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57Especially for Entertaining

Cold Drink Coffee Bar
On a long, cloth-covered table, arrange garnishes in an assortment 
of unusual bowls, baskets, cream pitchers or relish plates. Fill a very 
large bowl with crushed ice, and “bury” serving glasses or mugs upside 
down. Put out ice cream scoops, long-handled spoons and straws, 
coasters and napkins. Place ice cream cartons on a bed of ice in a freez-
er chest, and brew several different coffees ahead of time and chill. At 
serving time, put coffees in carafes or pitchers.

For card-playing afternoons or summer Sunday get-togethers, have on 
hand:

Ice creams: Chocolate mint
 Coffee
 Vanilla
 Raspberry
 Banana
 Chocolate
 Butter Pecan, etc.

Liqueurs: Amaretto
 Cherry Heering
 Cognac
 Fruit Brandies
 Crème de Menthe
 Grand Marnier
 Kahlua

Garnishes: Whipped cream, chocolate shavings, nuts, cherries, nut-
meg, fresh berries, cinnamon, peppermint candy canes, fancy chocolate 
“straws,” circles of whole orange, pineapple spears, etc.

For each drink, put 1-2 scoops ice cream (vary flavors) and 2 table-
spoons liquer in tall glass or mug. Fill with coffee and garnish as desired.
For non-alcoholic drinks, substitute 1/8 teaspoon of flavor extract for 
liqueur (see Appendix for list, or use what you have on hand).

Affogato Espresso Bar
Have on hand:
 Demitasse cups and spoons
 Mini ice cream scoops
Ice creams:
 Chocolate chip Fruit sherbets
 Strawberry Italian ices
 Pistachio

Assorted brewed double-strength coffees, hot or chilled.

A few hours in advance, brew coffees. If desired, chill them in small 
glass pitchers or carafes. If you wish to serve them hot, store freshly 
brewed coffees in thermal jugs. Label the coffee containers. To serve, 
place a tiny scoop of ice cream in each demitasse cup, then pour coffee 
over it. Enjoy!
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Hot Drink Coffee Bar

Cover and decorate your table. Arrange a variety of coffee cups–mugs, demitasse, 
café au lait–at one end. If you have an electric espresso machine, set it up on the table, 
or borrow a hot plate for your stove-top espresso maker.*

Fill a silver, crystal, or earthenware pitcher with fresh water. Use small, colorful bas-
kets to hold an assortment of whole coffee beans–including some decaffeinated–(la-
bel if desired), and place on the table in a circle with your coffee grinder in the middle, 
and one or more coffee measures close by.

On a silver tray place a selection of bottles of liqueurs, and a jigger or two for mea-
suring, and set up some liqueur glasses and brandy snifters (just  in case). A vacuum 
pitcher of hot, bubbly milk (or a saucepan of milk kept hot on the stove) should be 
available. Arrange a cream pitcher and sugar bowl–use lumps of sugar for a change–
sugar tongs, and demitasse and teaspoons on a small wooden tray so it can be passed 
around if necessary.

Choose some unusual ways to present garnishes (see Cold Drink Coffee Bar). If de-
sired, save a place on the table for your blender ( make coffee ice cubes ahead and 
place in an ice bucket) so you can offer a cold drink alternative.

Have guests select and grind their own coffee beans, and show them how to brew the 
coffee. As they wait, suggest some hot drink combinations:
 Demitasse espresso with a lemon twist
 Demitasse with liqueur added or on the side
 Café au lait–half espresso/half hot milk, sugar to taste
 Café au lait with liqueur
 Cappuccino–half espresso/half hot milk, whipped cream and
 cinnamon, sugar to taste, etc.

As always, flavor extracts can be substituted for liqueurs (see Liqueurs and Extract 
Substitutions in Appendix).

*If you don’t have an espresso coffee maker, brew extra strong coffee a little ahead of 
time and hold in one or more vacuum pitchers.
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We’ve come a long way since a cup of coffee cost 5 cents some decades ago. 
Whether in diners, bus terminals, or  at truck-stops, the same watery brew was 
served from percolators and prevalent Bunn coffeemakers.  It was cheap, plenti-
ful, hot, and mostly fresh; fresh perhaps because the restaurants were busy and 
the coffee pots emptied quickly. During those times, offices and factories didn’t 
offer their workers free coffee. People took actual coffee breaks, either hurrying 
to the drug store counter next door or pouring from the thermos they brought 
from home.  

In the U. S., immigrants brought their coffee “styles” from the old country.  There 
is no national coffee; it is one thing in New York and another in Michigan still 
another in Texas. Evidence exists of a Café Americano, but that is not a term that 
translates to all areas. The name is said to have been coined by U. S.  soldiers 
in Europe during World War II, where they attempted to emulate the coffee at 
home by adding more hot water to a shot or two of espresso. 

Specialty coffee purveyors dot the landscape of America. We know we can get 
our favorite coffee drink, made just the way we like it by visiting a brand-named 
establishment. But we also look for new tastes that are unique to a certain city 
or area. Tourists know that in Louisiana you drink coffee with chicory.  In New 
York, if you order your morning coffee at a busy deli, in a flash you’ll be holding a 
cup with cream and sugar - a “regular” in other words. Go to the Ferry Building 
in San Francisco, and drip coffee–often made one cup at a time–is the only way 
to go. Even within a city, coffee styles vary depending upon the ethnicity of the 
neighborhood’s residents.

These days, employees expect to have access to coffee or tea or hot chocolate at 
work. Indeed some businesses offer elaborate refreshments to their workers.

Over 450,000,000 cups of coffee are consumed in the USA every day!

Coffee Around the World: N. AMERICA

During the American Civil War the Union soldiers were is-

sued eight pounds of ground roasted coffee as part of their 

personal ration of one hundred pounds of food.

Coffee Fact
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Coffee and Your Health
Can drinking coffee be good for you?

We all know a cup of coffee makes you more alert and too much coffee can 
give you the jitters. Always be sure to ask your doctor for his opinion con-
cerning what is best for your personal health. However what does the latest 
scientific research suggest?

In a study published recently, scientists at the University of California found 
that people over sixty-five drinking coffee at least five times a week, reduced 
their memory loss by up to 20 percent compared to those who did not drink 
coffee at all.

New research from the University of Utah shows coffee may play a role in 
lowering the risk of oral and pharynx cancer.
 

A 13-year study of 40,000 people in Holland 
found two to four cups of coffee a day cuts 
the risk of heart disease by 20 percent.

A Harvard Medical school study suggests 
that coffee may be able to slow down can-
cers of the prostate. It found that the heavi-
est coffee drinkers had 60% less risk of ag-
gressive tumors than men who did not drink 
coffee at all.

According to a study by the Karolinska Insti-
tute in Stockholm, women drinking at least 
two cups of coffee a day may have less risk 
of endometrial cancer.

Chicory
You may have had a type of chicory in a salad but you probably think of it 
more as it relates to coffee. It is the roots of the common chicory plant that 
are chopped up, dried, and then ground to a powder. It is a coffee additive, and 
was also used as a coffee substitute when times were tough. Then, people made 
chicory “coffee”:  no coffee, just chicory in a simple infusion with water that 
looked (intensely dark) and tasted (full-bodied) like coffee. It was soothing, 
inexpensive, and thought to have some nutritional value, as well..  In better 
times–going back almost to the earliest days of coffee–it was added to ground 
coffee as a filler and flavor enhancer. Brewed coffee with chicory is intensely 
dark and satisfying to coffee drinkers all over the world.
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Caffeine is an ingredient in many common products: coffee, tea, cola, choco-
late, even over-the-counter pain medications. Risk and benefit claims abound 
on the effect of coffee on the consumer. Some point to its high antioxidant 
levels and what might be positive effects on some common diseases. Others 
warn about cholesterol and sleeplessness. Most agree that it’s best not to 
drink it if you’re pregnant. Gone is the worry about coffee stunting a child’s 
growth. Perhaps the best approach is moderation and alert eyes and ears as 
the subject continues to be studied.
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Where It’s Grown
The following countries grow an excellent variety of arabica coffees that are 
sold through specialty coffee and teas retailers as well as fine food sections of 
major department and grocery stores. Like many international commodities, 
availability varies according to prevailing economic conditions.

The Caribbean
Jamaica  Blue Mountain is the most expensive coffee in the world, and is 
available both pure and blended. Referred to as the “champagne of coffees,” 
the taste is mild, extremely smooth, almost sweet. Two other excellent cof-
fees from Jamaica are High Grown and Prime Washed; both may be marketed 
under different names.

Central America
Mexico  Coatepec, Oaxaca Pluma, Altura (grown over 4,000 ft.) are all excel-
lent, fragrant, light-bodied, with a brisk snap that is pleasing to the palate.

Guatemala  Antigua and Coban are excellent choices. Taste is sharp and spicy, 
full-bodied, and good acidity. A favorite among those who work in the coffee 
industry.

Costa Rica  Tarrazu and others labeled Strictly Hard Bean are tops. A me-
dium-bodied coffee with tangy aroma offers cup after cup of complete satisfac-
tion. This coffee offers taste to match its wonderful aroma.

South America
Brazil  Santos is an excellent, medium bodied coffee. This sweet, widely used 
coffee is often found in blends. Except for Santos, most of the coffee grown in 
Brazil is arabica, which is used in commercial blends.

Columbia  Supremo and Excelso are two top grades of this most famous cof-
fee. Flavor is creamy, full-bodied  with a satisfying aroma.

Venezuela  Low in acid, this light-bodied coffee is widely used in blends. Often 
referred to as Maracaibo.
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Asia
Java  Spicy, pungent aroma that offers a smooth, rich taste with low acidity. A 
partner with Mocha from Yemen or a fine Ethiopian coffee often marketed as a 
“mocha or mocca.”

Timor  Rich, heavy body, the taste is definitely for the discerning palate.

Sumatra  Heavy, fully body with slightly herbal aroma.

Celebes  Kalossi offers a rich aromatic full-bodied cup with relatively low acid. 
An impressive coffee to serve dinner guests.

Yemen  Mocha is the rare coffee associated with this region in Saudi Arabia. 
Mocha is named after a port from where it used to be exported. However, 
today, Mocha coffee is exported from Aden, another port in Yemen. Mocha is 
rich with a distinctive, fragrant aroma. Contrary to assumption, this coffee does 
not taste like chocolate.

United States
Hawaii  Kona, the only coffee grown in the United States is mellow and 
smooth with a nutty aftertaste. Its medium body makes it easy to enjoy cup 
after cup. Kona is probably the most fragrant of all coffees and is available in 
100% Kona as well as Kona blends.

Africa
Kenya  AA is the best. It is mellow, with a decisive character and definite flavor.

Tazmania  When you think of African coffee, this one offers the characteristic 
winy after-taste that makes this wonderful bean so memorable. Kilimanjaro is 
one of the best.

Ethiopia  Harrar offers the exotic, sharp, earthy qualities so satisfying to con-
noisseurs. When Yemen Mocha is not available, this coffee is substituted in the 
classic Mocha-Java blend.
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