
recipe

Cold-Brew Coffee

Makes 4 ser vings 

• 1 cup coarsely ground coffee
• 4 cups water

1. In a large jar or container, combine the coffee grounds and 
cold water. Stir, cover and let sit for at least 12 hours, 
preferably overnight. 

2. Line a coffee dripper or fine-mesh strainer with a coffee 
filter and place over a pitcher. Slowly strain about half of 
the coffee. Replace the filter with a new one and repeat 
with the remaining coffee.

3. Pour the coffee over ice and dilute to taste with water and/
or milk. 

An exclusive recipe to accompany the story found at http://TastingTable.com

Printable recipe sponsor:

PAGE 1

  Can’t get enough Tasting Table?

Follow us on Twitter!
See what our editors are tasting, cooking, 
buying and testing before you read it (or 
don’t) on Tasting Table:
http://twitter.com/tastingtable
http://twitter.com/tastingtablenyc
http://twitter.com/tastingtablela
http://twitter.com/tastingtablechi
http://twitter.com/tastingtablesf
http://twitter.com/tastingtabledc
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