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Welcome to our first cold drip coffee recipe booklet!
Cold drip coffee is wonderfully versatile. It's absolutely
delicious to drink chilled straight from the fridge and it's
a great ingredient for smoothies, cocktails, and even
cooking.

We've collected some of our favourite ideas here.

We hope you enjoy trying them as much as we've enjoyed
testing them!

Anita & Gavin
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STRAIGHT UP

Sgsedients

« Cold Drip Coffee

CHetbod

Pour into a glass and drink! Optionally add ice.

“There’s sonqcf/;/h_g spcc/a/ about the cold dr//'p
process and the way, it brings out the clear,
deficate favours of the coffee Just sipping
57‘;'41/_'7/17‘ from the g/ass s a Ioer/écf way, fo enjey.
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COLD DRIP ICED COFFEE

Segeedients
« /3 cup (80ml) of Cold Drip Coffee

« 2/; cup (160ml) of Milk (plant or dairy)
. Ice

Cletbod

Mix the coffee and milk gently in a tall glass and
serve over ice.

“This is such a qu/c,é and s/}np/e recipe, gp}‘ its a
beautild] vefreshing drink on a warm day,”
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COLD DRIP COCONUT REFRESHER

Segeedients
« 1/, cup (125ml) Cold Drip Coffee
« 1/, cup (125ml) Coconut Water

CHetbod

Pour the cold drip coffee and coconut water into
a glass over ice and mix gently.

“This is such a fas@ combinafion. | [ove it {Sv a

quick e/e:froé’(fc hit Iooszt—fm/h/hg. 4
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COLD DRIP SPRITZER

Segecdients
« 1/, cup (125ml) Cold Drip Coffee*
« 1/, cup (125ml) Sparkling Water

* Try freezing the coffee in an ice cube tray and adding it to the
sparkling water for an instant cool, refreshing drink!

Hletbod

Pour the cold drip coffee and the sparkling
water into a glass over ice and mix gently.

“This is /2/97‘ Pcr[écf fo e R
summer’s day, sipping a //gbfé; sloark//hg coffee
5/9V1’7’Zer and enfolying the weather.”



GINGER BEER & COLD DRIP COFFEE

L

« /3 cup (80ml) of Cold Drip Coffee

« 2/3 cup (160ml) of Ginger Beer

CHetbod

ip coffee and the ginger beer

Pour the cold dr

ix gently.

iceand m

into a glass over

didn’t
but the colfee

2,
and the ginger beeyr are /0\/6@ fogeﬂ;cr.

o to work as wefl as it dee

Xpe:

“This is one o/‘ 7%056 comblhﬂﬁons 7‘/1517[/
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STRAIGHT UP HOT

Sgsedients
+ 100ml Cold Drip Coffee, heated
- (Optional) Milk or Hot Water

CHetbod

Heat some cold drip coffee in a pan or micro-
wave. Optionally add some milk or hot water to
taste.

Yust becavse we brew it cold doesn’t mean you
can'’t enjey. it hot/ %ﬂﬁhj it up won 4 change the
/]ﬂ vour one bit"
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COLD DRIP ‘BULLETPROOF COFFEE

Sgsedients
« 100ml Cold Drip Coffee, heated
« 100ml Hot Water

+ 1tsp (5ml) Unsalted Butter
« 1tsp (5ml) MCT Qil

CHetbod

Add all ingredients to a suitable blender and
carefully blend until smooth and creamy.

“This makes such a vich and creamy, coffee. I a
IDGV][(.:EE]L way, to start the merning. ”
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COLD DRIP MARTINI

egiedienty
+ 1 shot (30ml) Cold Drip Coffee

+ 1 shot (30ml) Kahlua®
+ 1 shot (30ml) Vodka

Cletbod

Pour the coffee, Kahlta and vodka into a shak-
er and shake with ice. Serve in a martini glass.
Serves one.

“There’s a reason that espresso mavtinis have
become so PoPu/nr, and using our [ovely cold
dr/]'o colfee /'usf makes it fbm? much smoother.”
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RUM & COLD DRIP COFFEE

egiedienty
« 2 shots (60ml) of Cold Drip Coffee
+ 1 shot (30ml) of Dark Rum

CHetbod

Pour the coffee and the rum into a shaker and
shake with ice. Serve in a whiskey tumbler.
Serves one.

“The flavours of a good davk vum work veally,
wel| with our cold dr;,’p colfee. This one’s grem‘
,[‘or 9/01«//5 sipping and apprcciﬂﬁhg. “
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COLD DRIP FRANGELICO MARTINI

egiedienty
+ 1 shot (30ml) Cold Drip Coffee

+ 1 shot (30ml) Frangelico®
+ 1 shot (30ml) Vodka

Cletbod

Pour the coffee, Frangelico and vodka into a
shaker and shake with ice. Serve in a martini
glass. Serves one.

“This i= a 3Veﬂf vaviahion on our cold drll'o
mavfini. The hagelot from the an_gc//co goes
Vea//g wef| with the Lavours of the colfee”

10



&Gl

RN
N

N
N
N
R
N
N
==
NN
SN
R

COLD DRIP DAIQUIRI

egiedienty
« 2 shots (60ml) Cold Drip Coffee

+ 2 shots (60ml) White Rum
+ 1/, shot (30ml) Simple Syrup*

* Jo make simple syrup dissolve equal parts sugar in hot water and
cool. Keeps in the fridge for up to two weeks.

A

Pour the rum, coffee and syrup into a shaker
and shake with ice. Serves one.

“The ﬁhg touch of sweefness veally makes this
drink, and the white vom is p/eaéﬂn Ty evizp.”

11
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COLD DRIP COFFEE CHIA PUDDING

0 ot
« /5 cup (80ml) Cold Drip Coffee

1/, cup (125ml) Coconut Milk (canned)

1/, cup Chia Seeds

1 tbsp (15ml) Almond Butter

2 tbsp (30ml) Cacao Powder

2 tbsp (30ml) Honey or Rice Malt Syrup

1 tsp (5ml) Vanilla Extract

CHletbod

Blend all ingredients until smooth, pour into a
bowl and leave in the fridge overnight to set.

“This is such a quick and deficious breakfast”
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