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这本温馨的食谱集将教你在家冲泡奢华咖啡饮品，大幅节省日常咖啡开销。作者艾莎·路易·查帕（Asia Lui Chapa） 手把手教你制作从丝滑甜美的拿铁到创意冰咖啡等各类饮品，每杯成本低至50美分（4块人民币）。无论手头有何种咖啡豆、冲煮设备或食材，您都能重现心仪咖啡馆的温暖风味与馥郁香气，例如：

焦糖豆蔻咖啡
红糖扁白咖啡
香草开心果拿铁
抹茶甜奶油冰咖啡
蜂蜜意式浓缩配鲜奶油
红糖椰香摇摇乐

[bookmark: _GoBack]准备好将咖啡开支减半，每天早晨啜饮更优质、更美味的咖啡吧！

作者简介：

[image: ]艾莎·路易·查帕（Asia Lui Chapa） 是畅销书《家庭咖啡馆》作者。其人气Instagram账号"AC Home Café"是家庭咖啡文化领域的领先发声平台。艾莎曾与STōK®、Canada Dry®、Peet's Coffee™等知名品牌合作。现居内华达州拉斯维加斯。

媒体评价：

"如果你是咖啡爱好者，这本书不可或缺。艾莎精心收录了超棒配方与技巧，能让任何人成为自信的家庭咖啡师。咖啡控的完美指南！" ——布鲁诺·斯坦（Bruno Stein），"YourCoffeeDude"创始人

"实用、有趣且充满专业技巧——本书将彻底改变你的家庭冲泡方式。是想以零头成本掌握咖啡馆品质咖啡者的必备用书。" ——娜塔莉·巴塔利亚（Natalie Battaglia），《用心调 mocktail》作者

"《家煮好咖啡》教你掌握技艺、升级日常仪式。这不只是本咖啡书，更是献给敢于创造的咖啡爱好者的情书。" ——胡安尼·罗梅罗（Juanny Romero），Mothership Coffee 创始人兼CEO
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Blends YoullLove

Here are a few ways to make sense of the different types of cof

thae youl find at your local coffce roaster, coffic shop or grocer
store. The following is a breakdown of ways to browse coffee by vari-
cty, roust and flavor profilc

Before we get ino it it is important to not that the beans used to

brew espresso and drip coffee are the same

d cssentially incer-

ts that suit

changeable. How
cach type of drink best. For example, espresso beans typiclly use
dark roast arabic robusta blend, while b
are most popularly found in light and medium

er,chere are specific varictics and r

beans or an arabic

ans

wsed for drip coffee

roasts and typically use arabica beans

ng, bur they offe
and on the

“These lists are by no means all-encomp: ahelp-

ful guide for selecting coffee blends based on your taste
type of coffee you wane to brew. No mateer che beans you choose,
buying blends to brew ac home is an essenial way to stay on budet.
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Store-Bought Iced Coffee

Around half of the recipes in this book require cither iced coffee or

cold brew. If you'e not for making these at home, store-bought

options a

¢ an amazing alternative. For the price of one coffee from

a café, you ¢ ¢ or more servings from store-bought jugs.

There arc even some store-boughe cold brews that are extra serong,

s0 you can dilute them down to your desired strength to streech the

savings cven furcher. If onc jug s too big for you to finish within its

freshness window, you can frecze any extra into ice cubes and savor

them ar your leisure. Budgee brews scart here!
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Extraingredlients

Milk

Donit forgee che milk! Whether you enjoy a litele or a lot of milk in
your coffec, ir's worchwhile to explore the different milks thar are
available in scores. Whole milk, 2 percen, skim, oat, almond and soy
are among the most popular and therefore more affordable. Your
local grocery score might also stock shelf-stable plant milks like soy,
almond and oat that you can buy in bulk, which will help save on
coses and avoid spoilage. But there are other great alternatives on
the market—coconu, pistachio, . pea, rice, ctc.
“The larecr alternatives tend to be a bit more expensive, but the great
thing abou making coffee at home is gecting to customize ingredi-
enes tha fic into your budger.

hew, macadam

Sugar and Sugar Substitutes

No only does making your own sweeteners at home mean chat
youll be saving money, but you can also make them with your pre-
ferred sugar or sugar substitute. Before learning abou che differenc
ways to make homemade sweeteners, an important point to note is
knowing which types of sugars you can use. You'l sce “sweetener of
choice” throughout this book quite frequently. “Sweetener of choice”
simply means that you can use white granulated sugar or any sugar
substicute, which is included buc not limited to coconur sugar, raw
cane sugar, stevia, monk fruit, crc. Most sugars can be subscicuted
for white granulated sugar in a
‘may have a different substirution ratio (e.g., 1:1% or 1:2), so make
sure to check the specifications of cach sugar substicute. I¢s usually
stated on the back of the packaging

ratio, but some sugar substitutes

“The most affordable swectencrs arc granulated sugar, honcy and
agave, and the more affordable sugar substicutes are scevia and monk
fruic.
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“Bgew This Book teaches you to own your eraft
-~ andelevate your daily ritual. This iSn’t just a
% eoffee book. It’s a love letter to eoffee lovers who
‘ dareto ereate.”
— Juanny Romero. Founder and CE() of llotherslﬂp
« Coffee in Las legas
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Creating Your Perfect
Brewing Station

“The first step to brewing coffec at home? Creating your perfect brewing
station. From beans o machines, this chapter will cake you step by step
chrough choosing what to b, hotw o brew it and how to make ¢ taste ke
your favorite café-style coffees for a fraction of the price.

You donit necessarily have to know coffee’s history to drink it, buc Id rec-
ommend exploring a b of coffec history if you want to taste it. Here’s a
very brief account of how coffee took over the world: Legend has it chat the
firstcoffee berries were discovered around the renth century in the forests of
Echiopia by a goatherd named Kaldi. The coffee plant then made its way
from East Africa to Southeast Asia down to the Caribbean, and then to
cral and Souch America. Simply put, coffee makes the world a smaller
place, and thanks to the widespread love of coffee, a taste of Costa Rica,

Vieenam, or Ethiopia is right ac your fingertips.

Along with che diferent coffee blends come che different ways to brew chem.
Whether you are looking to enjoy espresso, drip coffe, o iced coffe, the
following pages offe information and helpful ipsfor brewers of al levels o
brea coffec at home while staying on budger

The following guides will help you underscand the diffrent coffe beans on
the market and che differenc types that fie your tastes bese: Ill also walk you
chrough the top affordable brands that will maimize your budget and raste
downrighe delcious.
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