with the back of a knife

3 sprigs fresh thyme

Preheat oven to 400 degrees F. Grind cumin to semi-fine powder and transfer to 
small bowl, then add in cocoa powder, coffee and pepper. Rub lamb bones with oil 
and wrap each bone completely in foil, leaving meat uncovered. Sprinkle both sides 
of lamb meat with salt, then rub in spice mixture.  Heat remaining oil in sauté pan, 
and sear rack, meat side down until a crust forms, about 2 minutes total. Flip to sear 
other side in same manner about 2 minutes, and flip one more time to sear bottom 
of rack for 2 minutes. Transfer to oven pan and roast 7 minutes, add butter, garlic and 
thyme to the pan and keep roasting 7-8 more minutes until middle 
of lamb is 130 degrees F. Tilt pan to collect juices and spoon over 
the meat. Transfer lamb to rack with pan or plate underneath and 
let it rest 10-15 minutes. Remove foil from lamb bones, slice into 
double chops and transfer to plates. Serve immediately. 

Ingredients Instructions

Source
http://www.epicurious.com/recipes/food/views/spice-coated-rack-of-lamb-for-two-with-arugula-avocado-and-blood-orange-salad-351234 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/spice-coated-rack-of-lamb-for-two-with-arugula-avocado-and-blood-orange-salad-351234 


      

Coffee-Rubbed Cheeseburgers 
with Texas Barbecue Sauce

Coffee Rub:

1 Tbsp. freshly ground coffee

2 tsp. packed brown sugar

2 tsp. freshly ground black pepper

½ tsp. ground coriander

½ tsp. dried oregano

½ tsp. fine sea salt

Burgers:

8 slices applewood-smoked bacon

1 lb. ground chuck (grass-fed if possible)

1 lb. ground sirloin (grass-fed if possible)

8 slices smoked provolone or smoked Gouda cheese

8 potato-bread hamburger buns

8 slices red onion

8 slices tomato
Texas Barbecue Sauce: 

1 Tbsp. butter

1 garlic clove, minced

1 cup ketchup

1/3 cup brown sugar

1/3 cup Worcestershire sauce

¼ cup fresh lemon juice

1 chipotle chile from canned chipotle chiles in adobo, minced with seeds

¼ tsp. ground cayenne

Barbecue Sauce:

Melt butter in medium saucepan on medium heat. Add garlic and stir for 

30 seconds. Stir in ketchup and all remaining ingredients and bring to a boil. 

Reduce heat to medium-low and let it simmer until it’s reduced to 1 1/3 cups, 

about 15 minutes. Season to taste with salt and pepper. Can be made up to 1 

week ahead and stored in refrigerator. 

Rub and Burgers:

Mix all rub ingredients together and store airtight at room temperature. (Can 

be made up to 1 week ahead.) Cook bacon in skillet until crisp and transfer 

to paper towels to drain, then break in half. Mix ground chuck and sirloin 

in a large bowl, and form meat into 8 patties. Use your thumb to create a 

slight indentation in the middle of each burger. Sprinkle 1 tsp. coffee rub on 

the each side of the burger, and place burgers on grill rack. Grill until slightly 

charred, about 4 minutes, then turn and place 2 bacon slice halves on top 

of each burger and cook three minutes. Top each burger with 1 cheese slice, 

and cover and cook until the cheese melts, about 1 minute longer. Place 

burgers on bottom half of buns, top with onion and tomato, add a dollop of 

barbecue sauce, cover with top half of bun and serve. 

Ingredients Instructions

Source
http://www.epicurious.com/recipes/food/views/coffee-rubbed-cheeseburgers-with-texas-barbecue-sauce-353870 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/coffee-rubbed-cheeseburgers-with-texas-barbecue-sauce-353870 


      

Coffee-Crusted 
Barbecue Beef Ribs

1/3 cup dark roast coffee beans

¼ cup black peppercorn

4 Tbsp. sea salt, plus more for serving

4 Tbsp. hickory smoked sea salt

2 Tbsp. smoked Spanish paprika

olive oil

5 lbs. bone-in beef ribs (about 4 racks)

Dijon mustard, for serving (optional)

Preheat the oven to 500 degrees F., Grind the coffee beans coarsely, as if for a 
French press, and then grind the black peppercorn and sea salts together until 
peppercorns are halved or quartered in size. Mix coffee, peppercorn and sea salts 
together with paprika. Lay the ribs on a baking sheet and rub  thin coat of olive oil, 
then coat with spice mix on both sides. Rub the spices into the ribs so they’re coated 
and give a crusted appearance. Roast for 10 minutes at 500 degrees, then remove 
and turn down heat to 300 degrees. Move all of ribs into doubled-up sheets of 
aluminum foil, sealed tightly, and place on a baking rack, making slits in underneath 
of pouches of foil and placing a baking sheet under the rack to catch the drippings. 
Roast for 4 hours at 300 degrees. After 4 hours, turn down the heat to 220 degrees 
and roast for another 7 hours. If the meat isn’t tender enough at the end of 7 hours, 
turn heat back up to 300 degrees and roast for another 1-2 hours, checking the 
meat so it doesn’t get overcooked.

Ingredients Instructions

Source
http://food52.com/recipes/21976-coffee-crusted-barbecue-beef-ribs

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://food52.com/recipes/21976-coffee-crusted-barbecue-beef-ribs


      

Chocolate Coffee Rubbed 
Steak with Coconut

2 New York strip steaks

Rub:

1 tsp. ground coffee

¼ tsp. salt

¼ tsp. garlic powder

¼ tsp. onion powder

½ tsp. chili powder

½ tsp. smoked paprika

1 tsp. unsweetened cocoa powder

1 tsp. coconut sugar

1/8 tsp. cinnamon

pinch of ground pepper

2 Tbsp. unsweetened coconut flakes, for garnish

Combine all rub ingredients together and set aside. Cut any large, visible chunks of fat off the steak 
and coat it with the rub, making sure meat is well covered. Cover the steak and let it sit for at least one 
hour in the refrigerator to let the flavor in. Preheat the oven to 400 degrees and spray a grill or regular 
pan with cooking spray (or use butter or coconut oil). Cook steak until seared on each side, 1-2 minutes 
per side. Turn the heat to medium, about 300 degrees F and keep cooking steak until it’s reached your 
desired level: well-done will take the longest, rare to medium-rare will take the shortest. Once the 
steak is cooked, transfer to a plate and cover with tinfoil to rest for 5-7 minutes. While steak is resting, 
put coconut flakes on parchment paper and toast 1-2 minutes in the oven until golden, then dish up 
the steaks and sprinkle coconut on top. Enjoy!

Ingredients Instructions

Source
http://www.foodfaithfitness.com/chocolate-coffee-rubbed-steak/ 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.foodfaithfitness.com/chocolate-coffee-rubbed-steak/ 


      

Slow-Roasted 
Spice-Rubbed Venison Loin

2 venison loins, about 1 lb each

1 Tbsp. Kosher salt

1 tsp. freshly ground black pepper

2 tsp. ancho chili powder

1 tsp. ground coriander

1 tsp. ground cumin

1 Tbsp. brown sugar

1 Tbsp. finely ground coffee

2 Tbsp. oil

2 Tbsp. butter

Move oven rack to center position and preheat to 300 degrees F. Pat meat dry with 
paper towels and place on a rack sitting in a cookie sheet. Combine all ingredients 
except oil and butter and rub mixture evenly over the meat. Roast venison until 
middle registers at 120 degrees F for medium-rare meat or 130 degrees F for medi-
um-well. Remove from oven and set aside. Heat oil in a large skillet and add butter 
and venison to sear the outsides, turning on all sides, about 4 minutes total. Return 
to baking rack and tent with foil to let it rest for 15 minutes. Slice and serve. 

Ingredients Instructions

Source
http://www.seriouseats.com/recipes/2010/12/slow-roasted-venison-loin-recipe.html 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.seriouseats.com/recipes/2010/12/slow-roasted-venison-loin-recipe.html 


      

Pork Tenderloin 
with Coffee Glaze

1 Tbsp. olive oil

½ cup chopped onion

1 Tbsp. grated, peeled fresh ginger

2 garlic cloves, chopped

1 serrano chile, chopped

1 ½ Tbsp molasses

½ cup dark rum

4 cups hot brewed coffee

1 Tbsp. ground coffee

1 ½ tsp. ground cinnamon

1 ½ tsp. unsweetened cocoa

1 Tbsp. butter, softened

½ tsp. salt

2 lbs. pork tenderloin

cooking spray

Heat oil in a large skillet over medium-high heat. Add onion and sauté 5 minutes. Add ginger, garlic and 
Serrano and sauté another 2 minutes. Stir in molasses, remove from heat and carefully stir in rum. Cook 
the mixture for 2 minutes. Stir in both brewed and ground coffee, cinnamon and cocoa, and bring to a 
boil. Cook until reduced to 1 ½ cups, about 20 minutes. Remove from heat, cool and place in a blender 
to process once cooled, blending until smooth. Stir in butter and salt. Trim fat from the pork and cut 
lengthwise into ½ inch wide strips. Thread pork onto skewers, prepare grill and place kebabs on grill rack 
with cooking spray, grilling 4 minutes on each side or until desired degree of doneness is reached. 

Ingredients Instructions

Source
http://www.myrecipes.com/recipe/pork-tenderloin-with-costa-rican-coffee-glaze

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.myrecipes.com/recipe/pork-tenderloin-with-costa-rican-coffee-glaze


DESSERTS
& BAKED
GOODS



Easy Espresso 
Brownies

Chocolate 
Coffee Fudge

1 package of store-bought brownie mix, 
   prepared according to package instructions

2 rounded Tbsp. ground dark roast espresso beans

1 shot coffee liqueur or 1 ounce coffee-flavored syrup

softened butter or coconut oil for greasing the pan

9 inch x 13 inch baking pan

(1) 14-oz can organic sweetened condensed milk

2 Tbsp. finely ground coffee or espresso powder

½ Tbsp. water

(1) 12-oz. bag semi-sweet chocolate chips

Ingredients Ingredients

Instructions

Source Source
http://www.foodnetwork.com/recipes/rachael-ray/espresso-brownies-recipe.html http://www.cooktj.com/trader-joes-recipes/chocolate-coffee-fudge

Preheat oven to 425 degrees F. Add ground coffee and coffee liqueur or 
syrup to the prepared brownie mix, then pour into greased 9x13-inch pan, 
and bake 22-25 minutes on upper rack of the oven. Cut and serve warm 
“as is” or serve with your choice of ice cream, coffee beverages, cold milk or 
after-dinner drinks.

Heat the condensed milk over medium heat. Dissolve 
coffee in water, then add mixture to the milk. Add 
chocolate chips to the mixture and lower the heat so 
chocolate melts but doesn’t burn. Pour into an oiled 
8x8 pan and chill in fridge for 2 hours. Cut into small 
squares and enjoy! 

Instructions

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.foodnetwork.com/recipes/rachael-ray/espresso-brownies-recipe.html
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.cooktj.com/trader-joes-recipes/chocolate-coffee-fudge


      

Coffee Coffee 
Coffee Cake

Crumb Topping:

1 cup flour

¾ cup chilled, unsalted butter, cut in cubes

¼ cup packed light brown sugar

¼ cup powdered sugar

2 tsp. freshly, finely ground coffee

¼ tsp. kosher salt

Chocolate Swirl:

6 oz semisweet chocolate, coarsely chopped

2 Tbsp. unsalted butter

¾ cup pecans, lightly toasted

¼ c strongly brewed coffee

1 Tbsp. sugar

Glaze:

1 cup powdered sugar

2 Tbsp. coffee liqueur

1 Tbsp. sour cream

Cake:

1 stick unsalted butter, room 
   temperature, plus more for pan

2 ½ cups flour, plus more for pan

2 Tbsp. finely ground coffee

1 tsp. baking powder

1 tsp. baking soda

1 tsp. ground cinnamon

1 tsp. kosher salt

¼ tsp. ground cardamom

¾ cup strongly brewed coffee, 
   room temperature

½ cup sour cream

1 tsp. vanilla extract

1 ¼ cups sugar

3 large eggs plus one yolk, 
   room temperature

10” tube pan

Make the crumb topping. Combine flour, butter, brown and powdered sugars, coffee 
and salt in a medium bowl with your fingers and chill until ready to use. 

Make the chocolate swirl. Melt chocolate and butter in a heatproof bowl set on top of a 
pot of simmering water (where water doesn’t touch bowl) or in top of a double burner 
on medium heat. Remove from heat once melted and stir in pecans, coffee and sugar.

Make the cake. Preheat the oven to 350 degrees F. Butter and flour the tube pan, and 
tap out excess flour. In a medium bowl, mix 2 ½ cups flour,  ground coffee, baking flour 
and soda, cinnamon, salt and cardamom. In a separate bowl, whisk the liquid coffee, 
sour cream and vanilla. Beat sugar and ½ cup butter until light and fluffy, about 3 
minutes, then add in eggs and 1 yolk one at a time, mixing well after adding each one. 
Slowly add in dry ingredients and wet ingredients, alternating between adding dry and 
wet, scraping down the sides of the bowl after each addition. Add 1/3 of the batter to 
the pan, then smooth the surface and pour half the chocolate mixture. Add another 
1/3 of the batter and repeat with chocolate, then add remaining batter. Sprinkle crumb 
topping on top. Bake 40-50 minutes or until a tester inserted in the center comes out 
clean and cake is springy when pressed. Let cool completely. Remove from pan and 
put on a rack.

Prepare the glaze. Mix all glaze ingredients together and drizzle over top of the cake 
using a spoon. 

Ingredients Instructions

Source
http://www.epicurious.com/recipes/food/views/coffee-coffee-coffee-cake-56389466

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/coffee-coffee-coffee-cake-56389466


      

Coffee 
Flavored Doughnuts

4 cups strongly brewed coffee

4 medium-sized russet potatoes

2 packages active dry yeast (4.5 tsp.)

½ cup milk

1 cup milk (separate from ½ cup)

½ cup canola oil

½ cup sugar

2 eggs

1 tsp. salt

5-7 cups flour

Pour coffee into a large pot. Peel and cube potatoes, then boil in coffee for about 20 minutes or until tender. 
Remove from heat and scoop ½ cup of the coffee broth into a bowl. Add ½ cup of milk to coffee broth to cool it. 
Sprinkle yeast on top and stir it in, then set aside while you work on the rest. Drain the potatoes, then puree them 
with 1 cup of milk, the oil, sugar, eggs and salt. Add puree mixture to the resting yeast mixture and stir together. 
Add 1 cup of the flour at a time until a soft dough forms. Put dough in a greased bowl, turning once to coat the 
top of the dough, and then let it rise until it doubles (about an hour). Punch it down once, then let it double again 
(about 30 minutes).  Prepare deep skillet or fry daddy to cook doughnuts in to about 375 degrees F. Roll out dough 
onto a lightly floured surface to about 1/2” thick, then cut doughnuts with a doughnut cutter, or use rims from 
two different sized cup tops. Gently drop them into the hot oil and let them sit for about 1 minute per side. When 
they’re golden, put them on a cooling rack with a towel underneath to catch the grease.

(Optional) Glaze
Coffee Glaze: Slowly add 1/3 cups cold-brewed coffee to 4 cups powdered sugar, whipping until smooth and then 
drizzling over the doughnuts with a spoon while on the cooling rack.

Vanilla Glaze: Slowly add 1/3 cup milk and 1 tsp. vanilla extract to 4 cups powdered sugar, whipping until smooth 
and then drizzling over the doughnuts with a spoon while on the cooling rack.

Ingredients Instructions

Source
http://www.instructables.com/id/Coffee-Flavored-Doughnuts-AKA-Cop-Bait/?ALLSTEPS 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.instructables.com/id/Coffee-Flavored-Doughnuts-AKA-Cop-Bait/?ALLSTEPS 


Banana 
Coffee Muffins

Mocha Ice Pops

1/3 cup melted butter

4 ripe bananas, smashed

¾ cup sugar

1 egg, beaten

1 tsp. vanilla extract

1 ½ Tbsp. strong coffee

1 tsp. baking soda

pinch of salt

1 ½ cups flour

1 cup chopped pecans, toasted or raw (optional)

Preheat oven to 350 degrees F. Grease a 12-cup muffin pan or place muffin 
cups. Mix butter and bananas together first, then adding the sugar, egg, 
coffee and vanilla. Sprinkle in the baking soda and salt, then mix in. Add 
flour and mix until just incorporated. 
If using pecans, fold into the batter. 
Pour into muffin cups, then bake 
for 20-30 minutes or until done in 
the middle and springy. Cool 
before enjoying. 

Ingredients

Ingredients

Instructions

Source

2 ½ cups hot brewed coffee

4-5 Tbsp. sugar

2 Tbsp. unsweetened cocoa powder

1 cup half-and-half

¼ tsp. vanilla extract

pinch of salt

Source

Instructions

Whisk together coffee, sugar and cocoa until sugar is dissolved, then add 
in half-and-half, vanilla and salt until combined. Divide the mixture up into 
freezer molds, then insert the sticks and let them freeze until completely 
firm, approximately 6 hours. Dip molds briefly in hot water when ready to 
use to help pops come out of the molds. Enjoy! Can be made ahead and 
enjoyed for up to three weeks. 

http://www.foodnetwork.com/recipes/paula-deen/michaels-banana-cof-
fee-muffins-recipe.html 

 http://www.eatingwell.com/recipes/mocha_ice_pops.html

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.foodnetwork.com/recipes/paula-deen/michaels-banana-coffee-muffins-recipe.html 
http://www.foodnetwork.com/recipes/paula-deen/michaels-banana-coffee-muffins-recipe.html 
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
 http://www.eatingwell.com/recipes/mocha_ice_pops.html


      

Coffee 
Angel Food Cake

Cake:

Egg whites from a dozen eggs, 
   room temperature

1 ¼ tsp. cream of tartar

½ tsp. salt

1 ½ cups sugar

2-3 tsp. hot water

1 Tbsp. finely ground coffee

1 1/8 cups sifted cake flour

1 tsp. vanilla extract

Glaze: 

¼ cup espresso

8 oz confectioners’ sugar, sifted

Preheat the oven to 375 degrees F. Whisk the egg whites until foamy, then 
add in cream of tartar and salt and keep whipping until soft peaks form. 
Slowly add 1 cup of sugar and keep whipping until sugar has dissolved, 
about 30 more seconds. In a smaller, separate bowl, mix together the cof-
fee and hot water. Sift together the ½ cup sugar and pre-sifted cake flour 
three times to aerate the mixture. Fold the flour/sugar mixture into the egg 
whites in small batches, then add in vanilla and dissolved coffee. Spoon into 
an ungreased tube pan and smooth the top. Bake until light golden brown, 
about 30-35 minutes.

Ingredients Instructions

Source
http://www.foodnetwork.com/recipes/coffee-angel-food-cake-recipe.html

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.foodnetwork.com/recipes/coffee-angel-food-cake-recipe.html


      

Coffee Cupcakes with 
Mocha Buttercream Frosting

Cupcakes:

3 cups flour

1 tsp. baking powder

2 tsp. baking soda

1 tsp. salt

1 tsp. cinnamon

½ tsp. nutmeg

2 Tbsp instant espresso powder

2 cups sugar 

½ cup vegetable or coconut oil, 
   or butter (1 stick)

1 cup milk

1 cup of strongly brewed coffee

2 eggs

2 tsp. vanilla

Mocha Buttercream Frosting:

1 cup (2 sticks) unsalted butter, 
   room temperature

3 ½ cups powdered sugar, sifted

¼ cup heavy cream

¼ cup freshly brewed coffee

1 Tbsp. instant espresso powder

2 Tbsp cocoa powder, plus more for        
   sprinkling on top of finished cupcakes

Preheat your oven to 350 degree. Line your cupcake pan with liners or 
grease with butter or oil. Mix the flour, baking soda, baking powder, salt, 
cinnamon, nutmeg, espresso powder and sugar in a medium bowl. Vigor-
ously whisk the oil, milk, coffee, eggs and vanilla together in a large bowl. 
Slowly add the flour mixture to the coffee mixture and mix to combine. Do 
not over mix. Evenly distribute the batter among the liners. You may need 
to make a second batch. Bake the cupcakes for about 25 - 30 minutes, or 
until a toothpick comes out clean. Allow the cupcakes to completely cool. 
Cream the butter until light and fluffy. Slowly add the powdered sugar. 
Mix the cream, espresso, coffee and cocoa powder together, then add to 
the frosting and mix until fully incorporated. Frost, dust with extra cocoa 
powder and enjoy! Keep in an airtight container for up to three days.

Ingredients Instructions

Source
http://cookienameddesire.com/coffee-cupcakes-mocha-buttercream-frosting/ 

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://cookienameddesire.com/coffee-cupcakes-mocha-buttercream-frosting/ 


Mocha Mousse with 
Sichuan Peppercorns

Dark-Roast 
Coffee Gelee

¼ tsp. Sichuan peppercorns

1/3 c heavy cream

1 ½ tsp. ground coffee

4 ounces 70% bittersweet chocolate, chopped 

3 large egg whites

1 Tbsp. sugar

6 Tbsp. finely ground coffee

2 ¼ c boiling water plus 1 Tbsp cold water

½ cup sugar

1 ½ tsp. unflavored gelatin

2 tsp. vanilla

Topping:

¼ cup packed dark brown sugar

1 cup chilled heavy cream

¼ tsp. curry powder

Grind peppercorns with mortar and pestle or in manual grinder. Bring 
cream, coffee and pepper to a simmer in a small saucepan. Remove from 
heat and let steep, covered, for 30 minutes. Strain cream through a fine 
sieve into a bowl, pressing on solids to extract cream. Melt chocolate in a 
large bowl, then stir in cream and cool slightly. Beat egg whites and sugar 
with a mixer until peaks start to form, then gently fold into the chocolate 
mixture. Spoon into glasses and chill for at least 3 hours before serving. 

Brew ground coffee in a filter-style non-electric coffee-
maker or a sieve with a paper filter using the 2 cups of 
boiling hot water. Bring sugar and ¼ cup hot water to a 
boil on the stove, stirring until sugar is dissolved, then 
removing from heat. Sprinkle gelatin over 1 Tbsp. cold 
water and let it soften 1 minute. Stir together hot coffee, 
sugar syrup and vanilla, then add in gelatin mixture, 
stirring until dissolved. Chill, covered, for at least 8 
hours or until softly set.

Ingredients Ingredients

Instructions
Instructions

Source
Source

http://www.epicurious.com/recipes/food/views/mocha-mousse-with-sichuan-
peppercorns-i-mousse-au-moka-et-poivre-i-243637 http://www.epicurious.com/recipes/food/views/dark-roast-coffee-gelee-109234

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/mocha-mousse-with-sichuan-peppercorns-i-mousse-au-moka-et-poivre-i-243637 
http://www.epicurious.com/recipes/food/views/mocha-mousse-with-sichuan-peppercorns-i-mousse-au-moka-et-poivre-i-243637 
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.epicurious.com/recipes/food/views/dark-roast-coffee-gelee-109234


Chocolate-Covered 
Espresso Beans

Mocha Truffles

75 grams dark chocolate

30 g whole coffee beans

cocoa powder 

Melt the chocolate slowly over very 
low heat. When chocolate is melted, 
stir in the roasted coffee beans until they’re coated in chocolate. Lift 
them out with a fork and drop them on wax or parchment paper. Sepa-
rate the beans, and drop into a small bowl of cocoa powder, then leave to 
harden. Remove the beans and keep in a sealed container. Enjoy!

Ingredients

Ingredients

Instructions

Source

226 grams (1 Cup)  bittersweet chocolate, finely chopped

1 cup heavy cream

2 Tbsp. unsalted butter, room temperature

½ tsp. vanilla

2 tsp. ground coffee

pinch of salt

Source

Instructions

Prepare a cup of regular coffee with coffee grounds. Put the chocolate, 
butter and salt in a bowl. Gently heat the heavy cream to a light simmer. 
Add the cream, vanilla and 2 tsp of coffee to the chocolate and stir so mix-
ture becomes smooth. Let mixture cool for 1 hour, then place in the fridge 
and let completely cool. Once cool, with a teaspoon, take a little spoonful of 
the ganache, shape it into a ball and then roll in cocoa. Bonus: 
top each with a coffee bean or, even better, a chocolate 
covered coffee bean (recipe also included
in this ebook!). 

http://www.food.com/recipe/chocolate-covered-espres-
so-beans-58167?soc=socialsharingpinterest 

http://www.afroditeskitchen.com/2013/12/mochatruffles-with-cyprus-coffee/

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.food.com/recipe/chocolate-covered-espresso-beans-58167?soc=socialsharingpinterest  
http://www.food.com/recipe/chocolate-covered-espresso-beans-58167?soc=socialsharingpinterest  
http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.afroditeskitchen.com/2013/12/mochatruffles-with-cyprus-coffee/


      

Coffee-Glazed 
Espresso Cheesecake

Crust:

2/12 cups chocolate cookie crumbs

2 Tbsp. sugar

4 Tbsp. butter, melted

Cheesecake:

¼ cup heavy cream

2 ½ Tbsp. finely ground coffee

3 lbs cream cheese

1 cup sour cream

1 ¾ cups sugar

5 eggs

1 Tbsp. vanilla extract

pinch of salt

Glaze:

1/3 cup heavy cream

2 Tbsp. corn syrup

½ cup chopped milk chocolate

Preheat oven to 325 degrees F. Crust: Lightly grease the base of a springform pan. Make the crust: mix the 
cookie crumbs with butter and sugar, then press mixture evenly into the base of the springform pan. Bake 10-
15 minutes or until crust is set. Allow to cool. Cake: Bring the cream to a simmer on medium heat. Add coffee 
and stir to combine, then cool to room temperature. In a food processor, pulse cream cheese, sour cream, 
cooled heavy cream with coffee and sugar until well-combined. Scrape well after mixing. Add eggs one at a 
time, pulsing and scraping well after each egg is added, then add vanilla and salt, pulsing to combine. Pour 
the batter over the cooled crust and place in oven. Once in the oven, turn heat down to 300 degrees F, and 
bake until cheesecake is set but still a little jiggly in the center, about1-1 ½ hours. Turn off the oven and leave 
the cheesecake inside for 1 hour. Remove cheesecake from oven and refrigerate 2 hours or until fully cooled.  
Glaze: Heat the cream and corn syrup on medium heat in a small pot, and place chocolate in a small bowl. 
When cream mixture comes to a boil, pour it over the chocolate and let it sit 15 seconds untouched before 
mixing to combine. Immediately pour over cheesecake and let it set before slicing and serving.

Ingredients Instructions

Source
http://www.purewow.com/recipes/Chocolate-Glazed-Espresso-Cheesecake

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.purewow.com/recipes/Chocolate-Glazed-Espresso-Cheesecake


      

Raw Vegan Tiramisu with 
Vanilla Cream and Coffee Ladyfingers

Crust: 

1 cup oats or walnuts

1 cup raisins

2 Tbsp cold-pressed coffee

Ladyfingers:

1 cup oats

1 cup dates

pinch of salt

1 tsp. vanilla extract

2 Tbsp. cold-pressed coffee

Vanilla cream: 

2 cups pine or macadamia nuts

2 cups water, as needed

¼ cup liquid coconut oil

3 Tbsp. coconut nectar

1 Tbsp. vanilla extract

(optional) 1 Tbsp. soy lecithin to thicken mixture

Crust: process oats or walnuts into flour using food processor or blender. Add raisins and 
coffee, processing until it forms into a ball. Press evenly into bottom of a lined bread pan and 
place in fridge.

Ladyfingers: process oats into flour then combine rest of ingredients in food processor until 
they begin sticking together. Form into rectangular cookies that will fit in your baking pan. 
Dehydrate for 1-2 hours on each side or use oven at lowest temperature. 

Vanilla cream: blend all ingredients together until thick like pudding, adding liquid as needed. 

Assemble: spread half vanilla mixture on crust, then put down a layer of ladyfingers. Spread 
the rest of the vanilla cream and set in fridge or freezer for at least 24 hours. When ready to 
serve: take tiramisu out of the pan, dust with cocoa powder and slice into squares. 

Ingredients Instructions

Source
http://www.thisrawsomeveganlife.com/2014/01/raw-vegan-tiramisu-with-vanilla-cream.html#.ViZmaKQfnk4

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.thisrawsomeveganlife.com/2014/01/raw-vegan-tiramisu-with-vanilla-cream.html#.ViZmaKQfnk4


Espresso 
Panna Cotta
600mL cream

100g brown sugar

2-3 tsp. finely ground espresso or other coffee

120mL milk, lukewarm

2 tsp. gelatin powder

For the topping:

70g dark chocolate

70g cream

Sprinkle gelatin over lukewarm milk and let it sit for 5 minutes. Place cream, 
espresso and sugar in pan and bring to a simmer but not full boil, stirring often. Take 
off heat and add 1-2 Tbsp of hot mixture to gelatin mixture to loosen it further, then 
pour gelatin mix back into the hot cream through a sieve, stirring well. Let mixture 
stand about 10 minutes, then divide mixture into serving bowls/ramekins and allow 
to set for 6-8 hours (preferably overnight). For the topping: heat the chocolate and 
cream and mix well, then allow to cool to room temperature and pour over the set 
espresso panna cotta. 

Ingredients

Instructions

Source
http://www.passionateaboutbaking.com/2015/01/espresso-panna-cotta.html

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://www.passionateaboutbaking.com/2015/01/espresso-panna-cotta.html


HOUSEHOLD
RECIPES



Wooden Furniture 
Touch-Ups

Use In Place of Baking 
Soda In Your Fridge

Eliminate Kitchen Smells 
From Your Hands

Fertilize Plants, Keep Cats 
Out of Your Garden

Rub a little bit of finely ground coffee into a paste with some water and use 
a washcloth to rub into the scratches. Repeat if needed until the scratch 
matches surrounding wood. 

Coffee grounds can be used instead of baking soda for absorbing odors in 
the refrigerator! Place a bowl of ground coffee in the fridge and let it sit for 
2-3 days. Your fridge will smell like a coffee shop and the unpleasant odors 
will disappear. 

Rub a handful of used coffee grounds on your hands after cooking with 
strong smells such as fish, garlic, onion, cilantro and others to eliminate the 
smell. Discard grounds in the trash and wash hands.

The acidity found in coffee is perfect for plants like tomatoes and blueberry shrubs in 
your garden. Drop your used coffee grounds onto the soil around their roots to reap the 
benefits. Added bonus: cats don’t like coffee grounds! If your garden is becoming the 
community litter box, sprinkle used coffee grounds on the soil and cats will stop doing 
their business in your garden. 



Help Eliminate Pet’s Fleas Fireplace Ash Removal

Car Freshener

Ant Repellant

After bathing your pets, rub used, damp coffee grounds through your pet’s fur to help repel 
fleas. It smells better and is safer than many chemical-laden treatments. Added bonus: the 
smell of coffee instead of that wet-dog smell. 

Sprinkle used, damp coffee grounds onto embers once they’re cooled, and let 
it sit for 15 minutes. Scoop it all out and discard. Coffee grounds stick to ash 
and will help reduce the amount of dust going into the air from the ashes. 

Place used coffee grounds into a worn-out pair of panty hose, layering the hose 1-2 times, 
then tying off the top with a string and cutting the excess hose. Drop it in your car to help 
absorb odors and give your car that fresh, espresso smell! 

Sprinkle used coffee grounds in or around the house wherever ants seem to be coming in to 
deter them from coming into the house.

Source for All Household Recipes:
http://ecosalon.com/20-unusual-uses-for-coffee-423/

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://ecosalon.com/20-unusual-uses-for-coffee-423/


BODY CARE



Coffee Face Mask

Coffee Full Body Scrub

2 Tbsp. ground coffee, fresh or used

2 Tbsp. cocoa powder

3 Tbsp. whole milk, heavy cream or yogurt

1 Tbsp. honey

Mix all ingredients together and apply to face, letting it sit for 15 minutes. Remove gently with 
a warm washcloth. This recipe is loaded with antioxidants and will rejuvenate your face.

Ingredients

Instructions

Ingredients

Instructions

Mix coffee and sugar, then add oil. For a finer scrub, add less brown sugar. 
For a more coarse scrub, add more brown sugar. Massage onto your face 
gently, using a circular motion and then rinse with warm water. Apply 
moisturizer following exfoliation. 

3 Tbsp. ground coffee (fresh is best)

1 Tbsp. natural oil: coconut, almond, olive or grape seed are best

1 Tbsp. brown sugar

Coffee Exfoliating 
Face Scrub

Ingredients

Instructions

Mix all ingredients together until well combined. Soften coconut oil if solid before adding 
other ingredients to make sure exfoliating ingredients don’t dissolve in the oil. Once 
mixed, store in an air-tight container, and use on entire body for exfoliation, massaging 
gently in circles, rinsing with warm water, and applying moisturizer following exfoliation.

½ cup ground coffee

½ cup sugar

¼ cup coconut oil

1 tsp ground cinnamon



Ingredients

Instructions

Mix all ingredients together thoroughly. Massage into wet skin for about 
60 seconds per area where you’re targeting cellulite, and rinse with warm 
water. Caffeine and antioxidants in coffee have been found to help reduce 
the appearance of cellulite, and coconut oil will help with moisturization. 
Tip: use tub stopper to catch scrub, then discard scrub via trash instead of 
the drain, as it could clog drain.

1 cup coffee grounds

½ cup white or brown sugar

1 cup coconut oil

Cellulite-Eliminating 
Coffee Body Scrub

Source for Body Care Recipes:

http://stylecaster.com/beauty-high/diy-scrub-coffee/ 

Ingredients

Instructions

Prepare coffee, then add the small amount of water. Let it cool until luke-
warm. Standing in the tub, pour mixture onto hair and scalp, then wrap hair 
with a plastic cap, letting it sit for 20 minutes. Wash out with warm water. 
Not recommended for blonde, gray, white or other lightly colored hair 
as coffee can have temporary coloring effect.

Strong, freshly brewed coffee (brew amount depending on hair     
   length; for shorter hair 1-2 cups, for longer hair, 3-4 cups)

Small amount of water, 2-4 Tbsp depending on amount of coffee

Coffee Shiny Hair 
Treatment

http://www.womenshealthmag.com/food/coffee-smoothie-recipes 
http://stylecaster.com/beauty-high/diy-scrub-coffee/ 


RepublicanCoffee.com

http://republicancoffee.com/
https://www.facebook.com/Republican-Coffee-1505059699818790/timeline
https://twitter.com/repubcoffee

