STORING GREAT COFFEE
Don't Stock Up
For freshness’ sake, Vergnani recommends buying enough coffee to last a week. “If we buy less coffee more often in proper
packaging (see above) from a reputable source we will always enjoy a better cup of coffee,” he says.
Foil Coffee's Three Freshness Foes
“Humidity, exposure to air and sunlight are the worst enemies of coffee,” says Vergnani. Foil them by storing your coffee in its
original packaging (as described, above) and seal it as tightly as possible. Once the package has been opened try to use
the coffee as soon as possible. Never store your coffee in a clear glass container since that lets sunlight in.
Storing coffee in the freezer is a good idea if it takes you more than a week to get through your stash because lower
temperatures slow down the molecular activity of coffee and the quality is better preserved. One warning: some people
believe that the viscosity of the essential oils in coffee are affected by low temperatures and fear that when frozen coffee
beans are ground the oils are more likely to stick to the blades or burrs of your grinder and not stay in the coffee.

BREWING GREAT COFFEE
Invest in the Right Tools
Newbom recommends using a French press. “It’s nearly fool-proof, makes killer coffee and lets all the flavor shine through.”
He also recommends spending “at least $125″ on a good grinder.
“Brewing great coffee is simply about extracting the soluble compounds from the beans evenly,” Newbom explains. To do
that, you need to slice the coffee beans, not grind them into powder. That job is best left to something called a “burr grinder”
which uses two or more plates to slowly slice (not chop or grind) the beans into finer and finer pieces that are as even as
possible.

BONUS: Learn to Spot the Tricks
A common trick to make low-grade coffee seem high-grade is to add sugar to the beans during roasting to produce a
glossy, dark color. To determine if your coffee was roasted with sugar put a teaspoon of ground beans into a glass of cold
water. If the water turns golden brown within the first minute, your coffee was roasted with sugar.

