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iy & Sip aud Seep!
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Have you ever wanted to learn more about
coffee and tea, but didn't know where to
start? Do you find yourself scrolling through
beautiful images of drinks online and wish
you could make them yourself at home?

If so, this book and the Sip & Steep videos
will be a perfect crash course in learning
about the beloved coffee and tea beverages
you are always seeing!

Gettony Stted, iy Eagy!

Most recipes require the following:

Boiling Water

Tablespoon & Teaspoon Measure
Cup Measure

Pitcher or Mug for steeping
Sugar and Milk to taste

Follow the instructions on each
page to see which coffee and tea
you may need to make each drink!










FRENCH PRESS COFFEE
WHAT YOU'LL NEED P

2.5-3 Tablespoons or 30 grams of Coffee \
2.5 Cups of Purified Water
Milk or Sweeteners (optional)

166ty

Grinder (or Grind at the Coffee Shop)

French Press —— ‘
Scale / -5
Timer (or use your phone!) e .

Glasses for Serving

WHAT IS
FRENCH PRESS

CowlSe oG
%M Coffee

French Press coffee is a classic, simple method
of brewing a much loved beverage. The
specialty container allows the grounds to
'bloom' or expand into the hot water,
ripening the flavor as it steeps.

Coffee, usually caffeinated, offers antioxidants
as well as vitamins and minerals including
magnesium, potassium, and niacin. Drinking
coffee regularly has been linked to lowered
risk of long term ailments.



PARTS OF
AFRENCHy

RECIPE

Fronch) Pregy gov T

1. Boil about 2 %2 cups of water
2. Measure your coffee grounds & grind the coffee
I—ea rn more 30 grams or 2.5-3 measured tablespoons

a bout hOW to Mma ke 3. Remove water from heat once it boils

4. Add ground coffee to carafe

_ : 5. Add 500 grams or 2 cups of hot water
FRENCH PRESS 6. Set a timer for 4 minutes
Press the plunger to the top of the grounds.

cGFFEE Don't press all the way down until the timer ends.

7 . At the end of 4 minutes, press the plunger

at home W|th our all the way down and pour the
. . coffee into cups to serve immediately.
video tutorial! 5




MAKING COLD BREW AT HOME

GOCDNESS

Cold brew is a rich alternative to
traditional iced coffees. It offers a bolder
flavor and lower acidity. This makes it
easier on the stomach and much nicer in
lattes and as an addition to blended
drinks. It can be expensive in coffee shops,
so why not try making some at home!

WHAT IS
COLD BREW?

Cold brew has gained popularity over the last few
years, but is not a new invention. Various kinds of
coffee steeped over a long period of time are all
referred to as cold brew. They feature a bolder flavor
and lower acidity. The oils in the beans are not
released during the brewing process, which keep the
beverage smooth and rich.

This coffee is also known for a much higher caffeine
content, which can often be twice as much as iced
coffee. Whether you want a jolt of energy or a
6 smooth start to the day, cold brew is a winner.
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1. Coarse grind 1 Cup of Coffee.
2. Pour coffee into Mason Jar.
Add 3 Cups of Water.
3. Shake vigorously until water is full mixed
and no coffee is stuck to the bottom or sides.
4. Let sit for 12 - 24 hours.
5. Strain the mixture over a coffee filter,
a fine strainer or cheese cloth
to separate the grinds from the coffee.
6. Serve over ice, with milk and sugar as needed.
7. Cold Brew will keep for 2 weeks in the
refrigerator, but will taste best in the first week.
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LEARN MORE ABOUT I
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Making a cup of pour over coffee uses
the same mechanics of a drip machine,
just a smaller batch. Pour over is a
favorite of specialty coffee shops that
offer micro batches of specialty roasts
or single origin coffees.

To make 1 Cup of Pour Over Coffee:
2 Tablespoons of Coffee
8 oz Boiling Water

The wagic of
COFFEE SACHETS

Coffee sachets are single serve
disposable pour over packets you can fill Learn more

with your own coffee! This kit incudes 2
sachets and coffee to make two glasses! about how to make

Simply open the sachet and secure the EASY CGFFEE
handles over the edge of your mug. Put _
2 Tablespoons of ground coffee into the AT HGME
pouch and pour 1 Cup of boiling water at home with our
over top, pausing 2 or 3 times to ensure . .
video tutorial!

a bloom. Wait 30 seconds and enjoy!



MAKING DALGONA COFFEE

SWEET
CCFFEE SOUFFLE
supor Simiple WM

2 Tablespoons of Instant Coffee
2 Tablespoons of Granulated Sugar

Dalgona coffee gained fame on social
media for it's beautiful fluffy texture and
simple recipe. All you need is sugar,
water and instant coffee. Just be sure to
whip for at least 8 minutes to get that
cake batter consistency.

SERYING DALGONA |
o Spouy Coffee Topper

Dalgona is served as the topping,
unlike most coffee beverages. The bulk of
your drink will be the milk of your choice!

wilky 16 Try:
Chocolate Milk
Vanilla Milk

Almond Milk
Oat Milk




TYPES OF TEAS TO TRY

The Gvev-alhioyor
GREEN TEA

At its core, green tea is a refreshing cup of health
and wellness, whether steeped hot, served cold or
made into a creamy matcha latte.

Green tea flavors like citrus, ginger or mint make
this beverage endlessly versatile, all offering rich
antioxidants and long term health benefits.

Try mixing matcha green tea powder into your next
batch of pancakes or look for ways to pair green
tea with infused fruit!

e dugsic
BLACK TEA

Black tea is a fermented or oxidized tea that
comes in many flavor profiles and styles.

Assam and English Breakfast tea will be the most
simple black teas to taste. Explore classics like
Earl Grey or the beloved spiced black tea, Chai.

Black tea has a strong, robust flavor and works
well in lattes. Black tea is also a typical base for
7 0 sweet tea and fruit infusions.



















MAGIC BUTTERFLY TEA

WHAT YOU'LL NEED
appedienly

Butterfly Pea Flower Tea
Citrus Fruit or Lemonade
Sweeteners (optional)

6-7 Cups of Purified Water
Ice Cubes

Large Pitcher (recipe for 64 oz)
Container to make Tea
Tablespoon Scoop

Cutting Board & Knife to cut Citrus
Glasses for Serving

§ cup pifthor of iced few

1. Boil 4 cups of water
2. Steep 4 Tablespoons of tea
in container for 5 minutes
3. Remove tea flowers
4. Pour hot tea over
2 cups of cool water to dilute
5. Add 1-2 cups of Ice
6. Add sweetener to taste
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Learn more
about how to make

BUTTERFLY PEA
FLOWER TEA

at home with our
video tutorial!

S65 W Tow

1-2 teaspoons of tea

/‘

4 0z ice cubes

3-4 teaspoons of tea

8 oz of hot water /:. 8 oz of hot water

MARING BUTTERFLY

PEA FLOWER TEA

hovbaf) 1o
wade of diicd) poa floory

Pea flower tea offers antioxidants with anti-microbial
properties which can help you sleep, clam down and
may even improve sight & cognition. This tea has been
used for centuries to improve skin and grow hair.
This beautiful tea can help you glow inside & out!

Al it B

Pea flower tea will change colors when citrus is added.
Simply add juice, a slice of your favorite fruit or
lemonade and watch the color change!

2 116z ited fow /'/ 6oy iced pifthen

4-5 Tablespoons of tea
/ 4 cups of hot water

2 cups of cold water

2 cups ice cubes
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LEARN LOTS MORE!
Frouch WPresy Cogpee

NATIONAL COFFEE BIUE BOTTLE
ASSOCIATION LA COLOMBE

Cffee voug) gl et by ek pide  woso proachy pregs!

CHAMELECN COLD BREW
COLD BREW GESSATO AVENUE
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TASTE OF HOME STUMPTOWN
COFFEE THE KITCHN




LEARN LOTS MCOREI/
Mekingy Tow o hiovie

EAT CULTURED SENCHA TEA BAR  WHOLE FULLY

LOVE & LEMONS HEALTHLINE TEA FORTE

MAJESTIC HERBS CIVILIZED BON APPETIT







