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Coffee Facts



Growing
Harvesting



2019 Record hot areas: Central America, East Africa, SE Asia



Roasting (green) Beans
Arabica: (sweeter, softer, higher acidity, more caffeine; more $ to grow; Africa & Latin America)

Robusta: (stronger, harsher, lower acidity & less caffeine; easier to grow; Africa & Indonesia) 



Harvesting & Shipping



Roasting & Grinding



Drinking Water



Classic Coffee Makers: Chemex & Gevalia



Pour over



Keurig K575 Single Serve K-Cup Pod Coffee Maker
6oz., 8oz., 10oz. and 12oz. cup sizes



Strength



Expresso Machines



Baked goods





History

1500s 
Constantinople coffeehouses

1700s 
Swedish elite 1740 family @ Rånäs Slott

1756-1822 
coffee prohibitions 



Home Fika:
family, friends & neighbors



Outdoor Fika



Special occasions: 
Lucia Morning & Jul Fest



Workplace Fika:
Office vs. Parliament members



Workplace Kitchen:
machine, beans, mugs & dishwasher



Konditori
streetside



Konditori-classic



Konditori sweets



Expresso House 



Starbucks



Starbucks



Convenience kiosks:
self-serv coffee & pastry





Conclusions:


