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Making coffee
not all froth
and bubbles

By Scottie Callaghan

To get an wnderstanding of the many cafiging
vareties being served wp on 2 typical coffes menu,
it |5 best W stam with an explanabion af the key
flavour ingrediend, the base or fpundation of your
coflen - the espresso

The espresso is the star - if wou pet the espresso
right and provided wou simply heat the mik wo &5
degrees and only heat it once, you are ==t far a
delicious cup of nectar.

Gl this weong ard you will probably need to add
Iats of Supaf i make it palatable.

The hate or loundation of al dinks on the
hustralian oolfeg menw, a flat white, a latke, a
cappusting and =0 o, is aither an espeesso, 8
fistecin, 8 doubde espeessn of @ double rsrEto. |
s Austrahian menu because we are ong of the few
pountries thal peedominantly seres esprsso. |6
fact, when peogle from other counthes come b
Aurstralia, ey are suiprised that al they can find i5
pspressa coffes,

A rlreita s the firsl 15ml of the espresso pour
{etrEton]

&n ezpeesse i the full A0mb ol an etpresis pour
What determines the fisgur al each pamcuar
cifien & the base, whether you use o rsbeetio 53 the
base or an espressn.

Each particular menu fdem con be sermd with any
ong of the four opbons as the Dase (FEelo,
doubie nstretio, espresso of double espnessa).

i a nstretin is used as the base for your ooffes, i
will be guite weak If a double nstrefio is used, your
cofles wil 1aste stong ot not bitter, If @ double
eEnipsEd |5 used, your coffes will taste stong and
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bitiar,

Generaily, 95 percent of coffess s&vad in Ausiraba
are made with an cspressn a5 the bade Tor g small
coffiea and a double espeosso for @ large colfes.
This s not necessanly what tasies the best - il has
just become tha Austrlian norm, More recently, this
shyle has begun to be challenged by some new,
mergeg, hanky and mom eepermental cafés and
prpmssn bark,

Once we have our calfes base, all we need to 4o is
hieat our milk an the steam wand. creaie some frath
while daing 5o, ard conbiol the lesel of thickness of
i frodh, This tickness al fobh on top and the Soe
of the vessel/ cup wsed ane the only fwo Tactors that
determing what your coffes is called,

& cappuccing, for irstance, might have & espressa
@5 the base and then heated milk with 15mm ol
frotk; & Nat while in compansan might hine the
Sime espresan &5 the base and a thin Jmim e froth
-t only diffzrence betwean the ten cofiess & the
lewel ol Troth on top.

At Belaroma we have been workmg on & dofleg
gude lor our calé pariners Decause we ke Bt
getting it right will bring back happy Gusiomirs,

| kree demanstrating the differences in peman,
which i why 'm afien behind the machine at our
Manly Yale Cofles Cantre. | belleve people should
guperrnent and esjoy the different types of coffee
Wy favomribe is 8 picoolo lage.

Spoplie Cailaghan (s head trainer and brang
amhassador e Belaroms Coffee and 15 @ past
wovkd Ladte Arf ang Bansis Champian.
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