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Welcome to But First, Coffee

The world is changing, and with it, so is the way we enjoy coffee. Now more than ever, coffee lovers around the world are becoming home baristas, perfecting the art of the brew and making home coffee better.

Imagine for a moment that you’re holding in your hands a beautiful bag of roasted coffee. Perhaps you’ve been given this as a gift, or you purchased it from your favorite espresso bar. Or maybe you bought it online from a roaster in a faraway city you love. Now that you’re in possession of this wonderful roasted coffee product, what’s your next move? Where do you go from here?

Turns out you’re holding much more than a bag of coffee. In your hands is a passport, a history lesson, a portal to other cultures and traditions, and a ticket to a flight around the world. The bag of beans you now possess is ready to be put to delicious use, from the home coffee bar to the kitchen to the cocktail cart. One bag of coffee can be deployed in dozens of ways, throughout all hours of the day, yielding often surprising and delicious results.

We invite you to embrace these possibilities. Moreover, as an agricultural product capable of wildly diverse flavor experiences, coffee itself invites you. Once you accept that coffee is not just coffee but rather a thousand little choices leading up to unique expressions, coffee emerges as the main ingredient in a wider form of culinary and cultural application. Think of coffee more like flour, more like butter, more like water: a base element that can be manipulated and crafted in never-ending ways, depending on who you are and what you like.

First and foremost, there is the art of the brew. Brewing coffee for yourself and those you love is one of life’s great pleasures, a sensory symphony of flavors. We fall asleep dreaming about the nice pot of coffee we’ll brew first thing in the morning, but of course there are more esoteric brew methods for us to consider together. We’ve collected some of our favorites and will give you our tips and tricks for success at home. Coffee brewing can sometimes feel like laboratory science, but there’s no need to feel intimidated. Self-expression is the goal here, and at its very best, the art and science of coffee brewing makes us feel something meaningful. A cup of coffee is delicious, but it’s also much, much more than that.

But brewing is just the beginning. Considering once more the bag of coffee in your hands, we want to appreciate this beautiful product first and foremost as an ingredient, ready to be deployed in myriad interesting ways across your kitchen. Coffee has a long history of intertwining with a diverse coterie of culinary pursuits, from the stovetop to the fridge to the baking tray. Let’s embrace it, exploring and experimenting with the culinary potential of coffee with utterly tasty results.

All this coffee talk has us thirsty, which means soon it’ll be the perfect time for a considered coffee cocktail. There are many parallels between coffee making and cocktail crafting, and so we’ve whipped up some of our favorite traditional coffee cocktails, developed intriguing zero-proof riffs for a few iconic drinks, and created a few original coffee cocktails of our own (after much delightful trial and error).

All this from one little bag of beans? It’s possible! More than ever, coffee lovers are drinking coffee at home, but that shouldn’t feel intimidating. Coffee drinking at home can be delicious, and, moreover, it should be fun. That’s the goal of this book—to arm readers with the knowledge and insight needed to bring joy and light to the home coffee-making process for everyone.
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