
Espresso	Style	Cold	Brew	Coffee
The	wonderful	thing	about	cold	brew	coffee	is	that	it's	less	acidic,	yet	rich	in	flavor.	And	we	think	that	flavor	is	best	when
it's	sabor	latino!	We	invite	you	to	try	our	simple	Espresso	Style	Cold	Brew	coffee	recipe,	and	enjoy	every	sip.	¡Es	fuerte	y
refrescante!

Prep	Time Cook	Time Serves Difficulty
5	mins N/A 4 Easy

Ingredients
3/4	cup	Espresso	Ground	CoffeeGround	Espresso	Coffee	Can
4	½	cups	cold	water

Directions
Step	1:	Combine	ingredients

PLACE	coffee	and	water	in	a	large	pitcher.

Step	2:	Chill

COVER	and	refrigerate	for	12-24	hours.

Step	3:	Strain

POUR	the	cold	brewed	coffee	through	a	coffee	filter	or	multi-layered	cheese	cloth	to	collect	coffee	grounds.	Discard	or
compost	the	grounds.

Step	4:	Finish	&	serve

POUR	strained	coffee	into	glasses	over	ice,	and	add	creamers	and	sweeteners	if	you	like.	¡Salud!
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