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“““ COFFEE SCRUB RECIPES
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FRESH GROUND COFFEE 1/2 CUP

M BROWN SUGAR 1/2 Cup
MELTED COCONVUT OIL 7172 Cup
M UANILLA EXTERACT REY
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COFFEE CUPPING OR COFFEE
TASTING - A STANDARDIZED
PROCESS OF EVALUATING THE
AROMA AND FLAVOR PROFILE
OF BREWED COFFEE TO
ASSESS ITS QUALITY.



USED TO IDENTIFY

AND CATEGORISE

FLAVOURS BY
PROFESSIONAL

TASTERS
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THE MAIN FACTORS
INFLUENCING COFFEE
) — TASTE

Main Influences on the Taste of Coffee

Roast Levels

Medium Roast Dark Roast
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. THE PERFECT CUPPING JOURN
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PAINTING WITH COFFEE GROUNDS
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COFFEE PAINTINGS AT AASRE

HIMA BINDV









