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INTRODUCTION

The coffee we enjoy at home today has seen a tremendous leap in quality over the past few years, and the landscape of home coffee brewing has transformed dramatically. This evolution is not just about acquiring better equipment but also about a deeper appreciation and understanding of coffee itself. The journey from bean to cup is now a ritual, a moment of mindfulness in our daily routines.

What once consisted of a heaped teaspoon of instant coffee, or maybe the occasional French press, has evolved into a full-blown home coffee bar, equipped with espresso machines, coffee grinders, gooseneck kettles and syrup stations.

As our taste for quality, speciality coffee has grown, more people work from home and there are more demands on our money than ever. The ease of popping into our local coffee shop is no longer always available, and builders’ coffee just doesn’t cut it anymore.

The improvement in the quality of coffee equipment and the coffee itself, combined with the wealth of information available online, has given rise to a new type of coffee connoisseur: the home barista.

My love for coffee started in my teenage years, and although the quality of coffee I drank wasn’t too far from the instant coffee I grew up with, my tastebuds became primed.

During my twenties I moved to Sydney, Australia, where I discovered a completely different type of coffee and the culture surrounding it. I became so infatuated by the industry that I quit my job and trained to become a barista.

After spending a few years working behind some of Sydney’s busiest coffee bars, and eventually learning how to roast coffee, I took a year-long trip to Central and South America to visit (and occasionally work on) coffee plantations. This truly helped me appreciate the journey that coffee has already been on before it reaches a coffee cup.

Returning to the UK, I began roasting coffee for an established Manchester-based roastery, before finally launching my own coffee brand, Batch Coffee Club, which showcases the UK’s best independently roasted single-origin coffees in a subscription box sent out every two weeks.

Today, coffee consumption at home is more prevalent than ever. The rise of speciality coffee and the availability of high-quality beans and brewing equipment have empowered coffee lovers to recreate café-quality coffee in their own kitchens.

A significant portion of coffee drinkers now prefer to brew their coffee at home, appreciating the control and customisation it offers, alongside the rituals of home-brewing coffee.

The pandemic and economic squeeze of recent years further accelerated this trend, as more people sought to replicate their favourite coffee-shop experiences without leaving their homes or spending a fortune.

However, as easy as your local barista makes it look, coffee making is both an art and a science. While a coffee machine commercial might lead you to believe that you’ll be drinking latte-art-adorned flat whites within five minutes of unboxing your new toy, there are actually quite a few things to learn.
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This book is an amalgamation of the coffee knowledge that I have picked up while working in various parts of the coffee industry before becoming a home barista myself. Whether you’re a beginner eager to learn the basics or a seasoned home barista looking to refine your skills, this book offers valuable insights and practical tips to enhance every aspect of your passion for coffee.

I will also guide you through the origins of coffee and the emergence of the thriving coffee industry. You will learn about coffee roasting and how to taste coffee like a pro, before diving into a selection of my favourite coffee recipes.

If the term “home barista” resonates with you, you’ll find some guidance on establishing your own home coffee bar and café.

So, pour yourself a cup of the good stuff and come along with me on a coffee journey.
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