Quick Tips for Delicious Homemade Coffee
Searching for a small way to cut back on expenses without sacrificing your lifestyle?

Start with the simple pleasure of brewing your own java. Not only is it convenient, fast and affordable, but brewing your own coffee is a pleasure of its very own.

Follow these tips for a cup of coffee that rivals even the best java hut.

Buy Your Own Beans

Start with a sample pack until you become familiar with different varieties, then purchase your own beans in bulk. It’s a simple way to save money while getting the best beans money can buy. Remember, beans can be frozen to be used when needed. 

Grind Fresh

Only grind beans when you are ready to use them; the oils are released for that delightful fragrance and correspondingly perfect flavor. 

Although die-hard hand grinder fans will shudder, electric grinders get the job done in a jiffy without the inconvenience.

Back to the Basics

Use a water filter to remove chlorine and other chemicals that impact the flavor of your coffee. In addition to whole beans and a fresh grind, filtered water is one of the major reasons store-bought coffee tastes so much better than your own. Invest in a simple filter for great tasting coffee…and better health.

Press or Espresso Maker

Among home brewers there are two camps: those that use a French press and those that prefer an espresso maker. 

Both make a dynamic, full-flavored cup of coffee and cost roughly the same. 

Generally speaking, the French press is a popular choice for those who enjoy a little lighter cup, while espresso lovers swear by stove-top espresso makers for that full-bodied, caffeinated “jolt.”

With the money you save by brewing your own, it’s easy to decide - just buy both and make up your own mind.
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