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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 thirdworld 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 Coffee Trader - David Liss 2004-02-03
Amsterdam, 1659: On the world’s first commodities exchange, fortunes are won and lost in an instant.
Miguel Lienzo, a sharp-witted trader in the city’s close-knit community of Portuguese Jews, knows this only
too well. Once among the city’s most envied merchants, Miguel has suddenly lost everything. Now,
impoverished and humiliated, living in his younger brother’s canal-flooded basement, Miguel must find a
way to restore his wealth and reputation. Miguel enters into a partnership with a seductive Dutchwoman
who offers him one last chance at success—a daring plot to corner the market of an astonishing new
commodity called “coffee.” To succeed, Miguel must risk everything he values and face a powerful enemy
who will stop at nothing to see him ruined. Miguel will learn that among Amsterdam’s ruthless
businessmen, betrayal lurks everywhere, and even friends hide secret agendas.
The Cup of Coffee Club - Jacob Kornhauser 2020-03-11
The Cup of Coffee Club shares the stories of eleven men who played in just a single major league baseball
game and how they responded to the heartache of never making it back. Featuring exclusive interviews
with each of the players, their insight provides a unique look into the struggles of being a professional
ballplayer. Reaching the major leagues is a pipe dream for most young baseball players in America. Very
few ever get to live it out. While many that do make it to the big leagues stay there for a long time, there
are just as many that are only there for a brief moment. A select few of those players face the elation and
frustration of getting to play in just one major league game. The Cup of Coffee Club: 11 Players and Their
Brush with Baseball History tells the stories of eleven of these players and their struggles to reach the
major leagues, as well as their struggles to get back. They include a former Major League Baseball
manager, the son of a Baseball Hall of Famer, and two different brothers of Hall of Famers. Exclusive
interviews with each of the players provide insight into what that single seminal moment meant and how
they dealt with the blow of never making another major league appearance again. Spanning half a century
of baseball, each player’s journey to Major League Baseball is distinct, as is each of their responses to
having played in just a single game. The Cup of Coffee Club shares their unique perspectives, providing a

Starbucked - Taylor Clark 2007-11-05
STARBUCKED will be the first book to explore the incredible rise of the Starbucks Corporation and the
caffeine-crazy culture that fueled its success. Part Fast Food Nation, part Bobos in Paradise, STARBUCKED
combines investigative heft with witty cultural observation in telling the story of how the coffeehouse
movement changed our everyday lives, from our evolving neighborhoods and workplaces to the ways we
shop, socialize, and self-medicate. In STARBUCKED, Taylor Clark provides an objective, meticulously
reported look at the volatile issues like gentrification and fair trade that distress activists and coffee zealots
alike. Through a cast of characters that includes coffee-wild hippies, business sharks, slackers, Hollywood
trendsetters and more, STARBUCKED explores how America transformed into a nation of coffee gourmets
in only a few years, how Starbucks manipulates psyches and social habits to snare loyal customers, and why
many of the things we think we know about the coffee commodity chain are false.
Coffee - Jonathan Morris 2018-10-15
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.
Fahrenheit 451 - Ray Bradbury 2003-09-23
A totalitarian regime has ordered all books to be destroyed, but one of the book burners suddenly realizes
their merit.
Devil's Game - Joanna Wylde 2014-06-03
Liam “Hunter” Blake hates the Reapers MC. Born and raised a Devil’s Jack, he knows his duty. He’ll defend
his club from their oldest enemies—the Reapers—using whatever weapons he can find. But why use force
when the Reapers’ president has a daughter who’s alone and vulnerable? Hunter has wanted her from the
minute he saw her, and now he has an excuse to take her. Em has lived her entire life in the shadow of the
Reapers. Her overprotective father, Picnic, is the club’s president. The last time she had a boyfriend, Picnic
shot him. Now the men in her life are far more interested in keeping her daddy happy than showing her a
good time. Then she meets a handsome stranger—a man who isn't afraid to treat her like a real woman.
One who isn't afraid of her father. His name is Liam, and he’s The One. Or so she thinks.
God in a Cup - Michaele Weissman 2011-06-01
Follow the ultimate coffee geeks on their worldwide hunt for the best beans. Can a cup of coffee reveal the
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better understanding of just how special each major league game can be.
Coffee Culture - Catherine M. Tucker 2011-01-26
"The Anthropology of Stuff" is part of a new Series dedicated to innovative, unconventional ways to connect
undergraduate students and their lived concerns about our social world to the power of social science ideas
and evidence. Our goal with the project is to help spark social science imaginations and in doing so, new
avenues for meaningful thought and action. Each "Stuff" title is a short (100 page) "mini text" illuminating
for students the network of people and activities that create their material world. From the coffee
producers and pickers who tend the plantations in tropical nations, to the middlemen and processors, to the
consumers who drink coffee without ever having to think about how the drink reached their hands, here is
a commodity that ties the world together. This is a great little book that helps students apply
anthropological concepts and theories to their everyday lives, learn how historical events and processes
have shaped the modern world and the contexts of their lives, and how consumption decisions carry
ramifications for our health, the environment, the reproduction of social inequality, and the possibility of
supporting equity, sustainability and social justice.
Martha Stewart's Cakes - Editors of Martha Stewart Living 2013-09-24
A one-stop cookbook for cakes—birthday, chocolate, coffee, Bundt, upside-down, loaf, and more. From
pound cake and angel food (with many variations) to genoise and streusel-topped, from comfort classics like
red velvet, six-layer coconut, rich chocolate, lemon meringue, and cheesecake to sophisticated grown-up
fare including chiffon cakes and tortes with luscious fruits, these 150 recipes and color photographs cover
techniques, decorating, and gifting ideas for every taste and occasion, whether no-fuss or fancy. Baking
trends come and go, but cakes are timeless. From the editors and photographers of Martha Stewart Living,
Cakes includes classics (German Chocolate, New York-Style Cheesecake), crowd-pleasers (Baked Alaska,
Hummingbird), and cakes with unique, sophisticated flavors and embellishments (Pecan Torte with Lemon
Curd, Saffron-Scented Pear Upside-Down Cake). Whether you need a birthday cake (for any age!), have
bake-sale duty, want a travel-friendly coffee cake, or seek to impress at a dinner party or with a handmade
gift, Martha Stewart's Cakes has more than 150 cakes plus ideas for decorating, gifting, and storing.
Beautiful color photography that shows you just what you're aiming for and dozens of make-ahead tips
make baking low-stress.
A Little Tea Book - Sebastian Beckwith 2018-10-16
From tea guru Sebastian Beckwith and New York Times bestsellers Caroline Paul and Wendy MacNaughton
comes the essential guide to exploring and enjoying the vast world of tea. Tea, the most popular beverage
in the world after water, has brought nations to war, defined cultures, bankrupted coffers, and toppled
kings. And yet in many ways this fragrantly comforting and storied brew remains elusive, even to its
devotees. As down-to-earth yet stylishly refined as the drink itself, A Little Tea Book submerges readers into
tea, exploring its varieties, subtleties, and pleasures right down to the process of selecting and brewing the
perfect cup. From orange pekoe to pu-erh, tea expert Sebastian Beckwith provides surprising tips, fun
facts, and flavorful recipes to launch dabblers and connoisseurs alike on a journey of taste and
appreciation. Along with writer and fellow tea-enthusiast Caroline Paul, Beckwith walks us through the
cultural and political history of the elixir that has touched every corner of the world. Featuring featuring
charming, colorful charts, graphs, and illustrations by bestselling illustrator Wendy MacNaughton and
Beckwith's sumptuous photographs, A Little Tea Book is a friendly, handsome, and illuminating primer with
a dash of sass and sophistication. Cheers!
Coffee - Paul Chrystal 2016-04-15
A fascinating full-colour history of coffee, the world’s favourite drink
Too Much Coffee Man's Guide for the Perplexed - Shannon Wheeler 1998
International comics sensation and opera star Too Much Coffee Man returns to the printed page! Collecting
acclaimed cartoonist Shannon Wheeler's musings on modern life, "Cutie Island" brings together Too Much
Coffee Man and a host of other characters into one neuroses-packed volume! A new cartoon collection from
the mind of Eisner Award-winning, Harvey-nominated, and current "New Yorker" cartoonist, Shannon
Wheeler! Too Much Coffee Man, the long-underwear-clad hero, returns to the printed page in his first new
adventures since having his life remade in opera form. Wheeler remains one of the best satirists of a
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generation, lending a hilariously cynical eye to Too Much Coffee Man's struggle to make sense of the everchanging modern world--with a space-octopus thrown in for good measure, of course.
Uncommon Grounds - Mark Pendergrast 2019-07-09
The definitive history of the world's most popular drug Uncommon Grounds tells the story of coffee from its
discovery on a hill in ancient Abyssinia to the advent of Starbucks. 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.
Tales from the New Jersey Devils Locker Room - Glenn Chico Resch 2016-10-18
From the moment Dr. John McMullen brought professional hockey to New Jersey to the moment Scott
Stevens lifted the Stanley Cup over his head for the third time, the Garden State has been in love with its
New Jersey Devils. In Tales from the New Jersey Devils Locker Room, former New Jersey goalie Chico
Resch and co-author Mike Kerwick bring readers along for a wild ride from the lean early seasons to the
three Stanley Cup championships and beyond. The book has it all, including details about John MacLean’s
game winner against Chicago, the goal that propelled the Devils into the playoffs for the first time in 1988;
Ken Daneyko’s emotional curtain call in Game 7 of the 2003 Stanley Cup Finals; Martin Brodeur’s yearly
playoff dominance and today’s Eastern Conference contenders. Tales From the New Jersey Devils Locker
Room is an easy skate through Devils history, revealing insights behind the stories fans have heard and
many others they have not heard until now. Skyhorse Publishing, as well as our Sports Publishing imprint,
are proud to publish a broad range of books for readers interested in sports—books about baseball, pro
football, college football, pro and college basketball, hockey, or soccer, we have a book about your sport or
your team. Whether you are a New York Yankees fan or hail from Red Sox nation; whether you are a diehard Green Bay Packers or Dallas Cowboys fan; whether you root for the Kentucky Wildcats, Louisville
Cardinals, UCLA Bruins, or Kansas Jayhawks; whether you route for the Boston Bruins, Toronto Maple
Leafs, Montreal Canadiens, or Los Angeles Kings; we have a book for you. While not every title we publish
becomes a New York Times bestseller or a national bestseller, we are committed to publishing books on
subjects that are sometimes overlooked by other publishers and to authors whose work might not otherwise
find a home.
The Joy of Coffee - Corby Kummer 2003
An updated celebration of great coffee discusses the growing, roasting, grinding, and brewing of coffee,
and provides more thn fifty recipes for a wide variety of coffee-compatible treats. Original.
The Devil's Hand - Jack Carr 2021-11-30
"It's been twenty years since 9/11, two decades since the United States was attacked on home soil and set
out to make the guilty pay with their lives. In the shadows, the enemy has been patient--learning, and
adapting. And the enemy is ready to strike again. A new president offers hope to a country weary of
conflict. He's a young, popular, self-made visionary...but he's also a man with a secret. Halfway across the
globe a regional superpower struggles with sanctions imposed by the United States and her European
allies, a country whose ancient religion spawned a group of ruthless assassins. Faced with internal dissent
and extrajudicial targeted killings by the United States and Israel, the Supreme Leader puts a plan in
motion to defeat the most powerful nation on earth. Meanwhile, a young PhD student has gained access to
a bioweapon thought to be confined to a classified military laboratory known only to a select number of
officials. A second-generation agent, he has been assigned a mission that will bring his adopted homeland
to its knees."--Back cover.
The Devil Drinks Coffee - Destiny Ford 2013-05
The Catholic Gentleman - Sam Guzman 2019-04-24
What it means to be a man or a woman is questioned today like never before. While traditional gender roles
have been eroding for decades, now the very categories of male and female are being discarded with
reckless abandon. How does one act like a gentleman in such confusing times? The Catholic Gentleman is a
solid and practical guide to virtuous manhood. It turns to the timeless wisdom of the Catholic Church to
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answer the important questions men are currently asking. In short, easy- to-read chapters, the author offers
pithy insights on a variety of topics, including • How to know you are an authentic man • Why our bodies
matter • The value of tradition • The purpose of courtesy • What real holiness is and how to achieve it •
How to deal with failure in the spiritual life
Craft Coffee - Jessica Easto 2017-11-14
“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
A History of the World in 6 Glasses - Tom Standage 2009-05-26
The New York Times Bestseller “There aren't many books this entertaining that also provide a cogent crash
course in ancient, classical and modern history.” -Los Angeles Times Beer, wine, spirits, coffee, tea, and
Coca-Cola: In Tom Standage's deft, innovative account of world history, these six beverages turn out to be
much more than just ways to quench thirst. They also represent six eras that span the course of civilizationfrom the adoption of agriculture, to the birth of cities, to the advent of globalization. A History of the World
in 6 Glasses tells the story of humanity from the Stone Age to the twenty-first century through each epoch's
signature refreshment. As Standage persuasively argues, each drink is in fact a kind of technology,
advancing culture and catalyzing the intricate interplay of different societies. After reading this
enlightening book, you may never look at your favorite drink in quite the same way again.
The Craft and Science of Coffee - Britta Folmer 2016-12-16
The Craft and Science of Coffee follows the coffee plant from its origins in East Africa to its current role as
a global product that influences millions of lives though sustainable development, economics, and consumer
desire. For most, coffee is a beloved beverage. However, for some it is also an object of scientifically study,
and for others it is approached as a craft, both building on skills and experience. By combining the research
and insights of the scientific community and expertise of the crafts people, this unique book brings readers
into a sustained and inclusive conversation, one where academic and industrial thought leaders, coffee
farmers, and baristas are quoted, each informing and enriching each other. This unusual approach guides
the reader on a journey from coffee farmer to roaster, market analyst to barista, in a style that is both
rigorous and experience based, universally relevant and personally engaging. From on-farming processes to
consumer benefits, the reader is given a deeper appreciation and understanding of coffee's complexity and
is invited to form their own educated opinions on the ever changing situation, including potential routes to
further shape the coffee future in a responsible manner. Presents a novel synthesis of coffee research and
real-world experience that aids understanding, appreciation, and potential action. Includes contributions
from a multitude of experts who address complex subjects with a conversational approach. Provides expert
discourse on the coffee calue chain, from agricultural and production practices, sustainability, post-harvest
processing, and quality aspects to the economic analysis of the consumer value proposition. Engages with
the key challenges of future coffee production and potential solutions.
Paper Moon - Joe David Brown 2003
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The classic tale of a female Huck Finn, Peter Bogdanovich's film version of the book was nominated for four
Academy Awards. Set in the darkest days of the Great Depression, this is the timeless story of an 11-yearold orphan's rollicking journey through the Deep South with a con man who just might be her father.
Brimming with humor, pathos, and an irresistible narrative energy, this is American storytelling at its
finest. Paper Moon is tough, vibrant, and ripe for rediscovery.
The Invisible Life of Addie LaRue - V. E. Schwab 2020-10-06
NEW YORK TIMES BESTSELLER USA TODAY BESTSELLER NATIONAL INDIE BESTSELLER THE
WASHINGTON POST BESTSELLER Recommended by Entertainment Weekly, Real Simple, NPR, Slate, and
Oprah Magazine #1 Library Reads Pick—October 2020 #1 Indie Next Pick—October 2020 BOOK OF THE
YEAR (2020) FINALIST—Book of The Month Club A “Best Of” Book From: Oprah Mag * CNN * Amazon *
Amazon Editors * NPR * Goodreads * Bustle * PopSugar * BuzzFeed * Barnes & Noble * Kirkus Reviews *
Lambda Literary * Nerdette * The Nerd Daily * Polygon * Library Reads * io9 * Smart Bitches Trashy Books
* LiteraryHub * Medium * BookBub * The Mary Sue * Chicago Tribune * NY Daily News * SyFy Wire *
Powells.com * Bookish * Book Riot * Library Reads Voter Favorite * In the vein of The Time Traveler’s Wife
and Life After Life, The Invisible Life of Addie LaRue is New York Times bestselling author V. E. Schwab’s
genre-defying tour de force. A Life No One Will Remember. A Story You Will Never Forget. France, 1714: in
a moment of desperation, a young woman makes a Faustian bargain to live forever—and is cursed to be
forgotten by everyone she meets. Thus begins the extraordinary life of Addie LaRue, and a dazzling
adventure that will play out across centuries and continents, across history and art, as a young woman
learns how far she will go to leave her mark on the world. But everything changes when, after nearly 300
years, Addie stumbles across a young man in a hidden bookstore and he remembers her name. Also by V. E.
Schwab Shades of Magic A Darker Shade of Magic A Gathering of Shadows A Conjuring of Light Villains
Vicious Vengeful At the Publisher's request, this title is being sold without Digital Rights Management
Software (DRM) applied.
The Social Life of Coffee - Brian Cowan 2008-10-01
What induced the British to adopt foreign coffee-drinking customs in the seventeenth century? Why did an
entirely new social institution, the coffeehouse, emerge as the primary place for consumption of this new
drink? In this lively book, Brian Cowan locates the answers to these questions in the particularly British
combination of curiosity, commerce, and civil society. Cowan provides the definitive account of the origins
of coffee drinking and coffeehouse society, and in so doing he reshapes our understanding of the
commercial and consumer revolutions in Britain during the long Stuart century. Britain’s virtuosi,
gentlemanly patrons of the arts and sciences, were profoundly interested in things strange and exotic.
Cowan explores how such virtuosi spurred initial consumer interest in coffee and invented the social
template for the first coffeehouses. As the coffeehouse evolved, rising to take a central role in British
commercial and civil society, the virtuosi were also transformed by their own invention.
The Savoy Cocktail Book - Harry Craddock 2018-10-17
Everything you ever need to know about choosing and mixing drinks is right here in this rare and highly
collectible volume. Written by a legendary mixologist, it's the ultimate bartender's book, bursting with 750
recipes. Consisting mostly of cocktails, it comprises nonalcoholic drinks as well as sours, toddies, flips, egg
nogs, slings, fizzes, coolers, rickeys, juleps, punches, and a myriad of other delectable refreshments.
Extensive coverage of wines introduces the products of Bordeaux, Burgundy, and Champagne, as well as
Rhine wines, port, and sherry. This special edition is richly illustrated with unique color images from the
original 1930 publication — dozens of period drawings that imbue the book with a lively Jazz Age spirit. A
splendid gift for bartenders and housewarming parties, it's also a fine and comprehensive addition to home
bars and libraries.
The Infinite Emotions of Coffee - Alon Halevy 2011-12-08
The Infinite Emotions of Coffee provides a contemporary prism of the drink that so much of the world takes
for granted every morning. Technopreneur Halevy's travels to more than 30 countries on six continents
shed light on how coffee has shaped and is influenced by different cultures through the bean's centuriesspanning journey of serendipity, intrigue, upheavals, revival, romance and passion. With more than three
years of field research, over 180 color photographs, and richly illustrated infographics, this book is an
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immersive experience that brings alive the enduring allure of coffee and the nuanced emotions of both
tradition-bound and avant-garde cafe cultures. Written in an engaging narrative, this travelogue entertains
through numerous coffee-related tales from around the world. It celebrates all parts of the inextricably
linked global coffee ecosystem, from growers, importers, and roasters to baristas and consumers. Readers
will learn about the rich, mysterious and often amusing history of coffee; discover the latest hotbeds of
coffee and the complex issues facing the coffee industry today; and meet the worldwide network of
inspiringly spirited and passionately committed professionals whose relentless pursuit of excellence are
pushing coffee to unprecedented levels of quality. The histories of communication and coffee's impact on
socialization are interconnected. From the combined perspectives of a computer scientist and a coffee
culturalist, this book elucidates how coffee conversations have evolved from the age of exploration that
characterized the 15th century through the Information Age where the Internet's spheres of influence in
the world of coffee continue to expand. --Vint Cerf, Father of the Internet and Chief Internet Evangelist of
Google This book is the ultimate celebration of coffee from seed to cup. ¡Bravo! --Alejandro Mendez, 2011
World Barista Champion, El Salvador The scope of this collection of vignettes from around the world is
unprecedented in coffee literature. Its greatest strength is its unifying power that brings together all the
players in the global coffee community. --Sarah Allen, Editor-in-Chief, Barista Magazine
Coffee Talk - Morton Satin 2011-10-31
What is it about coffee that makes it so popular across so many different cultures? Can it be the caffeine or
is there something else about coffee that makes it so alluring?No beverage has broader worldwide appeal.
In North America and Europe, the annual amount of coffee consumed is overwhelming. And in China and
even in India, the traditional stronghold of tea drinking, the coffee business has grown by leaps and
bounds.In this entertaining yet comprehensive book, food expert Morton Satin describes how, in recent
times, coffee has become the magnet that draws people together for spirited interchanges of information
and ideas. In the intellectual capitals of the world, coffeehouses have been and continue to be the venues
where the great minds flock to discuss the latest developments in the arts, sciences, and social
philosophies.Satin, moreover, traces the rich and intriguing history of coffee, showing how coffee
consumption evolved to fit the social and economic needs of different times. His fascinating narrative
dispels common myths and conveys such little-known facts as: the dark coffee bean originated in Africa, not
South America, as many believe.Today, of course, it is the indispensable wake-up beverage in most
households throughout the West and the East. It is also the mainstay of the Starbucks phenomenon--a chain
of coffeehouses whose popularity continues to soar. Satin even goes on to reveal the best techniques for
home brewing. And he enlivens his narrative with stories of the fine art of the barista, which includes the
World Barista Championship where rival barmen from around the globe display the highest artistry of
coffee brewing.Lavishly illustrated, this delightful and informative book is the perfect complement for your
next coffee break.Morton Satin (Rockville, MD) is currently the director of technical and regulatory affairs
at the Salt Institute. He recently retired as the director of the United Nations Food and Agriculture
Organization's Global Agribusiness Program. A molecular biologist, he is the author of Death in the Pot: The
Impact of Food Poisoning on History.
Coffee - Antony Wild 2004
This is the tale of the wildfire spread of the consumption of a drink which is embedded in our history and
our daily cultural life. The coffee industry worldwide employs more people - 30 million - than any other. It is
the lifeblood of many third world countries, either earning them invaluable foreign currency or enslaving
them to the monster that is modern global capitalism, depending on how you look at it. From obscure
beginnings in East Africa a millennia ago and its early days as an aid to religious devotion, coffee became
an integral part of the rise of European mercantilism from the 17th-century onwards. As well as being a
valued trading commodity, it was the preferred beverage of the merchants who did the trading. The rise of
the coffee house and the City of London were inextricably, perhaps even mysteriously linked.
The Devil's Cup: A History of the World According to Coffee - Stewart Lee Allen 2018-11-13
"Absolutely riveting . . . Essential reading for foodies, java-junkies, anthropologists, and anyone else
interested in funny, sardonically told adventure stories." —Anthony Bourdain, author of Kitchen
Confidential Full of humor and historical insights, The Devil’s Cup is not only ahistory of coffee, but a
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travelogue of a risk-taking brew-seeker. In this captivating book, Stewart Lee Allen treks three-quarters of
the way around the world on a caffeinated quest to answer these profound questions: Did the advent of
coffee give birth to an enlightened western civilization? Is coffee the substance that drives history? From
the cliffhanging villages of Southern Yemen, where coffee beans were first cultivated eight hundred years
ago, to a cavernous coffeehouse in Calcutta, the drinking spot for two of India’s Nobel Prize winners . . .
from Parisian salons and cafés where the French Revolution was born, to the roadside diners and chain
restaurants of the good ol’ USA, where something resembling brown water passes for coffee, Allen wittily
proves that the world was wired long before the Internet. And those who deny the power of coffee (namely
tea drinkers) do so at their own peril.
Plantation Crops, Plunder and Power - James F. Hancock 2017-02-17
Coffee finds its way to Europe -- The monopoly ends -- Java coffee -- Ceylon coffee -- Robusta to the rescue -Slavery and the rise of the Brazilian coffee industry -- Coffee farming in Brazil -- Coffee and repression in
Guatemala -- The rest of Central America and Mexico -- Americans learn to love coffee -- The American
coffee titan -- Coffee valorization in Brazil -- Colombian coffee hits the big time -- Brutal dictators with US
support -- The roller coaster of coffee prices -- Change in the coffee landscape of northern Latin America -Coffee today -- 7 Rubber -- Sources of rubber -- Beginnings of rubber use -- Industrialization of rubber -Wild rubber exploitation -- Slavery in the Amazon -- Plantation rubber -- Big rubber companies enter the
game -- Ford's big failure -- The coolie labor force -- German synthetic rubber -- Synthetic rubber in the
United States -- The rubber industry of today -- 8 Plantation crops: Yesterday and today -- Ties that bind -The saga continues -- Déjà vu -- Index.
All About Coffee - William Harrison Ukers 1922
This lengthy volume includes color illustrations of coffee plants and covers topics from coffee history in
Western Europe and London coffee houses to the chemistry of the coffee bean.
Sophie's World - Jostein Gaarder 2007-03-20
One day Sophie comes home from school to find two questions in her mail: "Who are you?" and "Where
does the world come from?" Before she knows it she is enrolled in a correspondence course with a
mysterious philosopher. Thus begins Jostein Gaarder's unique novel, which is not only a mystery, but also a
complete and entertaining history of philosophy.
The Monk of Mokha - Dave Eggers 2018-01-30
The Monk of Mokha is the exhilarating true story of a young Yemeni American man, raised in San
Francisco, who dreams of resurrecting the ancient art of Yemeni coffee but finds himself trapped in Sana’a
by civil war. Mokhtar Alkhanshali is twenty-four and working as a doorman when he discovers the
astonishing history of coffee and Yemen’s central place in it. He leaves San Francisco and travels deep into
his ancestral homeland to tour terraced farms high in the country’s rugged mountains and meet beleagured
but determined farmers. But when war engulfs the country and Saudi bombs rain down, Mokhtar has to
find a way out of Yemen without sacrificing his dreams or abandoning his people.
Javatrekker - Dean Cycon 2007-10-17
In each cup of coffee we drink the major issues of the twenty-first century-globalization, immigration,
women's rights, pollution, indigenous rights, and self-determination-are played out in villages and remote
areas around the world. In Javatrekker: Dispatches from the World of Fair Trade Coffee, a unique hybrid of
Fair Trade business, adventure travel, and cultural anthropology, author Dean Cycon brings readers faceto-face with the real people who make our morning coffee ritual possible. Second only to oil in terms of its
value, the coffee trade is complex with several levels of middlemen removing the 28 million growers in fifty
distant countries far from you and your morning cup. And, according to Cycon, 99 percent of the people
involved in the coffee economy have never been to a coffee village. They let advertising and images from
the major coffee companies create their worldview. Cycon changes that in this compelling book, taking the
reader on a tour of ten countries in nine chapters through his passionate eye and unique perspective.
Cycon, who is himself an amalgam-equal parts entrepreneur, activist, and mischievous explorer-has
traveled extensively throughout the world's tropical coffeelands, and shows readers places and people that
few if any outsiders have ever seen. Along the way, readers come to realize the promise and hope offered
by sustainable business principles and the products derived from cooperation, fair pricing, and profit
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sharing. Cycon introduces us to the Mamos of Colombia-holy men who believe they are literally holding the
world together-despite the severe effects of climate change caused by us, their "younger brothers." He
takes us on a trip through an ancient forest in Ethiopia where many believe that coffee was first discovered
1,500 years ago by the goatherd Kaldi and his animals. And readers learn of Mexico's infamous Death
Train, which transported countless immigrants from Central America northward to the U.S. border, but
took a horrifying toll in lost lives and limbs. Rich with stories of people, landscapes, and customs,
Javatrekker offers a deep appreciation and understanding of the global trade and culture of coffee. In each
cup of coffee we drink the major issues of the twenty-first century-globalization, immigration, women's
rights, pollution, indigenous rights, and self-determination-are played out in villages and remote areas
around the world. What is Fair Trade Coffee? Coffee prices paid to the farmer are based on the
international commodity price for coffee (the "C" price) and the quality premium each farmer negotiates.
Fair Trade provides an internationally determined minimum floor price when the C plus premium sinks
below $1.26 per pound for conventional and $1.41 for organics (that's us!). As important as price, Fair
Trade works with small farmers to create democratic cooperatives that insure fair dealing, accountability
and transparency in trade transactions. In an industry where the farmer is traditionally ripped off by a host
of middlemen, this is tremendously important. Cooperatives are examined by the Fairtrade Labeling
Organization (FLO), or the International Fair Trade Association (IFAT), European NGOs, for democratic
process and transparency. Those that pass are listed on the FLO Registry or become IFAT members.
Cooperatives provide important resources and organization to small farmers in the form of technical
assistance for crop and harvest improvement, efficiencies in processing and shipping, strength in
negotiation and an array of needed social services, such as health care and credit. Fair Trade also requires
pre-financing of up to sixty percent of the value of the contract, if the farmers ask for it. Several groups,
such as Ecologic and Green Development Fund have created funds for pre-finance lending.
A Fez of the Heart - Jeremy Seal 1996
The author recounts his adventures traveling through Turkey in search of the history of the fez, using it as a
key to understanding the country's history and culture
Coffee - H.E. Jacob 2015-03-03
“A cup of coffee is a miracle, a wonderful assemblage of relationships”. This classic follows coffee's journey
around the world, from London to Brazil, telling in fascinating detail and amusing anecdote the singular
history of the legendary commodity, from its discovery that chewing on the beans were keeping goats
awake in Yemen to the author’s own experiences with the bean in 1935. Referred to as a “documentary
novel” back during its inception, H.E. Jacobs pioneered the concept of creative nonfiction, combining the
reality of nonfiction with the epic presentation and prose of fiction. This genre exploded into popularity and
remains so today. Coffee tells the story of this popular beverage in short, fun to read essays that will
entertain anyone that enjoys a good, strong cup of coffee.
All Things Coffee - Farnaz Calafi 2020-09-07
All Things Coffee is an eclectic collection of writings and poems revolving around coffee. This book
encompasses historical, cultural, health & social justice topics, as well as fun facts and recipes.
In the Devil's Garden - Stewart Lee Allen 2007-12-18
Deliciously organized by the Seven Deadly Sins, here is a scintillating history of forbidden foods through
the ages—and how these mouth-watering taboos have defined cultures around the world. From the
lusciously tempting fruit in the Garden of Eden to the divine foie gras, Stewart Lee Allen engagingly
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illustrates that when a pleasure as primal as eating is criminalized, there is often an astonishing tale to tell.
Among the foods thought to encourage Lust, the love apple (now known as the tomato) was thought to
possess demonic spirits until the nineteenth century. The Gluttony “course” invites the reader to an ancient
Roman dinner party where nearly every dish served—from poppy-crusted rodents to “Trojan Pork”—was
considered a crime against the state. While the vice known as Sloth introduces the sad story of “The Lazy
Root” (the potato), whose popularity in Ireland led British moralists to claim that the Great Famine was
God’s way of punishing the Irish for eating a food that bred degeneracy and idleness. Filled with incredible
food history and the author’s travels to many of these exotic locales, In the Devil’s Garden also features
recipes like the matzo-ball stews outlawed by the Spanish Inquisition and the forbidden “chocolate
champagnes” of the Aztecs. This is truly a delectable book that will be consumed by food lovers, culinary
historians, amateur anthropologists, and armchair travelers alike. Bon appétit!
Brewing Justice - Daniel Jaffee 2014-09-12
Fair trade is a fast-growing alternative market intended to bring better prices and greater social justice to
small farmers around the world. But what does a fair-trade label signify? This vivid study of coffee farmers
in Mexico offers the first thorough investigation of the social, economic, and environmental benefits of fair
trade. Based on extensive research in Zapotec indigenous communities in Oaxaca, Brewing Justice follows
the members of the cooperative Michiza, whose organic coffee is sold on the international fair-trade
market, and compares them to conventional farming families in the same region. The book carries readers
into the lives of coffee-producer households and communities, offering a nuanced analysis of fair trade’s
effects on everyday life and the limits of its impact. Brewing Justice paints a clear picture of the dynamics
of the fair-trade market and its relationship to the global economy. Drawing on interviews with dozens of
fair-trade leaders, the book also explores the movement’s fraught politics, especially the challenges posed
by rapid growth and the increased role of transnational corporations. It concludes with recommendations to
strengthen and protect the integrity of fair trade. This updated edition includes a substantial new chapter
that assesses recent developments in both coffee-growing communities and movement politics, offering a
guide to navigating the shifting landscape of fair-trade consumption.
Coffee for One - KJ Fallon 2018-01-02
“An informative and entertaining look at the rise of—and reasons for—today’s single-serve coffee cup craze
. . . you’ll be hooked.” —People Reminiscent of God in a Cup and The Devil’s Cup, this is an inside look into
the modern business of making coffee. But rather than a general history, Coffee for One focuses on the
revolution that made single serve such a popular way to consume coffee worldwide, and the competition
and conflict that got us here. This story features A-list names, corporate intrigue, environmental
controversy, and much, much more. For the vast majority of the time humans have consumed coffee, the
drink has been brewed in pots or other multi-serving tools; that is, until the last two decades, which saw the
rise of the single serve coffee machine. Whether it’s a Keurig or a Nespresso, today a lot of people get their
coffee from little plastic individual serving pods. But why? Coffee for One breaks open this story of
innovation, profit, and cultural change. “Coffee for One shows us the hard work that proceeded making our
joy arrive now so easy. KJ Fallon is a skilled, smooth, and engaging barista of words.” —Tom Squitieri,
award-winning foreign correspondent and author “[A] beguiling, scrupulous tell-all account of that
revolutionary method, how it was born and how it grew into a giant. Coffee for One will alter the way
people regard the delicious, vital drink they consume every day—without thinking about all the cut-throat
competition that took place before it journeyed from the fields to the labs, from the corner offices to their
cups and cartons.” —Stefan Kanfer, New York Times-bestselling author
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