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If you’ve ever tried to order a coffee cock-
tail in a nice bar, you may have heard the 
question, “ A coffee cocktail or The Cof-

fee Cocktail?” This is just your bartender try-
ing to be cheeky. The Coffee Cocktail actually 
doesn’t contain any coffee at all, and dates 
back to the famed, revered, essential Jerry 
Thomas’ Bartender’s Guide, first printed in 
1887. The cocktail is mostly port and brandy 
balanced out with sugar and a whole egg, 
which actually makes it a “flip” in the bartend-
ing parlance.

Now more than ever, this bit of behind-
the-bar semi-snark – “A coffee cocktail or 
THE Coffee Cocktail?” – is increasingly out 
of place in the high-end cocktail world. The 
specialty beverage industry is rapidly growing 
to cater to niche markets and specialty liba-
tions, and focusing heavily on source materi-
als of the very highest available quality. As 
leaps and bounds have been made in the qual-
ity coffee world over the last decade, well-
heeled bartenders are taking notice;  quite a 
few successful and reputable coffee bars that 
are serving exclusively single origin espres-
sos, and using coffee in various forms – bit-
ters, cold brew, espresso, even manual brewed 
coffee – as a key component in delicious new 
drinks.

The so-called “speakeasy” cocktail 
bars in this day and age aren’t actually hush-
hush at all, and the rebirth of the Golden Age 
of Cocktails has gained enormous amounts of 
hype and press and adulation. The role of the 
barista and the bartender has never been closer, 
and I’ve personally witnessed the talent pool 
of coffee service professionals being siphoned 
off by the financial, cultural, and creative lure 
of high-end cocktail service. It’s happening in 
Seattle, in New York City, in New Orleans, 

and countless other places. This is a new re-
ality: the craft bartender with specialty coffee 
training. I know this career path well.

These craft barista bartenders (Bartis-
tas?) come with a special set of skills and draw 
from a diverse set of influences. The high-end 
coffee world has its own set of heroes, and 
cocktails are no different. Great coffee cock-
tails should seek to fuse these two worlds to-
gether, and make full use of the talents of this 
new generation of barista bartenders. Here’s 
a few recipes I feel do our brave new world 
justice. Enjoy!

The Beccacino

It is not an accident that the first recipe 
in this feature comes Murray Stenson, who is 

the best bartender in North America, a men-
tor to the world’s bartending community, and 
a certified cocktail icon. 

See COCKTAIL on page 2

Alex Negranza
Sprudge

Keith Waldbauer makes the Revelator at the Liberty Bar in Seattle.
Alex Negranza  |  Sprudge
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This drink has been around for roughly 
30 years and is arguably the first craft coffee 
cocktail of its kind. As Mr. Stenson told Im-
bibe Magazine, “It’s an old Seattle bar recipe, 
But everyone who used to make it is either 
dead or in jail—or, you know, grew up and got 
a real job—so I’m about the only person mak-
ing it anymore.”

The cocktail blends 1 oz of brandy, 1/2 
oz Benedictine, 1/2 oz amaretto, 1/2 oz Irish 
Mist and 2 1/2 oz of chilled or cold brew cof-
fee. Should you be making your own cold brew 
for this drink? Or should you pick up some 
tasty pre-made stuff from say, Stumptown if 
you’re reading this in Seattle, or Slingshot if 
you’re reading this in Durham? These are the 
kinds of questions bartenders ask themselves 
all the time, and coffee is just one more deli-
cious element to consider, one more ingredi-
ent to carefully sort.

Built in a mixing glass and stirred. 
Strained into cocktail glass and topped with 
whipped cream. Thoroughly second wave, 
and totally delicious.

South of No North

This cocktail achieves a beautiful bal-
ance while retaining delicate, yet complex 

sets of flavor. Mr. Langston recommends us-
ing an Ethiopian coffee for this drink, but play 
around with your favorite African and natural 
processed microlots to find the flavor you’re 
dig the most. For more on 1022 South, one of 
the best cocktail bars in the Pacific Northwest, 
check out this feature in the New York Times 
from Sprudge.com co-founder Jordan Michel-
man.

Mr. Langston’s recipe uses 1 1/2 oz re-
posado tequila, 1/2 oz of Cynar, 1/2 oz simple 
syrup and 1 oz of cold coffee with… *drum 
roll* a fresh egg white. I will give you bonus 
points if you substitute a fine mezcal for te-
quila, amaro Ramazzotti for Cynar, and some 
agave for simple syrup – this should class up 
the drink nicely, or at least give you an op-
portunity to nerd out about mezcal with your 
friends (this is pretty much my favorite activ-
ity BTW).

When working with egg whites or 
whole eggs, always do what bartender folks 
call a “dry-shake.” This helps emulsify the 
proteins of the egg and alcohol. A dry-shake 
contains no ice and is done as a preliminary 
shake before adding ice. Also, be sure to shake 
egg drinks slightly longer than a normal cock-
tail; this ensures a creamy drink texture, and 
makes the drink marginally safe to consume.

The Coffee Grog

What’s better than a perfect coffee 
cocktail? How about a perfect coffee cocktail 
on the beach! The Coffee Grog from PK-NY 
is the end all be all of tiki-style coffee cock-
tails. This drink combines spiced rum with 
amaretto, cream, salted butter, and coffee 
sweetened with honey and infused with or-
ange and grapefruit peels. Put that in your tiki 
mug, slather on some sunscreen, and repeat.

The Revelator

At the 2013 Northwest Regional Baris-
ta Competition, we knew we wanted to have a 
cocktail hour at Liberty. With the help of our 
partners at Caffe Ladro, EspressoParts, and 
Stumptown Coffee, we were able to create a 
custom menu of inexpensive craft cocktails 
and beer/liquor pairings. 

The cocktail calls for two ounces of 
Reposado tequila, a half ounce each of Amaro 
Averna and sweet vermouth, two dashes each 
of Bittermens Hellfire Bitters and barrel-aged 
Cinnamon Kumquat Bitters, and a handful of 
whole bean coffee. Stir and strain into a Nick 
and Nora glass. Top with a flamed orange gar-
nish.

Cocktail       Try Out These Thoroughly Delicious  Concoctions for a Boost
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Coda Coffee Implements Organic Chicken Fertilizer to Close Environmental Circle

Over the last few years, the specialty 
coffee industry has seen a global 
shortage in green coffees available, 

most likely due to the growing middle class 
population in China, India, Brazil, and Russia. 
This is evidenced in the soaring prices of cof-
fee in recent years. Spurred on by this short-
age, Coda has been working with a biochem-
ist to develop a natural, inexpensive fertilizer 
to enable farmers to grow more (and higher 
quality!) coffee at a lower price, while not cut-
ting down more rainforests or using harmful 
chemicals in the process.

Working with small scale American 
chicken farmers, we have been able to ana-
lyze the animals’ feed to ensure waste that 
can be used beyond its ‘ahem’ elimination. 
We compress the waste into pellets, and bingo: 
organic fertilizer.

An economic analyses also showed that 
farmers could further increase their profits by 

using more of this organic chicken fertilizer 
than currently used for maximum yields. This 
is also very good news for helping the envi-
ronment.

Emilio from Cuatro M Cafes was nice 

enough to be our guinea pig, and is currently 
using the fertilizer on crops in Ayutepeque, 
El Salvador (a large component in many of 
Coda’s blends). Initial feedback is looking 
promising!

Jessica Thwaites
Coda Nation

Emilio holds the brand new  organic fertilizer pellets in his hand.
Jessica Thwaites  |  Coda Nation
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Ziggi’s Coffee is about to expand out-
side the boundaries of Longmont for 
the first time.
Owner Brandon Knudsen has an-

nounced the opening of the company’s first 
licensed location in Westminster, scheduled to 
open Monday, Feb. 25, on the northwest cor-
ner of 104th Avenue and Federal Boulevard, 
in the Valle 
Vista Shopping 
Center.

“ Y o u 
know, I’ve 
probably had 
20 conversa-
tions over the 
last few years” 
about opening 
Ziggi’s stores in 
other communi-
ties, Knudsen 
said.

S a m 
and Rona Lin-
nenburger con-
tacted Knudsen 
through the “licensing and consulting” section 
on Ziggi’s website. Sam Linnenburger is the 
head pro at Ute Creek Golf Course, and it’ll be 

Rona that runs the coffee shop full-time.
“This couple’s got the right background 

and we found a good location at a good price, 
so it worked out all around,” Knudsen said.

The location is the former home of a 
coffee chain, making the space easier to tran-
sition into a Ziggi’s, Knudsen said, adding that 
the Linnenburgers and their staff have been 
training at Ziggi’s in Longmont for about six 
weeks.

“I think 
the most im-
portant thing is 
when you open 
a new store, 
you don’t want 
it to look like 
a brand-new 
store,” he said.

T h e 
agreement calls 
for the Linnen-
burgers to use 
all of Ziggi’s 
vendors, in-
cluding its sig-
nature Coda 
Coffee, which 

is out of Denver; Burrito Kitchen and Bhakti 
Chai, which are both out of Longmont; and 
Breggos, which is out of Lyons.

Coda just announced its Farm2Cup 
program. The program rewards farmers from 
popular coffee-producing regions throughout 
the world for improving the quality of coffee 
products, while also requiring them to reinvest 
a portion of those rewards in the community.

Farm2Cup can drastically impact the 
livelihood of the farmer’s family, employees 
and even an entire village.  Coda Coffee works 
with farmers around the world, in countries 
such as Guatemala, Ethiopia, Brazil and Hon-
duras.

Consumers who purchase Farm2Cup 
coffee win in the end because they know their 
dollar counts.  By simply drinking Farm2Cup 
coffee, the purchase supports farmers, fami-
lies and communities. 

 In addition, the coffee exceeds taste 
expectations because of the high quality stan-
dards the program demands.

Farm2Cup ensures that people can feel 
good about the coffee that they drink by pro-
viding a window into the farm.  People who 
buy Coda Coffee know that their money is 
directly improving communities around the 
world. 

To find the delicious and tasty Farm-
2Cup coffee, look for the Farm2Cup logo.  
Farm2Cup products are available where Coda 
Coffee is sold.  For more information about 
Farm2Cup and the farmers participating in 
this program you can visit www.farm2cup.
org.

Knudsen said that licensing and fran-
chising are common business models in the 
coffee shop industry, though he wants to make 
sure the Westminster store is successful before 
committing to any more. 

He said he and his wife, Camrin, will 
be spending time in the store early on to make 
sure things go smoothly.

He said that in the conversations with 
potential licensees he’s always tried to be 
“brutally honest” about what would be needed 
for success.

“Here’s what I hear people say: ‘I want 
to retire and open a coffee shop,’” Knudsen 
said. “But it’s a lot of work. There’s a lot of 
long hours into getting it built up.”

Brandon and Camrin opened the first 
Ziggi’s, then called Gizzi’s, at Fourth Avenue 
and Main Street in 2004. In 2010 the couple 
opened a drive through-only location at 17th 
Avenue and Hover Street; in 2011 they opened 
at 1139 Francis St., in the former home of 
Buzz Coffee.

Longmont-based Ziggi’s Announces New Store Coming to Westminster

Tony Kindelspire
Longmont Times-Call

Ziggi’s new location hopes to deliver fantastic coffee to the people of Westminster.
David R. Jennings  |  Longmont Times-Call

“I think the most important 
thing is when you open a 
new store, you don’t want 
it to look like a brand-new 
store.

”
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