Access PDF The World Atlas Of Coffee From Beans To Brewing Coffees
Explored Explained And Enjoyed

The World Atlas Of Coffee From Beans To Brewing
Coffees Explored Explained And Enjoyed
The World Atlas of ArchaeologyCoffee Atlas of EthiopiaCoffee ArtThe World Atlas
of Street Art and GraffitiThe Coffee DictionaryThe Coffee BookCraft Coffee: A
ManualThe World Atlas of CoffeeThe World Encyclopedia of CoffeeThe World Atlas
of Wine 8th EditionCollins World Atlas: Paperback EditionThe Devil's CupThe World
Atlas of GinHow to Make CoffeeWorld Atlas of BeerCoffee Life in JapanThe Medieval
WorldThe World Atlas of WhiskyAtlas ObscuraThe Coffee Roaster's HandbookWhere
the Wild Coffee GrowsThe World Atlas of TeaThe World Atlas of CoffeeCoffee Gives
Me SuperpowersFikaThe World Atlas of Street FashionWoodwork Step by StepGod
in a CupThe Curious Barista's Guide to CoffeePlastic FreeEverything But
EspressoThe World Atlas of CoffeeUncommon GroundsThe World Atlas of WineWhat
I Know about Running Coffee ShopsThe Blue Bottle Craft of CoffeeThe World Atlas
of TattooThe World Atlas of CoffeeCoffee ObsessionOxford Atlas of the World

The World Atlas of Archaeology
Coffee Atlas of Ethiopia
The United States is the fourth largest global consumer of tea, with Canada following
right behind. Black tea is the most popular but green tea sales are growing rapidly -more than 60 percent in ten years -- driven by its proven health benefits. Specialty
tea outlets are expected to double to nearly 8,000 by 2018 and an additional 40,000
coffee retailers are expected to generate more than 30 percent of their beverage
sales from tea. The World Atlas of Tea covers tea from the ground up, including why
the soil in China makes different tea than the soil in India. Tea mixologist Krisi Smith
explains what a tea drinker needs to know to appreciate teas of all descriptions. She
follows tea from the plantation to harvesting and processing to how to make the
perfect cup. The book is illustrated throughout with beautiful color photographs taken
in the field. The contents are: Part 1 Tea Basics -- The Tea Plant; Varieties of tea;
Altitude, climate and seasons; Harvesting and processing; The tea voyage Part 2 Tea
Brewing and Drinking -- Tea-brewing basics; Tea tools; Buying, storing and tasting
Part 3 Tea Blending -- Tisanes, herbal and fruit teas; Scenting, infusions and blending
herbs; Blending tea at home; Blending for health; Tea mixology Part 4 The World of
Tea -- Country profiles of China, Taiwan, Japan, India, Nepal, Sri Lanka, Vietnam,
East Africa. In this last section, the country profiles open with an introduction that
describes the country's tea-growing history alongside a map showing the tea regions.
Each area is described as to name, amount of tea produced, tea type, climate,
location, and major plantations. Another spread sets out the specific teas grown in
that country and describes their production, growing conditions, grade, processing
methods, and taste profiles. The world of tea is here to stay. New varieties will be
introduced, new health benefits will be proven, and tea sales will continue to grow.
The World Atlas of Tea is an exceptional gift choice and specialty selection for this
new world.

Coffee Art
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While Scotland gave birth to whisky, its progeny now populate all four corners of the
globe - from the U.S. to Japan, South Africa to Scandinavia. Today whisky sales are
booming, making the timing perfect for this massive, witty, gorgeously illustrated
volume. An ideal whisky "bible" for either connoisseur or neophyte, THE WORLD
ATLAS OF WHISKY covers the history, process, distilleries and expressions of the
world great whiskies, complete with detailed maps and 150 labels.

The World Atlas of Street Art and Graffiti
"Enchanting . . . An absorbing narrative of politics, ecology, and economics."--New
York Times Book Review (Editor's Choice) Located between the Great Rift Valley
and the Nile, the cloud forests in southwestern Ethiopia are the original home of
Arabica, the most prevalent and superior of the two main species of coffee being
cultivated today. Virtually unknown to European explorers, the Kafa region was
essentially off-limits to foreigners well into the twentieth century, which allowed the
world's original coffee culture to develop in virtual isolation in the forests where the
Kafa people continue to forage for wild coffee berries. Deftly blending in the long,
fascinating history of our favorite drink, award-winning author Jeff Koehler takes
readers from these forest beginnings along the spectacular journey of its spread
around the globe. With caf s on virtually every corner of every town in the world,
coffee has never been so popular--nor tasted so good. Yet diseases and climate
change are battering production in Latin America, where 85 percent of Arabica
grows. As the industry tries to safeguard the species' future, breeders are returning
to the original coffee forests, which are under threat and swiftly shrinking. "The
forests around Kafa are not important just because they are the origin of a drink that
means so much to so many," writes Koehler. "They are important because deep in
their shady understory lies a key to saving the faltering coffee industry. They hold
not just the past but also the future of coffee." "A must-read for coffee
enthusiasts."--Smithsonian (Best of the Year) "Reads like an engaging multimystery
detective novel."--Wall Street Journal "Fascinating . . . How a local crop transformed
into a global commodity."--Real Simple (Best of the Month) Coffee is one of the
largest and most valuable commodities in the world. This is the story of its origins,
its history, and the threat to its future, by the IACP Award–winning author of
Darjeeling.

The Coffee Dictionary
A lavishly illustrated global exploration of the vast array of styles and most
significant practitioners of tattoo from ancient times to today Tattoo art and practice
has seen radical changes in the 21st century, as its popularity has exploded. An
expanding number of tattoo artists have been mining the past for lost traditions and
innovating with new technology. An enormous diversity of styles, genres, and
techniques has emerged, ranging from geometric blackwork to vibrant, painterly
styles, and from hand-tattooed works to machine-produced designs. With over 700
stunning color illustrations, this volume considers historical and contemporary tattoo
practices in Europe, the Americas, the Middle East, North and Sub-Saharan Africa,
Asia, Australia, and the Pacific Islands. Each section, dedicated to a specific
geographic region, features fascinating text by tattoo experts that explores the
history and traditions native to that area as well as current styles and trends. The
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World Atlas of Tattoo also tracks the movement of styles from their indigenous
settings to diasporic communities, where they have often been transformed into
creative, multicultural, hybrid designs. The work of 100 notable artists from around
the globe is showcased in this definitive reference on a widespread and intriguing art
practice.

The Coffee Book
If coffee is the foundation of your food pyramid, then this is your book. Inspired by
Ryoko Iwata's popular Web site, I Love Coffee (en.ilovecoffee.jp), Coffee Gives Me
Superpowers is overflowing with infographics and fun, interesting facts about the
most awesome beverage on earth written by Ryoko, a Japanese coffee-lover living in
Seattle. The book includes the most popular pieces on the site, such as "Your Brain
on Beer vs. Coffee," "10 Coffee Myths," "The Best Time of Day to Drink Coffee
(According to Science)," and "10 Things You Probably Didn't Know about Caffeine,"
plus 25 percent new, original material that is available only in this book.

Craft Coffee: A Manual
Discover the inspirational world of global street styles and the fascinating stories
behind them, accompanied by hundreds of stunning photographs. Filled with eyecatching images of 100 styles from around the globe, The World Atlas of Street
Fashion is a celebration of those who dare to think differently. Written by acclaimed
fashion historian Caroline Cox, The World Atlas of Street Fashion celebrates the
invention and creativity to be found in fashion all around the globe. From the Chinese
skinheads of Beijing to the feminist funkeiras of S o Paolo, the raggare of Stockholm
to the Junglists of Whistler, this is world street style as you've never seen it before.
Organized geographically by continent, this book examines street style in all its
international diversity, by tracing the many and varied ways in which it has
developed in different regions of the world, from the streets to the catwalk. From the
famous to the niche, the rebellious to the downright revolutionary, The World Atlas
of Street Fashion offers a ground-breaking portrait of world street style.

The World Atlas of Coffee
Named a top food & drink book of 2017 by Food Network, Wired, Sprudge, and
Booklist. This comprehensive but accessible handbook is for the average coffee lover
who wants to make better coffee at home. Unlike other coffee books, this one
focuses exclusively on coffee—not espresso—and explores multiple pour-over,
immersion, and cold-brew techniques on 10 different devices. Thanks to a small but
growing number of dedicated farmers, importers, roasters, and baristas, coffee
quality is at an all-time high. But for nonprofessionals, achieving caf quality at home
can seem out of reach. With dozens of equipment options, conflicting information on
how to use that equipment, and an industry language that, at times, doesn’t seem
made for the rest of us, it can be difficult to know where to begin. Craft Coffee: A
Manual, written by a coffee enthusiast for coffee enthusiasts, is a comprehensive
guide to improving your brew at home. The book provides all the information readers
need to discover what they like in a cup of specialty coffee—and how to replicate the
perfect cup day after day. From the science of extraction and brewing techniques to
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choosing equipment and deciphering coffee bags, Craft Coffee focuses on the
issues—cost, time, taste, and accessibility—that home coffee brewers negotiate and
shows that no matter where you are in your coffee journey, you can make a great
cup at home.

The World Encyclopedia of Coffee
As craft brewing continues to go from strength to strength across the world, World
Atlas of Beer is the definitive and essential guide to beer. Understand the rich, multifaceted traditions of Belgium, the Nordic legend that is Finnish Sahti, the relatively
new phenomenon of the New England hazy IPA, and why Australia's lower-strength
beers are one of its great successes. With thousands of breweries now operating
around the globe, and more opening every day, this is the expert guide to what is
really worth drinking. Country by country the book considers a vast range of brewing
techniques, beer styles and traditions. Detailed maps describe crucial trends in major
territories and features such as matching beer with food and how to pour different
kinds of beer complete the picture. Now in a fully updated third edition, this book is
the perfect companion to help you explore the best beers the world has to offer.
Praise for the second edition of World Atlas of Beer: 'Written with authority and wit
the perfect guide to the rapidly changing beer scene' - the Guardian

The World Atlas of Wine 8th Edition
A geographical and chronological reconstruction of every region and period, with an
account of the area and discussions of special discoveries, events, and archeological
conclusions in those regions

Collins World Atlas: Paperback Edition
It's time to get off the beaten path. Inspiring equal parts wonder and wanderlust,
Atlas Obscura celebrates over 700 of the strangest and most curious places in the
world. Talk about a bucket list: here are natural wonders—the dazzling glowworm
caves in New Zealand, or a baobob tree in South Africa that's so large it has a pub
inside where 15 people can drink comfortably. Architectural marvels, including the
M.C. Escher-like stepwells in India. Mind-boggling events, like the Baby Jumping
Festival in Spain, where men dressed as devils literally vault over rows of squirming
infants. Not to mention the Great Stalacpipe Organ in Virginia, Turkmenistan's
40-year hole of fire called the Gates of Hell, a graveyard for decommissioned ships
on the coast of Bangladesh, eccentric bone museums in Italy, or a weatherforecasting invention that was powered by leeches, still on display in Devon, England.
Created by Joshua Foer, Dylan Thuras and Ella Morton, ATLAS OBSCURA revels in
the weird, the unexpected, the overlooked, the hidden and the mysterious. Every
page expands our sense of how strange and marvelous the world really is. And with
its compelling descriptions, hundreds of photographs, surprising charts, maps for
every region of the world, it is a book to enter anywhere, and will be as appealing to
the armchair traveler as the die-hard adventurer. Anyone can be a tourist. ATLAS
OBSCURA is for the explorer.

The Devil's Cup
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Coffee Obsession shows how to make latte, cappuccino, and all the iconic coffee
styles perfectly with authentic recipes and step-by-step barista techniques. Take a
journey from bean to cup in each of the coffee-producing nations, including Papua
New Guinea, Ethiopia, and Tanzania. With more coffee recipes than other titles, and
investigating the subject in far greater depth, this book is for coffee obsessives in
search of the most perfect cup of coffee in the world.

The World Atlas of Gin
The worldwide bestseller - 1/4 million copies sold 'Written by a World Barista
Champion and co-founder of the great Square Mile roasters in London, this had a lot
to live up to and it certainly does. Highly recommended for anyone into their coffee
and interested in finding out more about how it's grown, processed and roasted.'
(Amazon customer) 'Whether you are an industry professional, a home enthusiast or
anything in between, I truly believe this is a MUST read.' (Amazon customer)
'Informative, well-written and well presented. Coffee table and reference book - a
winner' (Amazon customer) 'Very impressive. It's amazing how much territory is
covered without overwhelming the reader. The abundant photos and images are
absolutely coffee-table-worthy, but this book is so much more. I think it would be
enjoyable for an obsessed coffee geek or someone who just enjoys their java.'
(Amazon customer) For everyone who wants to understand more about coffee and
its wonderful nuances and possibilities, this is the book to have. Coffee has never
been better, or more interesting, than it is today. Coffee producers have access to
more varieties and techniques than ever before and we, as consumers, can share in
that expertise to make sure the coffee we drink is the best we can find. Where coffee
comes from, how it was harvested, the roasting process and the water used to make
the brew are just a few of the factors that influence the taste of what we drink.
Champion barista and coffee expert James Hoffmann examines these key factors,
looking at varieties of coffee, the influence of terroir, how it is harvested and
processed, the roasting methods used, through to the way in which the beans are
brewed. Country by country - from Bolivia to Zambia - he then identifies key
characteristics and the methods that determine the quality of that country's output.
Along the way we learn about everything from the development of the espresso
machine, to why strength guides on supermarket coffee are really not good news.
This is the first book to chart the coffee production of over 35 countries,
encompassing knowledge never previously published outside the coffee industry.

How to Make Coffee
Over 128 pages of 60 stunning designs from Britain's champion latte artist. From free
pouring to etching, stencilling and more complicated designs for the black belt
barista, you'll have fun emulating innovative designs such as The Swan, The Unicorn,
and frothy 3-D babyccino animals. The book even includes 9 stencil patterns for you
to trace and try. Starting with basic skills and patterns, readers will learn how to
create the crema (the froth that acts as a canvas in the coffee cup) and how to
produce the hearts, rosettas and tulips that will be used as the basis to form more
complicated artworks. Dhan Tamang is a world-renowned latte artist particularly
known for his use of colour, and now you too can create impressive multicoloured
designs following Dhan's step-by-step instructions. By the end of this book you will
be able to create fabulous designs to delight family members and dinner party guests
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alike.

World Atlas of Beer
Few wine books can be called classic, but the first edition of The World Atlas of Wine
made publishing history when it appeared in 1971. It is recognized by critics as the
essential and most authoritative wine reference work available. This eighth edition
will bring readers, both old and new, up to date with the world of wine. To reflect all
the changes in the global wine scene over the past six years, the Atlas has grown in
size to 416 pages and 22 new maps have been added to the wealth of superb
cartography in the book. The text has been given a complete overhaul to address the
topics of most vital interest to today's wine-growers and drinkers. With beautiful
photography throughout, Hugh Johnson and Jancis Robinson, the world's most
respected wine-writing duo, have once again joined forces to create a classic that no
wine lover can afford to be without. "The World Atlas of Wine is the single most
important reference book on the shelf of any wine student." - Eric Asimov, New York
Times "The most useful single volume on wine ever published If I owned only one
wine book, it would be this one." - Andrew Jefford, Decanter "Like a good bottle of
wine, you'll find yourself going back to it again and again Perfect for anyone who has
a thirst for greater wine knowledge." - Edward Deitch, NBC/today.com "The World
Atlas of Wine belongs on your shelf The essential rootstock of any true wine lover's
library. A multi-layered snapshot of wine and how it has evolved." - Dave McIntyre,
Washington Post

Coffee Life in Japan
Uncommon Grounds tells the story of coffee from its discovery on a hill in ancient
Abyssinia to the advent of Starbucks. In this updated edition of the classic work,
Mark Pendergrast reviews the dramatic changes in coffee culture over the past
decade, from the disastrous “Coffee Crisis” that caused global prices to plummet to
the rise of the Fair Trade movement and the “third-wave” of quality-obsessed coffee
connoisseurs. As the scope of coffee culture continues to expand, Uncommon
Grounds remains more than ever a brilliantly entertaining guide to the currents of one
of the world's favorite beverages.

The Medieval World
A guide to selecting and brewing artisan coffees covers how to use standard kitchen
tools to make professional-tasting coffees and espressos and is complemented by
recipes for coffee-inspired treats.

The World Atlas of Whisky
Provides maps and satellite photography that reflect the most recent political,
economic, and demographic statistics, and presents articles addressing the
environment and population matters in major cities of the world.

Atlas Obscura
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A history of coffee from the sixth century to Starbucks that’s “good to the last
sentence” (Las Cruces Sun News). One of Library Journal’s “Best Business Books”
This updated edition of The Coffee Book is jammed full of facts, figures, cartoons,
and commentary covering coffee from its first use in Ethiopia in the sixth century to
the rise of Starbucks and the emergence of Fair Trade coffee in the twenty-first. The
book explores the process of cultivation, harvesting, and roasting from bean to cup;
surveys the social history of caf society from the first coffeehouses in
Constantinople to beatnik havens in Berkeley and Greenwich Village; and tells the
dramatic tale of high-stakes international trade and speculation for a product that can
make or break entire national economies. It also examines the industry’s major
players, revealing the damage that’s been done to farmers, laborers, and the
environment by mass cultivation—and explores the growing “conscious coffee”
market. “Drawing on sources ranging from Moli re and beatnik cartoonists to the
Food and Agriculture Organization, the authors describe the beverage’s long and
colorful rise to ubiquity.” —The Economist “Most stimulating.” —The Baltimore Sun

The Coffee Roaster's Handbook
DIVAn authoritative guide to the most significant artists, schools, and styles of street
art and graffiti around the world/div

Where the Wild Coffee Grows
Woodwork: Step-by-Step is the next title in DK's bestselling Step-by-Step series. A
perfect starting point for anyone new to the art of woodwork, the book explains more
than 100 techniques and eight achievable projects with clear photography and
instructions. Gallery spreads show the equipment, materials, and woods readers will
need to make practical and inspired projects from a simple shelf to a complex chair.
Students, hobbyists, and crafters looking to develop an understanding of woodwork
basics will find Woodwork: Step-by-Step an invaluable reference. Previously
published in Woodwork: A Step-by-Step Photographic Guide to Successful
Woodworking.

The World Atlas of Tea
For everyone and anyone who wants to understand more about gin, this is the
definitive guide - covering the best gins the world has to offer, history and production
methods, and the countries that have helped make gin a global success story. Never
has there been a more striking revolution in the world of distilled spirits than the
current renaissance of gin. With small craft distilleries popping up all over the world,
from Texas to Tasmania, more varieties and techniques being used than ever before,
and a tapestry of tastes from light and citrusy to big bold savoury notes, gin's appeal
is extraordinarily wide and varied. From gin made in small batches from local
botanicals, through to large facilities which make some of the world's most
recognized gin brands, World Atlas of Gin looks at everything from the botanical to
the bottle: how and where botanicals are grown and harvested and their role within
the flavour of gin; producers and the stories behind their brands; exactly where, and
how, gins are made; and, country by country, the best examples to try. Global
cocktails are covered too, including the history and country of origin of some of the
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best-known mixed gin drinks.

The World Atlas of Coffee
"An illustrated lifestyle cookbook on the Swedish tradition of fika--a twice-daily
coffee break--including recipes for traditional baked goods, information and
anecdotes about Swedish coffee culture, and the roots and modern incarnations of
this cherished custom. Sweden is one of the world's top coffee consuming nations,
and the social coffee break known as fika is a cultural institution. A time to take a
rest from work and chat with friends or colleagues over a cup and a sweet treat, fika
is part of the national identity and a marker of the Swedish ideal of taking time to
appreciate life's small joys. Fika can be had alone or in groups, indoors or outdoors,
while traveling or while at home, and Fika is full of inspiration to elevate these daily
coffee breaks. In this adorable and illustrated cookbook, Anna Brones and Johanna
Kindvall share more than 45 classic recipes from their motherland--from cinnamon
buns and ginger snaps to rhubarb cordial and rye bread--while also examining what
fika means to Swedes and how we can all integrate its values into our daily lives."--

Coffee Gives Me Superpowers
The definitive guide to the extraordinary world of coffee from growing and roasting
to brewing and serving the perfect cup. This is the ultimate guide to the history,
science and cultural influence of coffee according to coffee aficionado and master
storyteller Tristan Stephenson. You’ll explore the origins of coffee, the rise of the
coffee house and the evolution of the caf before discovering the varieties of coffee,
and the alchemy responsible for transforming a humble bean into the world’s most
popular drink. You’ll learn how to roast coffee at home in the fascinating Roasting
section before delving into the Science and Flavour of Coffee and finding out how
sweetness, bitterness, acidity and aroma all come together. You’ll then get to grips
with grinding before learning about the history of the espresso machine and how to
make the perfect espresso in the Espresso chapter. Discover how espresso and milk
are a match made in heaven, yielding such treasures as the Latte, Cappuccino, Flat
white and Macchiato; you’ll also find out how to pour your own Latte art. Other
Brewing Methods features step-by-step guides to classic brewing techniques to bring
the coffee to your table, from a Moka pot and a French press to Aeropress and
Siphon brewing. Finally, why not treat yourself to one of Tristan’s expertly
concocted recipes. From an Espresso Martini to a Pumpkin Spice Latte and Coffee
Liqueur to Butter Coffee, this really is the essential anthology for the coffee
enthusiast.

Fika
Allen's insatiable, unquenchable curiosity drives him to explore coffee's catalytic
effect upon world empires and mankind itself.

The World Atlas of Street Fashion
This is a guide to the history and appeal of the humble coffee bean - from its early
beginnings in the Middle East to its growth as a world-wide trading commodity. It is
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divided into two parts, the reference section and the recipe section.

Woodwork Step by Step
An engaging journey through the Middle Ages, The Medieval Worldexplores a time of
war, invention, exploration and extraordinary endeavour. From the impact of religion
on wars such as the Crusades, to the development of the printing press, it delves into
the events of this rich and intriguing era. Handsomely illustrated, it explores the
creation of dynasties and empires, the daily life of serfs, politics, employment,
medical advancements, art and literature. It also reveals the stories of key figures in
the period, from Joan of Arc, Marco Polo and Saladin to the Knights Templar. The
Medieval Worldis enriched by the inclusion of painstakingly researched documents,
such as Joan of Arc's final letter and extracts from the Domesday Book.

God in a Cup
The worldwide bestseller - 1/4 million copies sold 'Written by a World Barista
Champion and co-founder of the great Square Mile roasters in London, this had a lot
to live up to and it certainly does. Highly recommended for anyone into their coffee
and interested in finding out more about how it's grown, processed and roasted.'
(Amazon customer) 'Whether you are an industry professional, a home enthusiast or
anything in between, I truly believe this is a MUST read.' (Amazon customer)
'Informative, well-written and well presented. Coffee table and reference book - a
winner' (Amazon customer) 'Very impressive. It's amazing how much territory is
covered without overwhelming the reader. The abundant photos and images are
absolutely coffee-table-worthy, but this book is so much more. I think it would be
enjoyable for an obsessed coffee geek or someone who just enjoys their java.'
(Amazon customer) For everyone who wants to understand more about coffee and
its wonderful nuances and possibilities, this is the book to have. Coffee has never
been better, or more interesting, than it is today. Coffee producers have access to
more varieties and techniques than ever before and we, as consumers, can share in
that expertise to make sure the coffee we drink is the best we can find. Where coffee
comes from, how it was harvested, the roasting process and the water used to make
the brew are just a few of the factors that influence the taste of what we drink.
Champion barista and coffee expert James Hoffmann examines these key factors,
looking at varieties of coffee, the influence of terroir, how it is harvested and
processed, the roasting methods used, through to the way in which the beans are
brewed. Country by country - from Bolivia to Zambia - he then identifies key
characteristics and the methods that determine the quality of that country's output.
Along the way we learn about everything from the development of the espresso
machine, to why strength guides on supermarket coffee are really not good news.
This is the first book to chart the coffee production of over 35 countries,
encompassing knowledge never previously published outside the coffee industry.

The Curious Barista's Guide to Coffee
In July 2011, Rebecca Prince-Ruiz challenged herself to go plastic free for the whole
month. Starting with a small group of people in the city of Perth, the Plastic Free July
movement has grown into a 250-million strong community across 177 countries,
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empowering people to reduce single-use plastic consumption and create a cleaner
future. This book explores how one of the world’s leading environmental campaigns
took off and shares lessons from its success. From narrating marine-debris research
expeditions to tracking what actually happens to our waste to sharing insights from
behavioral research, it speaks to the massive scale of the plastic waste problem and
how we can tackle it together. Interweaving interviews from participants, activists,
and experts, Plastic Free tells the inspiring story of how ordinary people have
created change in their homes, communities, workplaces, schools, businesses, and
beyond. It is easy to feel overwhelmed in the face of global environmental problems
and wonder what difference our own actions could possibly make. Plastic Free offers
hope for the future through the stories of those who have taken on what looked like
an insurmountable challenge and succeeded in innovative and practical ways, one
step—and one piece of plastic—at a time.

Plastic Free
From bean to brew--a complete guide to coffee roasting for beginners and
professionals alike Now you can master the art of coffee roasting--with its heavenly
aromas and full-bodied flavors--all on your own. The Coffee Roaster's Handbook is
packed with practical information for roasters of any level, whether you're just
getting started or you're already a coffee-roasting connoisseur. From selecting and
purchasing green coffee beans to storing and cupping your roasts, this colorfully
illustrated handbook has all the comprehensive, roasting-related knowledge you'll
need to create and enjoy your own delicious coffee. You'll find a deep dive on the
science of coffee roasting, tips on how to spot bean defects, a how-to guide to
evaluating your roasts, and so much more. Now, go forth and roast! The Coffee
Roaster's Handbook includes: A brief history of coffee--Learn all about the origins of
coffee, including primitive roasting methods, its introduction to worldwide trade
markets, and its evolution to today. Essential roasting equipment--Explore helpful
info about at-home and commercial equipment, from air-popper-style roasters to
large drum roasters, and other important tools like thermometers, afterburners, and
beyond. Quick reference guide--Discover an illustrated guide to roasting with a small
or large drum roaster, from start to finish. Master the art of coffee roasting with The
Coffee Roaster's Handbook!

Everything But Espresso
Here is the ultimate Arabica to Zambia guide to all things coffee. Informative and
handily sized, this eminently giftable package covers everything that goes into
brewing the perfect cup. There's something new to learn on every page! More than
200 entries, colorfully illustrated with artwork throughout, expertly explain
everything from terms and techniques, beans and roasts, to equipment and methods.
Newbies and connoisseurs will while away the hours "pouring" over the amazing
amount of information in this chic and essential reference—a perfect brew for coffee
lovers!

The World Atlas of Coffee
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Uncommon Grounds
How to Make Coffee explores the scientific principles behind the art of coffee
making, along with step-by-step instructions of all the major methods, and which
beans, roast, and grind are best for them. This book also covers topics such as: The
history of the bean Chemical composition Caffeine and decaf Milk Roasting and
grinding Machines and gadgets . . . and many more Caffeine is the most widely
consumed mind-altering molecule in the world; we cannot get enough of it. How is it
that coffee has such a hold? Its all in the chemistry; the molecular structure of
caffeine and the flavour-making phenols and fats that can be lured out from the bean
by roasting, grinding and brewing. Making good coffee depends on understanding the
science: why water has to be at a certain temperature, how roast affects taste, and
what happens when you add cream. This book lays out the scientificprinciples for the
coffee-loving non-scientist; stick to these and you will never drink an ordinary cup of
joe again.

The World Atlas of Wine
What I Know about Running Coffee Shops
“Cafes are where change happens and people feel most themselves. In this surprising
book we see how Japan came of age in the caf —where women became free, where
people jazz and poetry could reign. And, of course, where coffee is at its perfectionist
best. Always a congenial companion and teacher, Merry White shows us a whole
society in a beautifully made cup.” —Corby Kummer, The Atlantic “Merry White's
book is vital reading for anyone interested in culture and coffee, which has a
surprising and surprisingly long history in Japan. Tracing the evolving role of the
country's cafes, and taking us on armchair visits to some of the best, White makes us
want to board a plane immediately to sample a cup brewed with ‘kodawari,’ a passion
bordering on obsession. “ —Devra First, The Boston Globe "Coffee Life in Japan
features highly engaging history and ethnographic detail on coffee culture in Japan.
Many readers will delight in reading this work. White provides an affectionate, deeply
felt, well reasoned book on coffee, cafes, and urban spaces in Japan."—Christine Yano,
author of Airborne Dreams: "Nisei" Stewardesses and Pan American World Airways
"Combining unmistakable relish for the subject with decades of academic expertise,
Merry White skillfully demonstrates that the caf , not the teahouse, is a core space
in urban Japanese life. Her portrait of their endurance, proliferation, and diversity
aptly illustrates how coffee drinking establishments accommodate social and personal
needs, catering to a range of tastes and functions. It is a lovely and important book
not only about the history and meanings of Japan’s liquid mojo, but also about the
creation of new urban spaces for privacy and sociality." —Laura Miller, author of
Beauty Up: Exploring Contemporary Japanese Body Aesthetics

The Blue Bottle Craft of Coffee
Coffee has never been better, or more interesting, than it is today. Coffee producers
have access to more varieties and techniques than ever before and we, as
consumers, can share in that expertise to make sure the coffee we drink is the best
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we can find. Where coffee comes from, how it was harvested, the roasting process
and the water used to make the brew are just a few of the factors that influence the
taste of what we drink. Champion barista and coffee roaster James Hoffmann
examines these key factors, looking at varieties of coffee, the influence of terroir,
how it is harvested and processed, the roasting methods used, through to the way in
which the beans are brewed. Country by country - from Bolivia to Zambia - he then
identifies key characteristics and the methods that determine the quality of that
country's output. Along the way we learn about everything from the development of
the espresso machine, to why strength guides on supermarket coffee are really not
good news. This is the first book to chart the coffee production of over 35 countries,
encompassing knowledge never previously published outside the coffee industry. For
everyone who wants to understand more about coffee and its wonderful nuances and
possibilities, this is the book to have.

The World Atlas of Tattoo
Follow the ultimate coffee geeks on their worldwide hunt for the best beans. Can a
cup of coffee reveal the face of God? Can it become the holy grail of modern-day
knights errant who brave hardship and peril in a relentless quest for perfection? Can
it change the world? These questions are not rhetorical. When highly prized coffee
beans sell at auction for $50, $100, or $150 a pound wholesale (and potentially twice
that at retail), anything can happen. In God in a Cup, journalist and late-blooming
adventurer Michaele Weissman treks into an exotic and paradoxical realm of
specialty coffee where the successful traveler must be part passionate coffee
connoisseur, part ambitious entrepreneur, part activist, and part Indiana Jones. Her
guides on the journey are the nation’s most heralded coffee business hotshots:
Counter Culture’s Peter Giuliano, Intelligentsia’s Geoff Watts, and Stumptown’s
Duane Sorenson. With their obsessive standards and fiercely competitive baristas,
these roasters are creating a new culture of coffee connoisseurship in America—a
culture in which $10 lattes are both a purist’s pleasure and a way to improve the
lives of third-world farmers. If you love a good cup of coffee—or a great adventure
story—you’ll love this unprecedented up-close look at the people and passions behind
today’s best beans. “Weissman illustrates how the origin, flavor compounds and
socioeconomic impact of a cup of coffee are relevant now more than ever. . . .
Tagging along behind the main characters in today’s specialty coffee scene, [she]
travels from the exotic to the expected to artfully deconstruct the connoisseur’s cup
of coffee.” —Publishers Weekly

The World Atlas of Coffee
Provides an all-encompassing guide to coffee, presenting its origins and cultural
impact, detailing where it is grown around the world, and chronicling the modern
fascination with it.

Coffee Obsession
This new edition of this popular pocket-sized world atlas has fully up-to-date
mapping and statistics, and includes the latest interesting facts about the world. This
new edition of the popular Mini World Atlas has been brought fully up-to-date to
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reflect all recent global changes. Designed in the distinctive Collins style, this is a
detailed guide to the world in a handy format. Detailed maps, specifically designed for
this small format, provide balanced and up-to-date coverage of the world. The maps
rely on the latest cartographic technology to ensure their accuracy, accessibility and
distinctive style. The level of detail is impressive for such a small format atlas, and
the index contains references to over 20,000 place names. INCLUDES: * All recent
political changes included in the mapping. * Depicts place names changes around the
world.

Oxford Atlas of the World
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