How to Make the Perfect Cup of Coffee
Making great coffee requires a bit of ritual, but it’s worth it. The taste is so alive and rewarding that once it is experienced, nothing else will do.

Superior Beans

Find a trusted source of quality beans online or at a local specialty shop. Organically grown and Fair Trade beans are good options. Expect to pay about $13 a pound. Cup by cup, it’s cheaper than the swill at the drive-through window.

Spotting Fresh Beans
Fresh beans produce a splendid aroma when the bag is opened. Their surfaces gleam with oils. When the water is poured over the ground coffee, it bubbles up into what is called “bloom.”  
Freshly Roasted

Beans start to decline in flavor a day after roasting. Two weeks later, they’re stale. Many online purveyors ship within 24 hours of roasting. Check when the beans at the shop were done.

Freshly Ground

Ground coffee has a full-bodied life of about 20 minutes. Grind it just before making the drink. Be sure that the grinder is free of residue from previous uses. Cheap electric grinders do the job; better ones bruise the beans less.

Pour Over

A pour-over brewing system starts at around $4 for the plastic-cone type available in most supermarkets. Reusable cloth or gold filters let through more of the flavor-producing oils than paper filters. Avoid the discount brands of paper filters.

Pure Water

Water that’s tasty and refreshing on its own makes good coffee. After the water comes to a boil, let it sit momentarily to cool a few degrees. First wet the grounds, then pour in the required water. 

Measure to Taste

Start with one tablespoon of coffee for each four ounces of water, and experiment to discover your perfect cup of joe.

