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You are a barista, work in a coffee shop or just love coffee and are looking for a funny notebook? Then this is the perfect notebook for you to take notes. On 120 lined pages you can record everything you
want while expressing your love for caffeine with the funny cover. For baristas, cappucino, café latte and espresso lovers. You can also take a look at our other coffee and coffeehouse notebooks if you're
looking for more notepads and alternatives.
FEATURING GREG EGAN * YOON HA LEE * NEIL GAIMAN * E LILY YU * K J PARKER * GEOFF RYMAN * M BENNARDO * RAMEZ NAAM * TED CHIANG * PRIYA SHARMA * RICHARD PARKS *
LAVIE TIDHAR * THOMAS OLDE HEUVELT * BENJANUN SRIDUANGKAEW * ELEANOR ARNASON * IAN R MACLEOD * SOFIA SAMATAR * AN OWOMOYELA * KARIN TIDBECK * MADELINE ASHBY
* CAITLÍN R KIERNAN * ROBERT REED * IAN MCDONALD * VAL NOLAN From the inner realms of humanity to the far reaches of space, these are the science fiction and fantasy tales that are shaping the
genre and the way we think about the future. Multi-award winning editor Jonathan Strahan continues to shine a light on the very best writing, featuring both established authors and exciting new talents. Within
you will find twenty-eight incredible tales, showing the ever growing depth and diversity that science fiction and fantasy continues to enjoy. These are the brightest stars in our firmament, lighting the way to a
future filled with astonishing stories about the way we are, and the way we could be.
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.There are 60 designs to try, including The Swan, The Unicorn, and frothy 3-D babyccino animals. Dhan Tamang is a world-renowned latte artist particularly known for
his use of colour, and now you too can create impressive multicolored designs following Dhan's step-by-step instructions. By the end of this book you will be able to free pour, etch, stencil and sculpt stunning
images, which will delight family members and dinner party guests alike.
Perfect your barista technique with over 100 global coffee recipes from chai latte to ristretto Take a journey from bean to cup with Coffee Obsession, which shows you how to make iconic coffees through stepby-step barista training. From the techniques of roasting, grinding, tamping and brewing to how to make a cappuccino, you'll learn everything you need to know to make the perfect coffee and about the
beauty of latte art. Over 100 recipes include brews to suit every taste, from contemporary favourites such as the flat white to classic choices such as the ideal Irish coffee recipe. From french presses to cloth
brewers you'll explore all the different equipment you need to create fantastically flavoured coffee, along with a guide through the flavour wheel and 'cupping' tasting notes. You'll also go on a voyage through
the life of a coffee bean and learn the ideal harvest seasons and roasts of each different bean, all combined with mouth-watering flavour profiles. Coffee Obsession is perfect for coffee lovers who want to
make the best cup of coffee in the world in their own home.
Latte Art! The Ultimate Barista's Guide To Stunning Coffee Art (Including Templates!) Are You Ready To Learn ALL About Latte Art? If So You've Come To The Right Place... No experience with latte art? No
worries! This book is suited to the absolute beginner that's looking to get started with latte art, whether this be for your own enjoyment and as a means of impressing your guests or even to give your barista
business a competitive advantage... the choice is yours! Here's A Preview Of What This Book Contains... An Introduction To Latte Art The Intricacies of Latte Art A Look Into The Origin and History of Latte Art
The Science Behind the Art Explained Free Pouring Latte Art Etching Latte Art The Downlow on Milk for Your Lattes The Perfect Foam - Here's How to Make it What If I Don't Have an Espresso Machine?
(Must Read!) Free Pouring Technique How to Practice Without Wasting too Much Coffee or Milk Pouring the Heart Shape Pouring the Rosette Shape Pouring the Tulip Shape Pouring the Flower Shape
Etching and Drawing Techniques Etching the Snowflake Etching the Clock Design Etching the Fuel Gauge Design Etching The Floral Design The Simply Amazing Simple Swirl Pattern The Basic Spread And
Much, Much More! Order Your Copy And Get Started With Coffee Art
bean there, drunk that...is a book designed for everyone who enjoys coffee. It covers everything from: the history of coffee, how coffee is grown, harvested, roasted and blended, how to keep coffee fresh,
how a grinder works and how to adjust it, how to operate an espresso machine, how to texture milk, how to pour all the different coffees on a coffee menu, how home espresso machines work, getting and
keeping a job as a barista, how to master coffee art This book concentrates on the production of excellent gourmet coffee and the authors, being barista teachers themselves, convey this in a way that is both
easy to read and entertaining. Simply put, bean there, drunk that...is the perfect manual for the barista, the aficionado or even the shameless coffee snob! 128 Pages. 160+ images. Authors and professional
baristas, David and Matthew, have owned a coffee roasting facility, four espresso bars and developed the first coffee art course in the world.
The ultimate barista manual for all developing coffee professionals and businesses. Here Steven presents coffee by using some of the latest computer software. Including everything from where coffee comes
from to latte art the knowledge within will give you the ammunition to get that job, build your skills and make you the barista you aspire to be. What makes a good coffee? Unfortunately, there are multiple
answers to that question. But anyone can learn to be the best barista on the block. Making coffee can look like a complicated process but when it is broken down, it's easy. But like a chain, it only takes one
link to break down for the final product to be compromised. This book goes through everything from the bean to the final beverage in a simple and visual way that hasn't been done before. In addition to the
content in this book, you will gain access to extra printable charts and guides for you to keep and implement in your workplace. This includes a breakdown of over 60 espresso beverages, barista
assessments and guide sheets. If you're a barista hoping to begin, improve or refine your skills, then this is the book for you. If you're a business hoping to achieve the same for yourself and/or your staff, this
is the book for you. Inside is also access to free downloadable charts and guides which can be used however the reader wishes. If you're looking for the tools to stay ahead and be a coffee ninja, this book is
for you.

Quality Determinants In Coffee Production presents a comprehensive overview of the main determinants of coffee quality during processing. Authored by members of the
Laboratory for Analysis and Research in Coffee at the Federal Institute of Espírito Santo, the chapters in this text explain how coffee quality can be affected through each step of
the main processing methods. The first section explores the history of coffee processing, covering how the processes and techniques of sensorial analysis have developed. The
second section covers the evolution of these techniques and how various complexities can affect their use, plus the statistical tools that are used to increase test accuracy.
Another section focuses on the relationship between fruit microbiology and coffee quality, promoting an understanding of how yeasts, fungi and bacteria effect the quality of
coffee during processing. Another section is dedicated to the biotechnological processes used in coffee production, including the applicability of induced and spontaneous routes
from the manipulation of raw material, the relationship between wet processing and spontaneous fermentation and the construction of sensorial routes. A final section explores
volatile coffee compounds and gas chromatography techniques, including chemical and sensory maps. The majority of the reference works published on coffee processing have
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a pragmatic approach covering production, harvesting, post-harvesting and marketing. This work goes beyond these subjects, covering the factors that impact quality and how
they lead to either qualitative reduction or gains during processing. New technological and scientific indicators for the modification and the creation of sensory routes are
extensively covered, as are the international protocols used in the sensorial analysis of coffee. With its broad approach, this text presents a multidisciplinary perspective
connecting areas such as statistics, biochemistry, analytical chemistry and microbiology to the results of sensory analysis using different technologies and processes. A direct
relationship between these factors is established in order to help researchers understand their combined effect on coffee quality during processing.
Fantastic food, excellent local wine, hip shopping opportunities, boutique hotels, friendly people, world-class skiing in nearby Whistler, and gorgeous terrain for hiking, biking,
boating, and beach-going, Vancouver has a bit of everything, and it’s all top-notch. Fodor’s Vancouver and Victoria is the guide to help you plan your time from the slopes to the
surf and everything in between. In-depth coverage includes stunning Whistler (site of the 2010 winter Olympics), Victoria, Vancouver Island, and the Okanagan Valley. Expanded
Coverage: Includes new hotel and restaurant reviews throughout Vancouver and Victoria, as well as in Whistler, the Okanagan Valley, and elsewhere on Vancouver Island.
Expanded winery coverage in the Okanagan Valley is a boon for exploring some of the best wine country in North America. . Illustrated Features: Gorgeous photos throughout,
and illustrated lavishly illustrated neighborhood food spotlights bring the city and its experiences into vivid focus. Indispensable Trip Planning Tools: Neighborhood planners with
colorful maps and Best Bets for restaurants and hotels make planning your trip easy and fun. Discerning Recommendations: Fodor’s Vancouver & Victoria offers savvy advice
and recommendations from local writers to help travelers make the most of their time. Fodor’s Choice designates our best picks, from hotels to nightlife. “Word of Mouth” quotes
from fellow travelers provide valuable insights.
Cozy up to this delightful calendar of the most delicious designs in latte art from three-time Coffee Fest Latte Art Champion Chris Deferio. The ultimate finishing touch to your
already enjoyable frothy treat, theLatte Art 2013 Wall Calendarcelebrates those sweet moments of "me" time throughout your year. * Includes step-by-step instructions
accompanied by photographs showing how to create each design. * Includes seasonal favorites like snowflakes and flowers as well as six new masterpieces. * Deferio is a
barista and coffee consultant living in New York. He was ranked fourth at the United States Barista Championships in 2007.
The Okanagan Valley is one of Canada's most famous and beloved regions. Breathtaking scenery, temperate climates, lush farmland, opulent vineyards and bountiful orchards
all combine to create a one-of-a-kind destination. The Okanagan is also home to a burgeoning scene of culinary artisans who produce an incredible variety of delicious products
from the bounty afforded by the generous valley. In this comprehensive guidebook covering all 7,500 square miles of the region, discover the stories of chocolatiers and cheese
makers, farmers and foragers, chefs and restauranteurs, coffee roasters and vintners. Allow yourself to be escorted from apiary to orchard, organic farm to butcher shop, cannery
to cidery. Take a seat at one of the many innovative farm-to-table restaurants and taste the fare of the area's most talented chefs. Visit farmers' markets, bakeries, cafes, and
coffee shops, and learn the history of the Okanagan through the astonishing array of products available from today's food artisans.
Follow the ultimate coffee geeks on their worldwide hunt for the best beans. Can a cup of coffee reveal the face of God? Can it become the holy grail of modern-day knights
errant who brave hardship and peril in a relentless quest for perfection? Can it change the world? These questions are not rhetorical. When highly prized coffee beans sell at
auction for $50, $100, or $150 a pound wholesale (and potentially twice that at retail), anything can happen. In God in a Cup, journalist and late-blooming adventurer Michaele
Weissman treks into an exotic and paradoxical realm of specialty coffee where the successful traveler must be part passionate coffee connoisseur, part ambitious entrepreneur,
part activist, and part Indiana Jones. Her guides on the journey are the nation’s most heralded coffee business hotshots: Counter Culture’s Peter Giuliano, Intelligentsia’s Geoff
Watts, and Stumptown’s Duane Sorenson. With their obsessive standards and fiercely competitive baristas, these roasters are creating a new culture of coffee connoisseurship
in America—a culture in which $10 lattes are both a purist’s pleasure and a way to improve the lives of third-world farmers. If you love a good cup of coffee—or a great adventure
story—you’ll love this unprecedented up-close look at the people and passions behind today’s best beans. “Weissman illustrates how the origin, flavor compounds and
socioeconomic impact of a cup of coffee are relevant now more than ever. . . . Tagging along behind the main characters in today’s specialty coffee scene, [she] travels from the
exotic to the expected to artfully deconstruct the connoisseur’s cup of coffee.” —Publishers Weekly
Though based on an economic transition, retailer-consumer relationship is also influenced by non-economic factors and is a context of social interaction. With the emergence of
modern merchandising techniques and a rise in large retail companies, consumers have become increasingly vigilant of practice within the retail industry. Handbook of Research
on Retailer-Consumer Relationship Development offers a complete and updated overview of various perspectives relating to customer relationship management within the retail
industry and stimulates the search for greater integration of these views in further research. Offering different angles to analyze the exchange between the retailer and the
consumer, this handbook is a valuable tool for professionals and scholars seeking to upgrade their knowledge, as well as for upper-level students.
?Makes a perfect gift for the coffee aficionado in your life! ? This undated planner allows for flexible planning and includes both monthly and weekly planning pages. With a size of
8" x 10" there is plenty of room to jot down important reminders, appointments, notes and more! Skipped a week of planning? No problem, just continue on the next undated
page. Included in your planner: * 153 cream colored pages to plan your year (June - July) * a 2 page spread for each month and week to allow for plenty of room to write * several
pages at the end of the planner for notes * illustrations throughout that will delight you each time you open your planner Happy planning!
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One Night With This Blue Devil Will Make You A Sinner! Bad Boy Blue Angel Pilot Woos Innocent Virgin Influencer. Once a year, the Blue Angels perform for Fleet Week in my hometown of San Francisco.
They fly over the Golden Gate Bridge wowing the crowds with daring sky stunts and fabulous formations. Normally, I would just spend the day sunbathing on my rooftop deck. But this time, I’m getting my
wings. As a key influencer, I’ve been chosen to fly with a Blue Angel. My heart leaps out of my chest when I meet Sawyer “Huck” Roberts, and it isn’t from the G-Force. This Blue Devil has a girl in every
city. Once he finds out I’m a virgin, he refuses to be my one-flight stand. Even so, I’m determined to change his mind. When he asks me to come with him during his air show tour, I say yes, yes, and oh, yes.
We have nothing in common but cosmic chemistry. I am the sun, and he is the moon. And while the moon chases the sun, they can never be happy together as they’re destined to collide only in a total
eclipse of the heart.
Latte ArtThe Ultimate Barista's Guide to Stunning Coffee Art (Including Templates!)Createspace Independent Publishing Platform
Presents advice on brewing techniques along with more than one hundred recipes for a variety of coffee drinks.
The 5th edition of The Australian Bar Attendant’s Handbook has been updated to reflect today’s practices in the hospitality industry along with current training package requirements for bar, cellar, coffee and
the responsible service of alcohol. With a clear layout and concise language this text combines underpinning knowledge with real life examples so that students can provide the highest level of customer
service.
The ultimate guide to the history, science and community behind coffee. Here, Tristan Stephenson explores the origins of coffee, its journey around the world and cultural influence. A section on Farming,
Roasting & Assessing coffee takes an in-depth look at the growing and harvesting process, the evolution of the coffee roaster and the science behind the many flavours of coffee. There is also advice on
buying coffee, understanding the differences between espresso blends and single origin coffee, packing and storing. We then move into Espresso and get to grips with grinding and making espresso-based
drinks including the latte, cappuccino, flat white and macchiato, as well as pouring latte art and introducing chocolate, sugar and syrups. Other Brewing Methods showcases a selection of classic brewing
techniques that bring the coffee to your kitchen table, from the mocha pot and French press to pourover and siphon brewers. Finally a section on Enjoying Coffee offers 25 recipes for coffee-based drinks and
baked treats to serve them with. From iced to Irish, espresso martinis to coffee beer, this is an essential anthology for the coffee enthusiast.
The Best Restaurants, Markets & Local Culinary Offerings The ultimate guides to the food scene in their respective states or regions, these books provide the inside scoop on the best places to find, enjoy,
and celebrate local culinary offerings. Engagingly written by local authorities, they are a one-stop for residents and visitors alike to find producers and purveyors of tasty local specialties, as well as a rich array
of other, indispensable food-related information including: • Favorite restaurants and landmark eateries • Farmers markets and farm stands • Specialty food shops, markets and products • Food festivals and
culinary events • Places to pick your own produce • Recipes from top local chefs • The best cafes, taverns, wineries, and brewpubs
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 centuries-spanning 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 immersive experience that brings alive the enduring allure of coffee and the nuanced
emotions of both tradition-bound and avant-garde café 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
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Bitch better have my coffee funny notebook. Perfect gift for coffee lovers, barista and latte art artists. Eye-catching design - Bitch better have my coffee. For all who love coffee,
cappuccino, espresso and latte.
For coffee enthusiasts everywhere, a charming handbook to becoming your own favorite barista More than 100 million Americans start each day with a cup of coffee (many at no
small price)! It’s a fact : We love coffee. Now, in The Home Barista, two professionals reveal the secrets to brewing coffee worthy of the priciest cafés right in your own kitchen.
Connoisseurs Simone Egger and Ruby Ashby Orr enlighten readers with insights and advice from crop to cup and beyond. Savvy, smart, and charmingly designed, The Home
Barista guides you through the essentials—from understanding your bean’s origins and establishing your palate to perfecting your technique. It’s the essential coffee-lover’s
guide to turning a simple bean into a sensational beverage: Roast your own beans. (Is it worth it? How not to burn them!) Learn all the lingo you need to talk coffee like a pro.
Master the elusive espresso (by refining tamp, time, and temperature). Create barista-worthy milk texture and foam designs. Try seven different ways to brew—from the French
press to the Turkish ibrik.
6 Weird ice creams in New York, 6 Brilliant Cocktail Recipes, 3 Reasons not to self medicate, 10 delicious recipes including some tiffin inspirations for your kids, 5 Vietnamese
dishes you must try, 10 restaurant reviews, The Keventers Legacy, Do your coffee right, Indonesian Thanksgiving?!
Fresh milk is one of the ingredients used to make many different drinks. Proper steaming of milk also plays an important role in making the perfect cup of coffee. This book will
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walk you through the correct practices of steaming all varieties of milk, including non-dairy options, whether you're using a commercial espresso machine or a hand-held frother.
You'll also learn the differences between the various drinks and the basics of latte art, for when you're ready to take your milk steaming to the next level.
Lauren and Zoe sign up for advanced latte art class. What they didn’t bargain on was … murder! Cat café owner, Lauren Crenshaw, and her cousin, Zoe, attend their first
advanced latte art class, excited to learn intricate designs. But when their world-famous instructor is murdered, they decide to investigate! Annie, Lauren’s gorgeous Norwegian
Forest Cat, helps in the sleuthing department as well. Zoe is also busy crocheting a coffee cozy to sell online, and Lauren continues to knit her never-ending scarf. While
Lauren’s romance with Mitch, the police detective, blossoms, Zoe despairs of meeting ‘the right guy’. But when Annie finds a clue in the café, everything is put on hold while the
trio investigate the murder. Who is the killer? One of the other students? The barista’s business partner? Or a mysterious vagrant that one of the students claim they saw? This
is a humorous, clean, cat cozy mystery with female amateur sleuths – and a gorgeous Norwegian Forest Cat! METADATA: Cat café cozy, food bake cook latte art culinary cozy
mystery, cat cozy mystery, cozy mystery with police love interest, two best friends cozy mystery, cozy mystery with romance, cozy mystery with amateur sleuth
Cozy up to the delightfulLatte Art 2012 Wall Calendarincluding 12 photographs of the most delicious designs currently in latte art by the director of barista training at The Coffee
Institute in New York. The ultimate finishing touch to your already enjoyable frothy latte,Latte Art 2012 Wall Calendarcelebrates those sweet moments of "me" time throughout
your year. * Includes step-by-step instructions accompanied by photographs showing how to create each design. * Every month includes a seasonally appropriate design:
delicate snowflakes for winter, flowers in the spring, leaves in the fall, and many others.
Ever wondered how the professional barista can make all of those great designs on the top of your coffee? Well, here is your opportunity to learn and become your family’s own barista. The
process of preparing and serving espresso-related beverages seems to the average person, a relatively simple task. However, as you start to use your machine you will find, initially, that the
production is anything but simple. In Barista Coffee, Michelle Finn will provide you with all the ‘coffee art’ steps, designed to assist you to become an effective barista. You will love the
intricate designs and be surprised at how easy they can be achieved. Also included are some fantastic cake and biscuit recipes containing coffee as an ingredient.
There’s nothing like a good cup of coffee in the morning, right? Most people simply buy their espresso, latte, or macchiato from their local coffee shop and be done with it. To others, however,
their morning cup of coffee is more than just a swipe of a credit card and a quick energy boost—it’s an art form. With this book, world-renowned latte artist and barista Hiroshi Sawada offers
step-by-step instructions on how to make more than fifty delicious coffee drinks. Including recipes for some of the popular drinks in this world—lattes, americanos, cappuccinos, espressos,
mochas—and world-class tips from Sawada himself, this coffee compendium is the premier guide for aspiring baristas and amateur home brewers alike. These invaluable skills can be applied
either at home or in a professional setting—helping even the most seasoned barista hone their craft. In addition to the recipes, learn the intricacies of the pour, about the different varieties of
beans and how to store them, and all the crucial elements necessary to make the perfect cup.
Unique Designer cover, Portable 6 x 9 inch / 15.24 x 22.86cm size that fits perfectly in your backpack, satchel, or bag.The bold white paper is sturdy enough to be used with all kinds of pens,
markers, pencils and more.Reliable standards: This Notebook and Journal uses industry perfect binding (the same standard binding as the books in your local library). Tough matte paperback.
Crisp white paper with quality that minimizes ink bleed-through. This Notebook and Journal is great for either pen or pencil pushers.Click The Buy Button At The Top Of The Page To
Begin.and Journal . Perfect gift for true fans. Funny notebook
Sawada Coffee is an independent coffee shop in Chicago. Opened in 2015, it is now hailed as one of the "Best Coffee Shops in Chicago" in Food & Wine website, and one of the "10 Cool
Indie Coffee Shops from Coast to Coast" in Paste Magazine. The owner Hiroshi Sawada is an internationally acclaimed barista. After winning the Latte Art World Championship, he dared to
open an independent coffee shop in the center of Tokyo, in the middle of a number of major chain shops and traditional tearooms. In this book, he discloses all the keys and secrets on how to
make a popular coffee shop and how to pull in customers even if surrounded by competitors. He touches every aspect of shop management from the concept-making, shop design, menu,
branding to HR development.
You are a barista, work in a coffee shop or just love coffee and are looking for a funny notebook? Then this is the perfect notebook for you to take notes. On 120 dotted pages you can record
everything you want while expressing your love for caffeine with the funny cover. For baristas, cappucino, café latte and espresso lovers. You can also take a look at our other coffee and
coffeehouse notebooks if you're looking for more notepads and alternatives.
This engaging guide to coffee explains its history, cultivation, and culture, as well as the major factors influencing the industry today. The first book that coffee lovers naturally will turn to, it will
also appeal to anyone interested in globalization, climate change, and social justice.
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