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TURKISH

Making Turkish Coffee with Foam

Learn to make authentic Turkish coffee with perfect foam using traditional techniques. Complete guide with tips for rich, aromatic coffeein

minutes.
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PREP MIN COOK MIN TOTAL MIN SERVINGS DIFFICULTY

Making Turkish Coffee with Foam

Ingredients

* 1 cup water
» 2tsp coffee
» 1tsp granulated sugar

I nstructions

o Prepar e the coffee mixture
Add 1 cup cold water, 2 teaspoons finely ground Turkish coffee, and 1 teaspoon sugar to a cezve (Turkish coffee pot) or small saucepan.

o Stir the mixture thoroughly with awooden spoon until the coffee and sugar are completely dissolved and no lumps remain.

o Start the cooking process
Place the cezve over the lowest possible heat setting and cook without stirring for 5-6 minutes, until you see foam beginning to form

around the edges.

Continue cooking for 2-3 more minutes until the coffee begins to rise and a thick foam devel ops on the surface, watching carefully to
prevent overflow.

Preserve the foam
Remove the cezve from heat immediately when the coffee starts to rise and carefully spoon half of the foam into your serving cup.

Serve the coffee

e Return the cezve to the lowest heat and cook for another 30-60 seconds until the coffee rises again, then remove from heat.
Pour the remaining coffee slowly into the cup, pouring down the side to preserve the foam layer on top.

Serve immediately with a glass of cold water on the side and allow the coffee grounds to settle for 1-2 minutes before drinking.

Use freshly ground coffee or recently opened packages for the best flavor and foam formation.

Always use cold, filtered water to enhance foam development and improve taste quality.



Cook over the lowest possible heat setting to allow proper foam formation and prevent burning.
Never stir the coffee while it's cooking, as thiswill break down the foam structure.

Remove from heat as soon as the coffee begins to rise to preserve the foam and prevent bitterness.
Warm your coffee cups beforehand by rinsing with hot water to maintain serving temperature.
Add sugar at the beginning with the coffee and water - never after cooking begins.

Test for doneness by watching for the coffee to rise in the pot, indicating proper brewing temperature has been reached.
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