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For that perfect cuppa

A-state-of -the-art
coffee machine,
the best beans and
the barista’s skill

guarantee you an
excellent beverage,
writes Aneeta
Sundararaj

)

The co ffee-making process is a delicate art.

HE moment you step into the

I room, the chocolaty and cara-

mel aroma of freshly ground
coffee assails you, the rain and over-
cast sky outside forgotten.

After a warm welcome from Eve-
lyn Lee, 34, the marketing manager
of Classic Fine Foods,
she asks: “Would you
like a cup of coffee?”

The best

syrupy and produces crema (the

thick layer of dark, rust-coloured

foam on top ofthe espresso).

“It is the caramelised sugars
released from the coffee when mak-
ing espresso,” he says.

Todav. the heritage of makingthe
perfect espresso has
three parts: espresso
coffee machines, coffee

Aware that the compa- beans and a barista’s
ny supplies premiumn | €SPresso skill.
coffee beans to Espres- The first espresso
samente illy cafes, you THE formula for 25 machine was invented
say “yes”. millilitres of perfect in 1901 by an Italian,
Jacques Cosset, 52, espresso: Bezzera. In 1935, Frenc-
the company’s manag- 7g freshly ground esco Illy (founder of
ing director, smiles for coffee Iltycaffe) invented an

he already knows what
urban Malaysians are
fast learning: coffee
drinks, be they cappuc-
cino, latte or espresso,
made using Illy coffee
beans are hound to be
perfect.

Cosset explains that the basis
of all coffee drinks is espresso. As
such, mastering the precise science
of making this drink will result in

espresso that
looks

at 900C

Water temperature

Extraction pressure at :
9 atmosphere
Percolation time of

25 seconds

espresso machine and
called it Illeta (a combi-
nation ofhis name and
that of his wife’s). This
machine succeeded in
extracting crema, but
it was a cumbersome
contraption. Neverthe-
less, the benchmark was set and all
future machines improved on this
one,

Cosset says that, today, the com-
pany that produces the best espresso
machines is La Marzocco.

“This company started in 1927,
butto this day, it will still make only
a restricted number of units a year.
It will not mass produce to maintain
the quality of its work.

“And, every machine is hand-
made. There are no robots that weld

the machines. If you go to their
factory, it’s like going to an

old garage. Sometimes,

Bambi (the founder’s

son) will come to

the workshop to
guide his work-
ers on how
to make the
machine. His
philosophy

is that any-

_
‘ one can learn
a technique.

" But, you can
only develop
yassion if you are
~ edicated and have

pride and respect in
yourwork.”

s

Cups and saucers

ABOUT 20 years ago, the people
at Iilycaffe wanted a person to
experience the impact on all his
five senses when drinking coffee.
So, they embarked on a project
to create coffee cups and saucers
that were, in themselves, works
ofart.

Since then, each year, llycaffe
works with artists and top design-
ers to come up with a collection of
limited edition, speciallydesigned
espresso cups and saucers.

For the Anish Kapoor Espres-
so Cups collection, the designer
Anish Kapoor asked the question,
“What do I see when I look into a
hole?” He played with a cup and
subverted its use: by placing the
platinum saucer with the hole in
the centre on the top, the flick-
ering reflections became form
and touched on themes such as
doubt, ambivalence, error, mys-
tery, surprise and the desire to
understand.

The collection designed by
Tobias Rehberger, one of Ger-
many’s most renowned contem-
porary artists, treats the white
surface ofthe cup and saucer asa
blank canvas, with striking opti-
cal effects and patterns.

Francesco Clemente, one of
Italy’s most renowned contem-
porary artists, designed the Clem-
ente Collection. The design is bold
and beautifui, highlighting his
trademark use of colour depicting
explosions of energy resulting in
avisual impact that intrigues and
inspires.

Workshops

UNIVERSITA Del Caffe Della
Malesia, the brainchild of Illy-
caffe, offers courses and work-
shops toincrease and disseminate
the coffee culture in Malaysia
witha training school that offersa
complete theoretical and practical
training on all subjects associated
with coffee. For more information,
visitwww.udcmalaysia.com.iny.

Ly

... forthait great expresso.
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If you’re looking for an espresso
machine, Cosset suggests you keep
the following criteria in mind. The
first is what he calls the “quality in
the cup”. “This means it must extract
crema.” Then, it must be reliable and
not break down easily. If you're mak-
ing no more than 60 cups of coffee
a day, an entry-level machine will
suffice.

Asians like milk with their coffee.
It, therefore, makes sense to invest in
amachine that can also produce milk
froth. Last of all, you should consider
the design. After all, what’s the point
of getting the futuristic looking Mis-
tral model when the theme for your
establishment is Country, Rustic
Charm? These criteria become all
the more important when the price

tag for the relatively simple Linea
model is about RM30,000.

It makes sense that the machine
will only produce perfect espresso
if the raw ingredients it’s fed are
equally perfect. When using a La
Marzocco espresso machine, Lee
insists that the best coffee beans to
use are those from Illycaffe.

“Illy chooses only the best Arabi-
ca beans.” Smiling, she adds: “This
coffee bean is closest in its number
of chromosomes to humans. Just
like humans, the blossoms take
about seven to nine months to bear
fruit.”

Illycaffe buys the Arabica coffee
beans directly from coffee producers.
Once selected, the coffee beans are
shipped in specially lined containers

to prevent them becoming mouldy.
Upon arrival in Trieste, Italy (where
Illycaffe has its headquarters), only
beans that have survived the voy-
age intact are chosen to be roasted
between 200°C and 220°C.

After this, they go through the
pressurisation process invented
by Francesco Illy — roasted beans
are placed in cans where the air is
replaced with inert gases and sealed,
thereby, allowing the coffee beans to
retain their aroma for a longer peri-
od. “The perfect blend of Illy coffee
will have nine different aromas: car-
amel, chocolate, floral, fruity, wal-
nut, toast, spicy, malt and tobacco,”
says Lee.

“They correspond to the nine
geographical regions from where

these coffee beans originate. For
example, a chocolaty aroma means
the beans are from Brazil. If it’s from
Costa Rica, the aroma tends to be
more caramel.”

With a state-of-the-art coffee
machine, the best coffee beans,
all that’s left the is the human ele-
ment: the barista. Goh Chee Wan,
34, barista extraordinaire, says: “In
Italy, people will drink espresso at
the bar. They're not served espresso
at the table.” Apparently, to differ-
entiate barmen who served espresso
from ordinary barmen, the Italians
coined the word “barista”.

“If your barista is in a bad mood,
your espresso will probably be bad,”
says Goh.

Stress or impatience is likely to
compromise the barista’s skills.
If he uses too much force during
tamping (applying up to 20kg force
to make ground coffee compact in
the hand-held filter), the resulting
over-extracted brew might taste bit-
ter and burnt.

If the barista doesn’t use enough
force, you’ll probably receive under-
extracted espresso which is light in
colour and tastes sour.

with this newfound appreciation
of fine coffee, next time you visit a
cafe, ensure your espresso has that
crema; it should taste sweet with a
balance between being sour and bit-
ter. If you opt for latte or cappuccino,
the milk foam must be smooth, fine
and about 1cm thick. In other words,
the coffee you’re served must be per-
fect. features@nst.com.my
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YON A MAGICAL
CHEMISTRY

I The Spark of Chemistry
. Head over o Petrosains, The Discovery Centre®
§ where the excitement never ends! Take part in
B thriling events and exciting activities, and enjoy great
promotions throughout this school holiday.
‘See you at Petrosains today!

i Join the hunt and win great prizes!
L Take part in our contest, Of Magic and Chemistry - THE HOBBIT: AN UNEXPECTED JOURNEY ;'
B from 10 - 30 November 2012 and stand a chance to win the new Pad 64GB, Petrosains 5

merchandise and family memberships, THE HOBBIT: AN UNEXPECTED JOURNEY
'movie passes plus a limited edition USB flash drive.* Start your hunt now!
Scan the QR code for more contest details.

@ * Terms and conditions apply.

Petrosains, The Discovery Centre®
Level 4, Suria KLCC, PETRONAS Twn Towers.
Info/Booking Line: (03) 2331 8181 www.petrosains.com.my

OF
MAGIC &
CHEMISTEY

1O NOV - 31 DEC

PETROSAINS




