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Easy Homemade Cold Brew
Coffee Guide

The First Sip That Changed Everything

| still remember my first taste of homemade cold brew. It was a sticky
summer morning, and the first sip felt like a cool breeze. The smooth,
rich flavor made me forget store-bought coffee forever. Ever
wondered how you could turn basic coffee into something this
magical? Now, | make it weekly—it's that good. Try it, and you'll see
why I'm hooked.

My Messy First Attempt

My first batch was a disaster. | used a flimsy strainer, and grounds
ended up in my cup. But the coffee still tasted amazing—just a little
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crunchy. Mistakes happen, but homemade food always beats the
store stuff. That's the joy of cooking. It's not about perfection. It's
about flavor and fun. What's your funniest kitchen fail?

Why This Coffee Tastes Different

- Cold brewing cuts the bitterness, leaving just smooth, chocolatey
notes. - The slow steep pulls out deep flavors fast brewing can’t. Which
flavor combo surprises you most—vanilla, cinnamon, or a splash
of cream? | love all three. Experiment and find your favorite.

A Drink With History

Cold brew isn’'t new. It dates back to 1600s Japan, where traders
steeped coffee in cold water. *Did you know it was called “Kyoto-style”
coffee?* Today, it's a global favorite for its mellow taste. Simple, old-
school methods still win. What's your go-to coffee tradition?
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Easy Homemade Cold Brew Coffee Guide

Ingredients:
Ingredient Amount Notes
Coarsely ground 3 oz (approximately %
coffee cup)
Water 3 cups Cold or room

temperature

How to Make Cold Brew Coffee at Home

Step 1 Pick a jar or pitcher big enough for your brew. Measure how
much water fits before adding coffee. Use glass or food-safe plastic for
best results. Clean it well to avoid odd flavors. (Hard-learned tip: Skip
the metal container—it can leave a weird taste.)

See also Savory Sourdough Cheddar Cheese Waffles Recipe
Step 2 Grind coffee beans coarse, like breadcrumbs. Too fine makes
the brew muddy. A burr grinder works best for even bits. Pre-ground
works if it's labeled “cold brew.” Step 3 Mix coffee and water in your
container. Stir gently to wet all grounds. Don’t worry if it looks
weak—flavor builds overnight. Cover tight to keep fridge smells out.
Step 4 Chill the mix for 12 hours. Longer steeps taste stronger but can
get bitter. Room temp works too, but fridge keeps it fresh. Set a timer
so you don't forget. What’s your ideal brew time—12 hours or
longer? Share below! Step 5 Strain through a filter-lined sieve into a
bowl. Press grounds gently to get all the good stuff. Let it drip slow for
clear coffee. Toss the sludge—it’'s done its job. Step 6 Store the
concentrate in a clean bottle. Keep it cold to last up to two weeks. Label
the date so you know it’'s fresh. Dilute with water or milk when serving.
Cook Time: 12 hours Total Time: 12 hours 15 minutes Yield: 2.5 cups
Category: Drinks, Coffee
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Fun Twists on Classic Cold Brew

Vanilla-Cinnamon Sweet Cream Stir in a splash of vanilla and a
cinnamon stick while brewing. Top with whipped cream for dessert
vibes. lced Coconut Mocha Mix concentrate with coconut milk and
chocolate syrup. Serve over ice for a tropical treat. Spiced Orange
Sparkler Add orange zest to the grounds, then top with soda water. A
fizzy, citrusy wake-up call. Which twist would you try first? Vote in
the comments!

Serving ldeas for Your Cold Brew

Pair with a buttery croissant or dark chocolate biscotti. A dash of
cinnamon on top adds warmth.

See also Fluffy Sourdough Brioche Rolls Recipe
Drink it black over ice for a crisp start. Or mix with almond milk for
creamy sips. *Fun fact: Cold brew has less acid than hot coffee—gentler
on tummies!* Which would you choose tonight—straight-up or
dressed up?
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Easy Homemade Cold Brew Coffee Guide

Keep It Fresh and Tasty

Cold brew stays fresh in the fridge for 1-2 weeks. Use a clean jar to
keep flavors bright. Freezing? Pour into ice cube trays for iced coffee
later. Batch tip: Double the recipe for busy mornings. *Fun fact*: Cold
brew has less acid than hot coffee. Why this matters: Gentle on your
stomach, smooth on your taste buds. Ever tried adding a splash of
vanilla? Share your twist below!

Fix Common Cold Brew Hiccups

Too weak? Use more grounds or less water next time. Cloudy brew?
Strain twice with a finer filter. Bitter taste? Steep for 10 hours, not 12.
Why this matters: Small tweaks make big flavor wins. My neighbor Tom
swore his brew was “mud” until he strained it slower. What’s your
biggest cold brew struggle?

Your Cold Brew Questions, Answered

Q: Is this gluten-free? A: Yes! Coffee beans and water are naturally
gluten-free. Q: Can | make it ahead? A: Absolutely. It’s perfect for
prepping Sunday night. Q: What if | don’t have a fine strainer? A: A
clean cloth or old T-shirt works in a pinch. Q: Can | use decaf? A:
Sure—just follow the same steps. Q: How do | scale this up? A:
Double or triple the amounts, but keep the steep time the same.

Cheers to Homemade Goodness

Nothing beats sipping your own cold brew. Share your creations with
@SavoryDiscovery on Pinterest. I'd love to see your setup! Happy
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cooking! —Elowen Thorn.
See also Overnight Bacon Brunch Casserole
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SAVORYDISCOVERY.COM

EASY HOMEMADE GOLD
BREW COFFEE GUIDE
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Print Recipe
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Easy Homemade Cold Brew Coffee Guide

Author: Elowen Thorn
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Cooking Method:Cold Brew
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Cuisine:American
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Courses:Beverage
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Difficulty:Beginner
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Prep time: 15 minutes
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Cook time: 12 minutes
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Rest time:
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Total time: 12 minutes
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Servings:2.5 cups
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Calories:5 kcal
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Best Season:Summer
Description

Enjoy a smooth and refreshing homemade cold brew coffee with this
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simple guide.

Ingredients

« (13 oz coarsely ground coffee (approximately % cup)
» (13 cups water (cold or room temperature)

Instructions

1. Select container you will use to steep your coffee and determine
how many cups of water you can use.

2. Coarsely grind coffee beans.

3. In your container, combine your coffee and water and stir.

4. Cover and place in the refrigerator to brew overnight
(approximately 12 hours).

5. When ready to strain, place a fine mesh strainer fitted with a thin
paper coffee filter, cloth napkin, or cheesecloth over a bowl. Pour
the brewed coffee through the prepared strainer to remove the
grounds from your cold brew concentrate. Make sure to let all of the
coffee seep through to the bowl by letting it sit for a few minutes.

6. Transfer filtered coffee into a container for storage. Homemade
cold brew coffee will keep for up to 1-2 weeks in the refrigerator.

7. Serve and enjoy!

Notes

For a stronger brew, increase the steeping time up to 24 hours.
Dilute with water or milk to taste before serving.

Keywords:Cold Brew, Coffee, Homemade, Refreshing
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