
Caramel Apple Tea
Yield: 1, 8 oz. Drink

Ingredients:
• 32 grams of Red Espresso
• ½ oz. (or 2 pumps) of Monin Caramel Apple Butter Syrup
• 520 grams of Water
• A splash of Milk

Equipment: 3-Cup Chemex Coffeemaker, 1 Chemex Filter Square, 
Scale, Timer & Gooseneck Kettle

Directions: 

Brew the Red Espresso with a Chemex:
1. Bring the water to a boil, open the filter into a cone shape and place 
it in the Chemex
2. Thoroughly wet the filter with hot water (to remove the stale paper 
taste) then empty the water from the Chemex and replace the filter
3. Scoop 32 grams of Red Espresso into your rinsed filter making sure 
the tea is leveled
4. Pour ½ oz. of Monin Caramel Apple Butter onto the Red Espresso
5. Place the Chemex on the scale and tare/zero the scale
6. Start the timer
7. Pour just enough water to fully saturate the tea (about 62 grams) and 
allow it to sit for 30 seconds
8. Pour in a slow circular motion until the scale reads 320 grams, filing 
the cone about three quarters of the way full
9. Once the water level recedes about halfway down the cone, add in 
more water until the scale reads 420 grams
10. Once the water level recedes about halfway down the cone again, 
add the remaining water until the scale reads 520 grams (desired brew 
time is 3½ -4 minutes)
11. Discard the filter and steeped tea and pour your brew into the mug 
of your choice

Add a splash of milk and stir



Twisted Eggnog
Yield: 1, 12 oz. Drink

Ingredients:
• 28 grams of Whole Bean Coffee (for this recipe I used our 

BPS Mexican Chiapas Coffee)
• 2 Star Anise
• 1 oz. (4 pumps) of Torani Italian Eggnog Syrup
• 1 oz. of Oatly Oat Milk
• 10 oz. of Hot Water

Equipment: Bee House Coffee Dripper, Cone Filter, Grinder, Scale, 
Timer & Gooseneck Kettle

Directions: 

Grind the coffee beans and star anise together with a hand grinder 
(consistency should be about the size/texture of sea salt)

Brew 10 oz. of coffee using a BeeHouse Dripper:
1. Set the Bee House on top of a cup, unfold and insert the filter and pre-
wet it (empty the excess water from the cup before brewing)
2. Scoop the grounds into the filter and pour the syrup over top
3. Place the cup, with the BeeHouse (and pre-wet filter) in position on top 
of the scale and tare or zero out the scale
4. Start a timer and slowly pour about 30-45 grams of water in a circular 
fashion, wetting all of the grounds for about 30 seconds
5. Pause to allow the coffee to expand and bloom
6. Slowly add more water in a circular fashion allowing the water level to 
rise and fall until the final weight is about 314 grams (all of the remaining 
water should be added within 3 minutes meaning that the total brewing 
time should be about 4 minutes)

Top off the cup with Oatly Oat Milk and stir gently. Enjoy!



Vanilla Sweet Cream Pour Over

Yield: 1, 16 oz. Drink

Ingredients:
• 31 grams of Whole Bean Coffee (for this recipe I 

used our BPS Fair Trade Organic Sumatran Coffee)
• 16 oz. of Hot Water
• ½ oz. (2 pumps) of 1883 Vanilla Syrup
• Half & Half

Equipment: Brewista Smart Brew™ Steeping Filter Brewer, 
Paper Coffee Filter, Hand Grinder, Scale, Timer & Gooseneck 
Kettle

Directions: 
Grind the coffee beans using a fine setting
Brew 16 oz. of coffee with the Smart Brew™ Steeping Filter: 
1. Pre-wet the filter and remove the excess water
2. Put the grounds in the filter and place the Smart Brew on top 
of your mug making sure that the lever is twisted so that the drain 
is plugged completely
3. Pour hot water over the grounds. Give the grounds a little stir 
and allow them to be immersed in water for 3-5 minutes based 
on your taste preference
4. Twist the lever to unplug and let coffee drain
Add vanilla and half & half to taste



Am-Aero-cano
Yield: 1, 12 oz. Drink

Ingredients:
• 20 grams of Whole Bean Coffee (for this recipe I used our 

BPS Fair Trade Organic Sumatran Coffee)
• 12 oz. of Water

Equipment: Aerobie AeroPress, 1 AeroPress Filter, Grinder
Gooseneck Kettle, Scale & Timer

Directions: 
1. Start by weighing out the coffee beans and then grinding them to a 
texture a little finer than sea salt
2. Set-up the Aeropress by inserting the plunger in the main chamber, 
then flip the whole device over 
3. Warm the chamber (add warm water and then empty it out)
4. Pour the grounds into the upside-down chamber, place the full device 
on the scale and zero it out
5. Slowly pour the hot water into the grounds until the scale reads 40 
grams (make sure the top is fully saturated) and set the timer for 30 
seconds
6. When time is up, pour more hot water into the tube until the scale 
reads 170 grams stirring slightly and reset the timer for 1 minute
7. Place the filter paper onto the filter cap and drizzle enough hot water 
on it to fully saturate the paper
8. Click the cap on to the top of the Aeropress and make sure it’s fully 
fastened
9. Once the timer goes off, slowly and carefully flip the Aeropress over 
your mug and begin pressing down the plunger until there is no more 
water coming out of the device
10. Remove the Aeropress and voila!
11. Now dilute the brew with water as desired (I added 100 more grams 
to my batch, making it a 10 oz. cup of coffee)



Le Café Maison - The French House
Yield: 1, 12 oz. Drink
Ingredients:

• 55 grams of Whole Bean Coffee (for this recipe I used our 
BPS Fair Trade Organic Sumatran Coffee)

• 8 oz. of Milk
• Hot Water

Equipment: Bodum 8 Cup Chambord French Press (32 oz.), Scale, 
Timer, Grinder, Thermometer & Gooseneck Kettle
Directions: 
Brew the coffee with a French Press:
1. Begin by boiling the water
2. Using the scale measure 55 grams of coffee
3. Grind the coffee with a coarse setting and pour the grounds into the 
French Press
4. Slowly pour the hot water over all the grounds until they are completely 
saturated and the beaker is halfway full
5. Set a timer for 1 minute and let it rest
6. After a minute, use a spoon to gently dunk the crust under the water 
7. Slowly pour more water until the water level rises just beneath the pour 
spout of the press and set the timer for 3 minutes placing the plunger on 
top of the grounds - DO NOT PRESS it down yet
8. After three minutes, press slowly and evenly down on the plunger 
handle
8. Once plunged all the way, set the timer for 1 more minute and wait
9. Pour into cup!
Froth Milk:
1. Heat milk either on stovetop or microwave until milk is approx 130-
150 degrees and pour it into a clean French Press
2. Using the plunger, push and pull the lever through warm milk rapidly 
for at least one minute - stop when you’ve achieved the desired amount 
of foam (The milk should at least double in volume.)
Spoon the foam on top



Big-Easy Iced Coffee

Yield: 1, 8 oz. Drink
Ingredients:

• 9 oz. of Whole Bean Coffee (for this recipe I used 
our Conventional BPS Blend)

• 3 oz. of Ground Roasted Chicory
• 7 cups (56 oz.) of Filtered Water
• DaVinci Maple Syrup to taste (¼ oz. or 1 pump 

suggested)
• 4 oz. of Oatly Oat Milk Barista Edition

Equipment: 3-Consumer Toddy Coffee Maker, Paper Filter & 
Scale
Directions: 
1. Set up the Toddy Brewer: insert the rubber stopper into the 
bottom of the brew container, wet the felt filter before placing 
it in the bottom of the container and add a paper filter for easy 
cleanup later
2. Measure and grind 9 oz. of coffee coarsely (think bread 
crumbs), then combine with chicory
3. Alternate layering coffee with water inside the filter, making 
sure no dry grounds remain
4. Allow to brew at room temperature at least twelve hours 
before decanting and removing the spent grounds (The resulting 
Toddy cold brew concentrate can be diluted to produce about 14 
servings. It will keep for days in the refrigerator before serving.)
5. Pour 4 oz. chicory coffee in a glass with maple syrup, stir to 
combine
6. Add ice and pour in Oatly



Honey & Cinnamon Café Au Lait 
Yield: 1, 16 oz. Drink
Ingredients:

• ¼ tbsp. of Ambrosia Honey
• ¼ tsp. of Savory Spice Saigon Cinnamon
• 8 oz. of Pacific Barista Series Rice Milk
• 15 grams of Whole Bean Coffee

Equipment: Hario V60 Dripper, Hario V60 Paper Filter, French Press, 
Grinder, Scale, Timer, Gooseneck Kettle & Thermometer
Directions: 
Finely Grind 15 grams of coffee
Brew 8 oz. of coffee using a Hario V60:
1. Set the V60 on top of a cup, unfold and insert the filter and pre-wet it 
(empty the excess water from the cup before brewing)
2. Scoop the grounds into the prewet filter within the V60 and gently 
press a small divot in the mound of grounds
3. Place the cup with the Hario V60 (and pre-wet filter) in position on top 
of the scale and tare or zero out the scale
4. Start a timer and slowly pour about 30-45 grams of water in a circular 
fashion, wetting all of the grounds for about 30 seconds
5. Pause to allow the coffee to expand and bloom
6. Slowly add more water in a circular fashion, allowing the water 
level to rise and fall until the final weight is about 250 grams (all of the 
remaining water should be added within 2 minutes meaning that the total 
brewing time should be about 3 minutes)
Froth Milk:
1. Heat 8 oz. of rice milk either on stovetop or microwave until milk is 
approx 130-150 degrees and pour it into the French Press
2. Add ¼ tsp of honey
3. Rapidly move the plunger up and down for about a minute to stretch 
and froth the contents
Pour the frothed honey and rice milk over the coffee and sprinkle 
cinnamon on top


