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The World Atlas of Coffee

From beans to brewing -  coffees explored, explained and
enjoyed Mitchell Beazley
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 World Atlas of Coffee

From beans to brewing -  coffees explored, explained and
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enjoyed Hachette UK
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 Ryland Peters & Small
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 café 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,
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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.

Craft Coffee

A Manual Agate Publishing
“Build  a  better  brew by mastering 10 manual  methods,  from
French  Press  to  Chemex,  with  this  comprehensive  guide.”
—Imbibe Magazine 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 café  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,  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 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.
“Engaging and fun .  .  .  I  really can’t  recommend Craft  Coffee: A
Manual  enough.  If  you’re  even  mildly  curious  about  brewing
coffee at home, it’s absolutely worth a read.” —BuzzFeed

The Coffee Book

Barista Tips *  Recipes *  Beans from Around the World
Penguin
Deepen your coffee knowledge, experiment with different beans,
methods,  and  flavors,  and  become  a  barista  at  home  with  The
Coffee Book and its 70 recipes. Discover the origins of coffee and
its  production  before  exploring  over  40  country  profiles,
showcasing the incredible  variety  of  beans grown around the
world. Appreciate the nuances of flavor from bean to bean using
the  taster's  wheel  to  identify  different  flavors  and  understand
which notes complement one another.  Master  different roasting,
grinding, tamping and brewing techniques, plus the equipment
needed.  Experiment with some 70 recipes,  ranging from café
culture classics,  such as the Americano, to more adventurous
flavor  combinations  like  the  Almond  Fig  Latte  or  the  Hazelnut
Frappé  as  well  as  non-dairy  milk  alternatives.

World Atlas of Tea Mitchell Beazley
A cup of tea is an everyday pleasure for people the world over.
And increasingly there is a dizzying array of teas to choose from -
from robust black tea to elegant green tea and everything in
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between. In fact every tea has a fascinating story to tell about
the place in which it grew - from soil, climate and altitude to the
choices its producers made in processing it. Then there are the
myriad ways in which that tea can be prepared for your daily cup.
Tea mixologist Krisi Smith sets out what you need to know to
appreciate  teas  of  all  descriptions  -  from  harvesting  and
processing  methods  for  different  varieties  to  how  to  make  the
perfect cup. The world's key tea-growing regions and their best
products  are  identified  and  their  taste  profiles  explained  -  from
China, Taiwan, Japan, India and Sri Lanka to Nepal, Vietnam and
East Africa. The world of tea is fast-moving and Krisi also includes
info on everything from blending teas to your own taste and
some innovative recipes, to health benefits and the perfect kit to
make your brew truly delicious.

The  World  Atlas  of  Street  Art  and  Graffiti  Yale  University
Press
DIVAn authoritative guide to the most significant artists, schools,
and styles of street art and graffiti around the world/div

The New Rules of Coffee

A Modern Guide for Everyone Ten Speed Press
An illustrated guide to the essential rules for enjoying coffee both
at home and in cafes, including tips on storing and serving coffee,
coffee  growing,  roasting  and  brewing,  plus  facts,  lore,  and
popular culture from around the globe. This introduction to all
things coffee written by the founders and editors of Sprudge, the
premier website for coffee content, features a series of digestible

rules accompanied by whimsical illustrations. Divided into three
sections (At Home, At the Cafe, and Around the World), The New
Rules  of  Coffee  covers  the  basics  of  brewing  and  storage,  cafe
etiquette and tips for enjoying your visit,  as well  as essential
information  about  coffee  production  (What  is  washed  coffee?),
coffee  myths  (Darker  is  not  stronger!),  and  broadcasts  from  a
new  international  coffee  culture.

The World Atlas of Tattoo Yale University Press
"A grand tour of the world's great tattoos"--Atlas Obscura "This
book--part  global  art  historical  tome,  part  coffee-table  book  of
visual wonders--is a valuable corrective to many silly things that
we  assume  about  tattooing."--The  New  Republic  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 World Atlas of Tattoo also tracks
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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.

Coffee

A Global History Reaktion Books
Most of us can’t make it through morning without our cup (or
cups) of joe, and we’re not alone. Coffee is a global beverage: it’s
grown  commercially  on  four  continents  and  consumed
enthusiastically  on  all  seven—and  there  is  even  an  Italian
espresso  machine  on  the  International  Space  Station.  Coffee’s
journey has taken it  from the forests of  Ethiopia to the fincas of
Latin  America,  from  Ottoman  coffee  houses  to  “Third  Wave”
cafés, and from the simple coffee pot to the capsule machine. In
Coffee:  A  Global  History,  Jonathan  Morris  explains  both  how  the
world  acquired  a  taste  for  this  humble  bean,  and  why  the
beverage  tastes  so  differently  throughout  the  world.  Sifting
through  the  grounds  of  coffee  history,  Morris  discusses  the
diverse cast of caffeinated characters who drank coffee, why and
where they did so, as well as how it was prepared and what it
tasted like. He identifies the regions and ways in which coffee has
been grown, who worked the farms and who owned them, and
how the beans were processed, traded, and transported. Morris
also  explores  the  businesses  behind  coffee—the  brokers,
roasters,  and  machine  manufacturers—and  dissects  the
geopolitics linking producers to consumers. Written in a style as

invigorating  as  that  first  cup  of  Java,  and  featuring  fantastic
recipes, images, stories, and surprising facts, Coffee will fascinate
foodies,  food  historians,  baristas,  and  the  many  people  who
regard this ancient brew as a staple of modern life.

World Atlas of Beer

THE ESSENTIAL NEW GUIDE TO THE BEERS OF THE WORLD
Octopus Books
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, multi-faceted 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

Coffee Atlas of Ethiopia
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The Coffee Dictionary

An  A-Z  of  coffee,  from  growing  &  roasting  to  brewing  &
tasting Hachette UK
An  A-Z  compendium of  everything  you  need  to  know  about
coffee, from a champion barista. Coffee is more popular than ever
before  -  and  more  complex.  The  Coffee  Dictionary  is  the  coffee
drinker's guide to the dizzying array of terms and techniques,
equipment and varieties that go into creating the perfect cup.
With hundreds of entries on everything from sourcing, growing
and harvesting, to roasting, grinding and brewing, three-time UK
champion  barista  and  coffee  expert  Maxwell  Colonna-Dashwood
explains  the key factors  that  impact  the taste  of  your  drink.
Illustrated  throughout  and  covering  anything  from country  of
origin, variety of bean and growing and harvesting techniques to
roasting methods, brewing equipment, tasting notes - as well as
the many different coffee-based drinks - The Coffee Dictionary is
the final word on coffee.

Mississippi Barking

Hurricane Katrina and a Life That Went to the Dogs Univ.
Press of Mississippi
On August 29, 2005, the worst natural disaster in the history of
the United States devastated the city of New Orleans and the
Gulf  Coast  of  Louisiana  and  Mississippi.  Like  many  others  in
America and around the world,  Chris McLaughlin watched the
tragedy of Katrina unfold on a television screen from the comfort
of  her  living  room  on  Cape  Cod  in  Massachusetts.  In  the

devastation afterwards, almost 2,000 people and an estimated
250,000  animals  had  perished.  Miraculously,  many  pets  did
manage to survive. But in the months that followed the hurricane,
thousands of them were fending for themselves in the ruins of
devastated  neighborhoods.  They  roamed  the  streets  in  feral
packs or  struck out  alone.  Their  plight  triggered a grassroots
rescue  effort  unlike  any  this  country  had  ever  seen,  and  while
relief organizations such as the Red Cross were tending to the
human survivors, and movie stars and celebrities were airlifting
food  and  endorsing  seven-figure  checks,  a  much  smaller  and
meagerly  funded  effort  was  underway  to  save  the  four-legged
victims. With no prior experience in disaster response and no real
grasp of  the hell  that awaited them, scores of  animal  lovers,
including McLaughlin, made their way to the Gulf Coast to help in
any  way  they  could.  Including  photos  from four-time  Pulitzer
Prize–winning  photojournalist  Carol  Guzy,  Mississippi  Barking
spans the course of two years as McLaughlin and others ventured
into the wreckage of the Gulf Coast to rescue the animals left
behind. McLaughlin tells the moving stories of the people she met
along the way, both those who lost everything to the hurricane
and those working beside her rescuing and transporting animals
away from the neglected, derelict conditions in which they barely
survived.  Within  this  story  of  tragedy  and  cruelty,  suffering  and
ignorance, Mississippi Barking also bears witness to selfless acts
of bravery and compassion, and the beauty and heroics of those
who risked everything to save the animals that could not save
themselves.

Coffee Life in Japan Univ of California Press
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“Cafes  are  where  change  happens  and  people  feel  most
themselves. In this surprising book we see how Japan came of
age in the café—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 café, 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 World Atlas of Whisky

More  Than  350  Expressions  Tasted  -  More  Than  150
Distilleries Explored Mitchell Beazley
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.

Coffee Art

Creative  Coffee  Designs  for  the  Home  Barista  Octopus
Books
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-
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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 alike.

The World Atlas of Wine 8th Edition Mitchell Beazley
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

God in a Cup

The Obsessive Quest for the Perfect Coffee HMH
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
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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

Coffee

A Comprehensive Guide to the Bean, the Beverage, and
the Industry Rowman & Littlefield Publishers
Coffee:  A  Comprehensive  Guide to  the  Bean,  the  Beverage,  and
the Industry offers a definitive guide to the many rich dimensions
of the bean and the beverage around the world. Leading experts
from  business  and  academia  consider  coffee’s  history,  global
spread,  cultivation,  preparation,  marketing,  and  the
environmental  and  social  issues  surrounding  it  today.  They
discuss,  for  example,  the  impact  of  globalization;  the  many
definitions  of  organic,  direct  trade,  and  fair  trade;  the  health  of
female farmers; the relationships among shade, birds, and coffee;
roasting as an art  and a science; and where profits are made in
the commodity chain.  Drawing on interviews and the lives of
people working in  the business—from pickers  and roasters  to
coffee bar owners and consumers—this book brings a compelling
human side  to  the  story.  The  authors  avoid  romanticizing  or
demonizing any group in the business. They consider basic but
widely misunderstood issues such as who adds value to the bean,
the constraints of peasant life, and the impact of climate change.
Moving  beyond  simple  answers,  they  represent  various
participants in the supply chain and a range of opinions about

problems and suggested solutions in the industry. Coffee offers a
multidimensional  examination  of  a  deceptively  everyday  but
extremely  complex  commodity  that  remains  at  the  center  of
many millions of lives. Tracing coffee’s journey from field to cup,
this  handbook to one of  the world’s  favorite beverages is  an
essential  guide  for  professionals,  coffee  lovers,  and  students
alike. Contributions by: Sarah Allen, Jonathan D. Baker, Peter S.
Baker,  Jonathan  Wesley  Bell,  Clare  Benfield,  H.  C.  "Skip"
Bittenbender, Connie Blumhardt, Willem Boot, Carlos H. J. Brando,
August Burns, Luis Alberto Cuéllar, Olga Cuellar, Kenneth Davids,
Jim Fadden,  Elijah K.  Gichuru,  Jeremy Haggar,  Andrew Hetzel,
George Howell,  Juliana Jaramillo,  Phyllis  Johnson,  Lawrence W.
Jones,  Alf  Kramer,  Ted  Lingle,  Stuart  McCook,  Michelle  Craig
McDonald,  Sunalini  Menon,  Jonathan  Morris,  Joan  Obra,  Price
Peterson, Rick Peyser,  Sergii  Reminny, Paul Rice, Robert Rice,
Carlos  Saenz,  Vincenzo  Sandalj,  Jinap  Selamat,  Colin  Smith,
Shawn  Steiman,  Robert  W.  Thurston,  Steven  Topik,  Tatsushi
Ueshima, Camilla C. Valeur, Geoff Watts, and Britta Zeitemann

How to Make Coffee

The Science Behind the Bean Ivy Press
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;
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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.

Coffee Obsession

More Than 100 Tools and Techniques with Inspirational
Projects to Make Penguin
More than 150 million Americans drink coffee each day. We're not
the  only  nation  obsessed:  More  than  2.25  billion  cups  of  coffee
are  consumed  in  the  world  each  day.  In  Coffee  Obsession,  we
take  a  journey  through  the  coffee-producing  nations  around  the
world,  presenting  the  different  styles,  flavors,  and  techniques
used to  brew the perfect  cup.  We explore  how coffee gets  from
bean  to  cup  in  each  region,  and  what  that  means  for  the  final
product. Through clear step-by-step instruction, Coffee Obsession
will teach you how to make latte, cappuccino, and other iconic
coffee styles as if you were a professionally trained barista. With
more than 130 classic coffee recipes to suit every taste, detailed
flavor profiles and tasting notes, as well as recommended roasts
from around the world, Coffee Obsession is like nothing else out
on the market.

World Atlas of Beer

The Essential  Guide to  the Beers  of  the World  Mitchell
Beazley
As craft brewing continues to go from strength to strength across
the world, The World Atlas of Beer is the definitive and essential
guide  to  beer,  with  information  on  brews  ranging  from  the
Trappist ales of Belgium to the wheat beers of Bavaria, Breton
black  beers,  barrel-aged  Californian  beers,  British  bitters,
Vietnamese bia hoì, traditional Finnish sahti, and the output of
the hundreds of craft breweries around the world, from the USA
and Canada, to Japan and even the Easter Islands. It explores the
development of beer and the myriad brewing techniques in use
today. Country by country the book considers a vast range of
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  second  edition,  this  book  is  the  perfect
companion to help you explore the best beers the world has to
offer.

The World Atlas of Architecture Crescent
Traces the development of architecture all around the world from
the pyramids of ancient Egypt to the National Gallery of Art in
Washington, D.C

Styled

Secrets  for  Arranging  Rooms,  from  Tabletops  to
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Bookshelves
"The ultimate guide to thinking like a stylist, with 1,000 design
ideas for creating the most beautiful, personal, and livable rooms,
"--Amazon.com.

Reference World Atlas Penguin
A beautifully clear, detailed, and fully revised and updated guide,
DK's Reference World Atlas gives a superb overview of all the
world's regions. Providing a detailed reference map set, the atlas
also features computer-generated terrain-modeled maps and the
landscapes, bringing an all-new dimension to cartography. This
ninth edition of DK's respected Reference World Atlas includes all
recent  border,  place  name,  and  flag  changes  from  around  the
world,  including  the  emerging  state  of  South  Sudan.

Goode's World Atlas Prentice Hall
First published in 1923, the Rand McNally Goode's World Atlas is
the number-one college reference atlas used in the United States.
Using the latest in geographic information technology, Goode's
World  Atlas  offers  carefully  researched  and  well-designed  maps
on  a  variety  of  topics.  The  21st  edition  reflects  the  changing
world  with  a  host  of  new  maps  and  information.

The Art and Craft of Coffee

An Enthusiast's Guide to Selecting, Roasting, and Brewing
Exquisite Coffee Quarry Books
“In the decades that Kevin Sinnott has spent meeting with and
interviewing  hundreds  of  coffee  professionals,  rather  than

crossing over to the dark side and becoming one himself, he has
taken  what  he  has  learned  and  translated  it  from  coffee  geek-
speak into English. Why? For the sole purpose of allowing you to
better enjoy your coffee. In short, if you like coffee, you will love
this  book.”  —Oren Bloostein,  proprietor  of  Oren’s  Daily  Roast
There is no other beverage that gives you a better way to travel
the  world  than  coffee.  You  can  literally  taste  the  volcanic  lava
from Sumatra, smell the spice fields of India, and lift your spirits
to the Colombian mountaintops in your morning cup of joe. The
Art and Craft of Coffee shows you how to get the most out of your
coffee, from fresh-roasted bean to hand-crafted brew. In The Art
and Craft of Coffee, Kevin Sinnott, the coffee world’s most ardent
consumer  advocate,  educates,  inspires,  and  caffeinates  you.
Inside  you  will  find:  Delicous  recipes  for  dozens  of  coffee  and
espresso  beverages

Little Book of Coffee Summersdale Publishers LTD
There  are  more  ways  to  enjoy  your  java  than  there  are  coffee
beans  on  the  tree,  so  whether  you  like  your  coffee  topped  with
artisan foam or  black as  the night  sky there's  something for
everyone!  Bringing  together  the  finest  blend  of  recipes,  clever
statements and quips from connoisseurs the world over, this book
celebrates the majestic coffee bean.

The Coding Manual for Qualitative Researchers SAGE
The Second Edition of Johnny Saldaña's international bestseller
provides an in-depth guide to the multiple approaches available
for  coding qualitative  data.  Fully  up  to  date,  it  includes  new
chapters,  more coding techniques and an additional  glossary.
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Clear,  practical  and  authoritative,  the  book:  -describes  how
coding  initiates  qualitative  data  analysis  -demonstrates  the
writing of analytic memos -discusses available analytic software -
suggests  how best  to  use  The Coding Manual  for  Qualitative
Researchers for particular studies. In total, 32 coding methods
are  profiled  that  can  be  applied  to  a  range  of  research  genres
from grounded theory to phenomenology to narrative inquiry. For
each  approach,  Saldaña  discusses  the  method's  origins,  a
description of the method, practical applications, and a clearly
illustrated  example  with  analytic  follow-up.  A  unique  and
invaluable reference for students, teachers, and practitioners of
qualitative inquiry, this book is essential reading across the social
sciences.

The Coffee Roaster's Handbook

A  How-To  Guide  for  Home  and  Professional  Roasters
Rockridge Press
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!

Stuff Every Coffee Lover Should Know Quirk Books
This  pocket-sized  handbook  is  the  perfect  gift  for  coffee
connoisseurs, those looking to grind and brew their own beans,
and  anyone  who  appreciates  a  cup  of  coffee  with  or  without
caffeine. If you’re like most people, you start every day with a hot
cup of joe. But beyond your steaming morning mug, there’s a
whole  culture  of  coffee  waiting  to  be  discovered.  There  are
dozens of distinct brewing methods and recipes, with bean type,
processing method, roast, and preparation working together to
create unique tastes, textures, and aromas. Coffee is embedded
in the traditions of many cultures around the world and is shared
with others through ceremonies that integrate unique customs,
foods,  and  accessories.  Within  the  pages  of  this  guide,  coffee
lovers  of  all  levels  will  find  useful  information,  helpful  how-tos,
and fascinating trivia about their beloved beverage, including ·
Highlights  from Coffee  History  ·  Anatomy  of  the  Coffee  Cherry  ·
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Freshness  in  Coffee  ·  Caffeine  Content  101  ·  Popular  Espresso
Drinks ·  Coffee Cocktails  So get ready to read about the world’s
best  coffee-growing  regions,  learn  how to  host  a  coffee cupping
like a pro, get tips for buying ethically sourced beans, and much,
much more!

Uncommon Grounds

The History of  Coffee and How It  Transformed Our World
Basic Books
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 Professional Barista's Handbook

Coffeeland

One Man's Dark Empire and the Making of Our Favorite
Drug Penguin
A New York Times Book Review Editors’ Choice “Extremely wide-
ranging and well researched . . . In a tradition of protest literature

rooted more in William Blake than in Marx.” —Adam Gopnik, The
New Yorker  The epic  story of  how coffee connected and divided
the modern world Coffee is an indispensable part of daily life for
billions of people around the world. But few coffee drinkers know
this story. It centers on the volcanic highlands of El Salvador,
where  James Hill,  born  in  the  slums of  Manchester,  England,
founded one of  the world’s  great coffee dynasties at  the turn of
the twentieth century. Adapting the innovations of the Industrial
Revolution to plantation agriculture, Hill helped turn El Salvador
into  perhaps  the  most  intensive  monoculture  in  modern
history—a  place  of  extraordinary  productivity,  inequality,  and
violence. In the process, both El Salvador and the United States
earned  the  nickname  “Coffeeland,”  but  for  starkly  different
reasons,  and with  consequences  that  reach into  the  present.
Provoking a reconsideration of what it means to be connected to
faraway  people  and  places,  Coffeeland  tells  the  hidden  and
surprising story of one of the most valuable commodities in the
history of global capitalism.

The Blue Bottle Craft of Coffee

Growing,  Roasting,  and Drinking,  With  Recipes  Random
House Digital, Inc.
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.

God's Shadow
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The Ottoman Sultan Who Shaped the Modern World

The  Official  Downton  Abbey  Afternoon  Tea  Cookbook
Frances  Lincoln
In  official  partnership  with  Downton  Abbey  and  with  over  150
stunning photographs featuring stills from across the series and
right  up  to  the  latest  film release,  this  collection  of  70  delicious
tea recipes is a lavish celebration of the elegant institution of
afternoon  tea.  With  a  foreword  by  Gareth  Neame,  executive
producer of Downton Abbey, this carefully curated selection of
tea recipes spans the world of Downton, from intimate afternoon
tea taken in the drawing-room to glamorous tea parties in the
garden,  covering  different  types  of  tea,  curds,  preserves  and
creams, as well as classic recipes and serving suggestions for
accompaniments such as scones and biscuits, cakes and tarts,
sandwiches  and savoury  bites.  With  a  brief  history  of  tea  at
Downton  Abbey  and  guide  to  the  etiquette  and  decorum for
afternoon tea, the book is and full of photographs and quotes
from Downton characters, so you can recreate the rich traditions
and  flavours  of  Downton  Abbey  Afternoon  Tea  time  and  time
again.

The Coffee Corner Zondervan
In  this  third  installment  of  Amy Clipston’s  Amish Marketplace
series, an acquaintance grows into love over a few well-timed
cups  of  coffee.  Alongside  her  cousins  who  have  booths  of  their
own,  Bethany  Gingerich  runs  a  busy  and  successful  coffee  and
donut stand at the Amish market. Since she has café-style tables
and chairs, her regular customers enjoy purchasing a morning

treat so they can sit and talk to their friends. Micah Zook and his
grandfather,  Enos,  visit  Bethany  every  Saturday  morning  to
purchase  coffee  and  donuts  before  going  to  work  at  Enos’s
custom outdoor furniture shop. Bethany enjoys talking to Micah
and Enos, and she’s always thought Micah was handsome—but
she doesn’t think her crush will  ever result in anything more.
When Micah and his  grandfather  don’t  come to  see her  one
Saturday morning, Bethany begins to worry. And when she learns
that tragedy has struck, she wonders how to help Micah in his
time of need. Turns out he needs a friend now more than ever,
and Bethany may be just the kind of friend that God has provided
for him.

National Geographic Atlas of Beer

A  Globe-Trotting  Journey  Through  the  World  of  Beer
National Geographic Books
This  atlas  is  the  ultimate  beer  lover's  guide  to  the  world,  filled
with  stunning  photography,  great  storytelling,  intriguing  beer
destinations,  fascinating  historical  perspectives,  and  firsthand
accounts from brewers and bar owners around the globe. The
most visually stunning and comprehensive beer atlas available,
this  richly  illustrated  book  includes  more  beers  and  more
countries  than  any  other  book  of  its  kind.  Including  beer
recommendations from Garrett Oliver, the famed brewmaster of
Brooklyn  Brewery,  and  written  by  "beer  geographers"  Nancy
Hoalst-Pullen  and  Mark  Patterson,  this  indispensable  guide
features more than 100 illuminating maps and over 200 beautiful
color  photos.  The  fascinating  narrative  explores  beer  history,
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geography, trends, and tasting on six continents (and how to
order  a  beer  in  14  languages!).  Travel  tips  include  the  best

breweries,  beer  festivals,  and  pubs  in  each  location.  Smart,
compelling, and practical, this elegant book will help you discover
the best beer wherever you are.


