
New Year, new resolutions. Fitness, gratitude, and so on. We all 
look at doing something new every year. Learn something new. 
If this year, your to-do calendar includes brewing coffee at home 
and trying specialty coffees, then let’s get started.

Brewing a cup of specialty coffee is not as easy as adding water 
like in the case of instant coffees. Brewing coffee at home is a 
process. Some do it to relax, some do it for the joy and love of 
coffee.

French Press: If you’re new to home brewing, the French Press 
is a great place to begin. It’s a simple and straightforward 
method of making coffee. You’ll need a French Press, coffee, 
and water—all easily accessible (available on Blinkit, Instamart, 
and Zepto).

To brew, ensure you have the right grind size and consult a 
barista for the ideal amount of coffee to use for a perfectly 
balanced cup. The French Press is easy to use, making it an 
excellent choice for beginners.

When buying your first French Press, consider starting with a 
smaller size. This helps you master the technique and adjust the 
brew strength to suit your taste.

New Year 
Brews

Whatever the reason you want to take up home brewing, here 
is a quick guide to get you started.

Pour over: This is another fairly simple brewing method, one 
that’s almost therapeutic and requires some specific tools like a 
funnel and filter paper. Pour-Over brewing kits are commonly 
available at many coffee shops these days, so getting your 
hands on one won’t be difficult.

While you’re there, you could ask for a quick demo. At coffee 
shops, baristas use a specialised kettle to pour water over the 
coffee grounds to achieve the perfect brew. However, you can 
use any kettle you have—anything with a spout will work.

Why a spout? It’s the best way to control the flow of water. A 
slow and steady pour is key to expert brewing.

Aeropress: This method of brewing coffee uses a patented 
instrument that is simple and easy to carry. It is a compact, 
cylindrical device. At first glance, one might think it works like a 
French Press, but in reality, it doesn’t.  

This method requires a bit of technique, particularly when 
pressing the water (unlike the French Press, where the coffee 
rises up) down to achieve the perfect cup. An AeroPress brew is 
more full-bodied and extracts more complex flavours from the 
coffee. The tool sits directly over a cup and is easy to clean.

Moka Pot: When the Moka pot is ready with coffee, your house 
will be filled with the aroma of coffee. Moka pot coffee is brewed 
over a gas stove. This is also a simple tool and easily available 
everywhere.  

The water in the lower chamber boils and rises up, percolating 
through the coffee layer in the middle chamber. The brewed 
espresso then comes up through a funnel-like opening to the 
top chamber. If you like your coffee strong, this will be a treat for 
you.

Home espresso machine: You want to make life simple but 
also sip a fantastic cup of coffee with the press of a button, then 
get yourself a home espresso machine. They are available in all 
sizes to suit families of all sizes. All you have to do is add ground 
coffee, fill the water tank, switch it on, and get ready to enjoy a 
desirable pot of coffee
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