COFFEE
MATCHING
By Cafédirect and Ravinder Bhogal
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Ravinder Bhogal
Welcome to coffee-matching, brought
to you by coffee connoisseurs Cafédirect
and food writer and cook Ravinder Bhogal,
author of ‘Cook in Boots’.
Here you will find out how to match singleorigin coffees with desserts, to create a
unique after-dinner experience. For coffee
lovers everywhere, this is an indispensible
start to a whole new coffee encounter.
From brownies to ice-cream, caramel
to citrus, this guide will show you which
coffee compliments which ingredients and
what to look for in a flavour combination.
All recipes can be found at:
www.cafedirect.co.uk
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Delicate and Floral
To make it even easier, we’ve profiled
Cafedirect’s award-winning single origin
coffees so that you can pick the right one
to compliment your chosen dessert.
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Over the next few pages you’ll find some
familiar coffee profiles to help begin your
matching experience:
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Just as particular types of wine go best with
certain foods, so particular coffee profiles
fit better with certain flavour combinations.
To really delight your guests’ taste buds,
not to mention an opportunity to show off
your expertise, ensure that you select your
coffee and dessert combination carefully.
Use this wheel to determine the tastes and
aromas present in your cup of coffee – is it
acidic, tangy, piquant, smoky? Then select
the best coffee for your dessert using the
food pairing notes below.

Tea Ros
e

HOW TO IDENTIFY YOUR COFFEE

BRIGHT AND CITRUS
Example: Cafédirect Kilimanjaro Roast &
Ground Coffee
Grown on the fertile red volcanic soils of
Mount Kilimanjaro, this coffee is made from
the finest Arabica beans, watered with pure
mountain streams from melting snows
at the summit. The beans are mediumroasted to produce a lively, aromatic, clean
and intense flavour.
Kilimanjaro has distinctive berry and citrus
flavours, resulting in a bright and lively
combination. This coffee would be a great
accompaniment to any desserts with a
prominent citrus flavour – lemons, oranges,
limes, rhubarb and even kiwis.
Match this with:
Pair aromatic, citrus coffees with lemon
meringue pie, orange sorbet, Key Lime
pie, lemon parfait, rhubarb crumble, fruit
salads, lemon velvet cream pie, candied
orange cake, orange torte, lemon chiffon
cake, lemon and poppyseed muffins and
blueberry pancakes.

VEGAN ORANGE CHOCOLATE CAKE
Cake ingredients
200g (8oz) plain flour
50g (2oz) San Cristobal drinking
chocolate
1 teaspoon baking powder
1 teaspoon bicarbonate of soda
1 teaspoon cinnamon
1/2 teaspoon salt
350g (12 fl oz) soy or rice milk
100ml (4 fl oz) sunflower oil
6 tablespoons orange marmalade
2 teaspoons vanilla extract
200g (8 oz) caster sugar
Method
Orange Fudge Frosting
Pre-heat the oven to ingredients
350 F/180 C/Gas Mark
50g (2 oz) sunflower margarine
4. Grease and line the
bottom of 2 round 3 tablespoons marmalade
cake pans with baking 1 teaspoon orange liqueur
powder. Sieve the flour, (e.g. Triple sec or Cointreau)
San Cristobal Drinking 200g (8 oz) sieved icing sugar
Chocolate, baking powder, bicarbonate of soda, cinnamon and salt together & mix. In
a bowl, whisk together the rest of the ingredients and gradually
add to the dry mixture and stir. Divide the mixture between the
2 baking pans and bake for 40-45 minutes until a toothpick
comes out clean.
To make the frosting:
Put the margarine and marmalade in a pan and melt over a gentle
heat. Once melted, remove from the heat and stir in the orange
liqueur. Stir in the icing sugar and leave to cool. One the frosting is cool, use half to sandwich the cake together, and spread
the other half over the top of the cake. Sprinkle with some hot
chocolate.

DARK CHOCOLATE AND NUTTY
Example: Cafédirect Machu Picchu Roast
& Ground Coffee
This single origin coffee is produced at
altitudes of 1500-2000m, in the Valle de la
Convención, deep within the hidden Inca
heartland of the Andes, close to the sacred
city of Machu Picchu.
As the beans are grown on the steepest
slopes in the Andes, the unique
microclimate – which gives the beans a
rich flavour – means that the beans must
be handpicked and hand-roasted. This
results in a rich, smooth tasting coffee with
overtones of fine, dark chocolate and nut,.
Machu Picchu Roast & Ground Coffee Is
delicious with uncomplicated, chocolate
flavours, or nut-based dishes to bring out
the undertones of walnuts.
Match this with:
Any combination of nuts and chocolate
will go especially well with these coffees.
Try with chocolate mousse, chocolate and
nut sundae, bitter chocolate ganache,
chocolate fondants, chocolate-orange
mascarpone pie, pecan pie, chocolate
pots, chocolate cheesecake, chocolate
panna cotta, chocolate risotto, chocolate
cremoso, truffles and tortes.

CHOCOLATE PAVLOVA
Ingredients
For the Pavlova Case:
3 medium egg whites
175g/6oz caster sugar
1 tbsp white wine or raspberry
vinegar
1 tbsp cornflour
1 tbsp San Cristobal drinking
chocolate, sifted
For the Filling
175g/6oz marshmallows
3 tbsp medium dry sherry or
fruit juice
2 tbsp San Cristobal drinking
chocolate, sifted
300ml/1/2pt double cream
Fresh fruits such as
pomegranate to decorate

Method
Preheat the oven to
130ºC/250ºF/Gas . Mark
out a 15cm/6inch circle
on a sheet of baking
paper placed on a baking sheet. Put the egg
whites in a large mixing bowl and whisk until very stiff. Gradually whisk in the sugar
a spoonful at a time, whisking well after each addition. When
all the sugar has been added, stir in the vinegar and cornflour
and mix lightly. Add the San Cristobal drinking chocolate and stir
lightly once or twice. Place the meringue mixture in the centre of
the baking paper then spread to the edge of the marked circle
with a spoon, forming a nest. Cook in the preheated oven for
2 – 2½ hours or until the case feels firm and set. Switch the oven
off and leave until cold. Place the marshmallows with the sherry
and drinking chocolate into a heatproof bowl. Place over a pan of
gently simmering water, stirring occasionally until smooth. Whip
the cream until thick then stir into the cooled chocolate mixture.
Spoon into the Pavlova. Decorate with the fresh fruits and serve.

VANILLA AND HONEY
Example: Cafédirect Mayan Palenque
Roast and Ground Coffee
Mayan Palenque beans are expertly grown
at high altitude in the green fertile highlands
of Chiapas, deep in the rural southern heart
of Mexico, close to the Guatemalan border.
The lush area around the ancient Mayan
site of Palenque is perfect coffee growing
country, resulting in a rounded Arabica
blend with a velvety smooth texture. This
smooth coffee has delicate overtones of
vanilla, with a hint of honey.
Mayan Palenque is perfect with anything
sweet, creamy and soft, especially
caramelised or with vanilla essence.
Be careful not to match with citrus flavours
as this will clash with the soft tones of the
coffee.
Match this with:
Pair coffee with vanilla, honey hints with
creamy desserts such as tiramisu, crême
caramel, crême brûlée, rice pudding,
vanilla pannacotta, vanilla mousse, bread
and butter pudding, caramel éclairs, vanilla
doughnuts, vanilla fudge, toffee and pecan
pie, caramel shortbread, millionaire’s
shortbread, waffles, vanilla pancakes and
vanilla cheesecakes.

CREAMY TIRAMISU WITH YOGHURT
Ingredients
4 eggs, separated
75g caster sugar
250g mascarpone cheese
200ml double cream
200g greek yoghurt
300ml Cafédirect Espresso Coffee
25ml marsala wine, brandy,
kalhua or amaretto liqueur
20-24 savoiardi biscuits or
broken trifle sponges
Grated chocolate (for decoration)
San Cristobal Drinking Chocolate
(for decoration)

Method
Whisk the egg yolks together with the sugar until light and
fluffy and the sugar has dissolved. Add the mascarpone cheese
and mix thoroughly. Add the double cream and yoghurt and
whisk until thick and smooth. In a separate clean bowl whisk the
egg whites until stiff, gently fold into the egg yolk and cheese
mixture. Make the coffee and pour into a large container, leave
to cool and add the liqueur. Take the biscuits and dip into the
coffee mixture and leave in until well coated. Take your serving dish and begin by layering the biscuits and then the cream,
repeat with another layer of biscuits and cream until all the mixture is used or you dish is full. Add some grated chocolate and
light dusting of drinking chocolate to finish. Place the dish in
the fridge for a couple of hours to set.

RICH FRUIT CAKE

DELICATE AND FLORAL
Example: Cafédirect Cloud Forest
Whole Beans
These 100% Arabica beans are hand-picked
in the beautiful cloud forests of Nicaragua,
hence the evocative name. Medium roasted
for a velvety smooth, flavour, these beans
have a sweet floral acidity with a twist of
grapefruit. Cloud Forest coffee works best
with sweet, fruity, puddings.
Match this with:
Pair delicate, floral coffees with heavy,
fruit-based desserts such as Christmas
pudding, mince pies, mincemeat tarts,
fruit cake, cinnamon twists, raisin whirls,
stuffed baked apples, caramelised oranges,
grapefruit granita, chocolate covered
raisins, oatmeal and raisin cookies, rum and
raisin cheesecake, poached pears, bread
and butter pudding, raisin flapjacks and
prune ice-cream.

Ingredients
500g mixed dried fruit
100g ready to eat apricots,
chopped
100g dates, chopped
50g dried cranberries
150g glace cherries, halved
225ml cold black tea, made from
two Cafédirect Everyday
tea bags
100ml whisky or brandy
75ml orange juice
1 orange, zest only
2 tbsp black treacle
200g butter, slightly soft
200g muscovado sugar
250g plain flour
1 heaped tsp baking powder
5 eggs, lightly beaten
1 1/2 tsp mixed spice
75g chopped nuts

Method
In a large pan mix together the dried fruits,
apricots, dates, cranberries and cherries.
Add the cooled Cafédirect Gold tea, whisky
or brandy, orange juice,
zest and treacle. Bring
to the boil, stirring. Simmer gently for 10 minutes. Remove from
the heat and leave to cool. Transfer to a bowl and chill overnight
or as long as you can.Preheat the oven to 140ºC / 275ºF / Gas
Mark 2. Lightly grease a 20cm round cake tin and line with baking parchment. Place all the remaining cake ingredients, except
the nuts, into a large mixing bowl. Mix thoroughly, and then fold
in the tea-soaked fruit and nuts.Spoon the mixture into the prepared tin and level the top, making a slight dip towards the centre. Wrap the sides of the cake in a double thickness of brown
paper. Check the cake after 3 hours, and cover with parchment
paper if the surface is getting too brown. Bake for a further 30
minutes-1 hour, or until a metal skewer inserted into the centre
comes out clean.Cool in the tin for 15 minutes then turn out and
allow to cool completely on a rack.

About

CAFÉDIRECT

Cafédirect is the UK’s first and largest 100%
Fairtrade drinks brand. Providing an important
link between the grower and consumer
communities, the business works with over
39 grower organisations across 13 developing
countries, encompassing over quarter of a
million farmers and directly improving the
lives of more than 1.6 million people around
the world. In the past five years, the business
has invested more than £3 million of its
profits directly into the businesses and, in
total, paid more than £10.5 million towards
the businesses and communities of its grower
partners.
www.cafedirect.co.uk

About

RAVINDER BHOGAL

Ravinder Bhogal is an award-winning food
writer; journalist; stylist and television
personality who was propelled into the
culinary limelight when crowned Britain’s
New Fanny Cradock by Gordon Ramsay on
Channel 4’s The F Word. Recently, Ravinder
has travelled the globe as roving reporter
for Channel 4’s new magazine show Food:
What Goes in your Basket? which was
launched in autumn 2010. She has also
presented a special two-part documentary
The Great British Curry Trail for BBC2 as
part of an ongoing series which pulled in the
show’s highest ratings. She currently writes
a lifestyle blog, “English Accent for Conde
Nast Traveller.”
www.cntraveller.in/blog/4784
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