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From Bean to Cup – The First-Ever Comprehensive Look at Hawai‘i Coffee
The Hawai‘i Coffee Book Serves Up History, Tips, Tours, Cafés, Recipes and More 

 The Hawaiian Islands are known worldwide for gourmet coffee from the Kona Coast, 

but real aficionados know that in Hawai‘i, Kona coffee is only the beginning.  The only place in 

the United States growing coffee as a commercial crop, the Aloha State hosts a thriving industry 

encompassing 11 major regions on five islands—producing more than seven million pounds of 

coffee last year valued at over $30 million.  Now Watermark Publishing has released The

Hawai‘i Coffee Book: A Gourmet’s Guide from Kona to Kaua‘i, the first-ever comprehensive 

overview of the Islands’ most recognizable and highly coveted product. 

 Coffee scientist Shawn Steiman’s revealing new book is the definitive work on the 

subject, including a region-by-region guide and flavor profiles of the major varieties cultivated 

in the Islands.  Hawai‘i is unique as a coffee-producing center: Whereas most coffee is 

consumed far from its origins, Hawaiian coffee is drunk and sold in local cafes and stores.  It’s 

an environment that provides a unique vantage point for bean-and-brew guru Steiman’s 

overview of Island coffee history, from modest beginnings on O‘ahu—not Kona as many might 

assume—to current-day production systems, as it makes its way from bean to cup, farm to 

coffeehouse.

The Hawai`i Coffee Book includes a guide to farms offering tours, listings of cafés that roast 

on-site, and detailed information on where Hawai‘i-grown coffees can be purchased in person or 

online.  In addition, the book includes more than a dozen recipes for cooking with coffee, 

complete with mouthwatering photography.  Ranging from entrées of lamb and ‘ahi to desserts 

that go beyond brulées and brownies, many of the recipes are past winners of the annual Kona 

Coffee Festival Cooking Contest.   
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In addition, this comprehensive coffee book dispenses tips on coffee appreciation and 

provides a thorough education on coffee essentials.  Common questions such as, “What’s the 

best way to store coffee—is the refrigerator OK?” and, “How is coffee decaffeinated?” are 

answered in an easy-to-digest sidebar format.  A resource for everyone, even coffee fanatics 

who might think they know it all about their favorite beverage, The Hawai‘i Coffee Book

addresses all aspects of the coffee industry and culture, from ethical farming to roasting 

techniques and coffee tasting to events and festivals. 

Author Steiman is a graduate student at the University of Hawai‘i-M noa specializing in 

coffee studies.  He is currently completing his doctoral dissertation on the effects of shade 

culture on coffee quality, physiology, and chemistry.  Steiman frequently lectures and conducts 

workshops with farmers and the general public on coffee-related topics.  His recently launched 

business, Coffea Consulting, uses science-based information to help farmers grow high-quality 

coffee, sustainably, and connoisseurs on all aspects of coffee.  Working with small farmers is a 

passion for Steiman, who has traveled to Zambia to help smallholder coffee growers compete in 

the world coffee market.   

The Hawai‘i Coffee Book: A Gourmet’s Guide from Kona to Kaua‘i (ISBN 978-0-9815086-2-7)

will be available in June priced at $15.95 at bookstores and other retail outlets, from online 

booksellers, or direct from the publisher at www.bookshawaii.net.  Pre-orders are now being 

accepted at the publisher’s Web site.  Contact Watermark Publishing, 1088 Bishop St., Suite 310, 

Honolulu, HI 96813; telephone (808) 587-7766; toll-free (866) 900-BOOK; fax (808) 521-3461; 

e-mail sales@bookshawaii.net.
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Hawai‘i is the only state in the United States growing coffee—It is also one of the few places in the world 
where the entire coffee journey—from bean to cup—takes place in a single coffee-growing region. In most countries, 
people don’t drink the coffee they grow; rather, it is purely an export product.

Kona is only part of the Hawai‘i coffee story—Coffee is produced in 11 regions on five different Hawaiian 
islands; in fact, coffee in Hawai‘i began on O‘ahu in Manoa Valley, introduced in 1825 by governor Chief Boki.

But it is a big part—In the Kona region alone, there are more than 630 farms.

A major player in Hawai‘i agriculture—During the 2006-2007 season, Hawai‘i’s farms produced 5.7 million 
pounds of green (unroasted) coffee, valued at $37 million; more than 8,200 acres of land were planted with coffee.

Not just growing and selling—In 2003, coffee farms made up 16% of the total number of Hawai‘i farms visited 
by agtourists (agricultural tourists).

A niche role—Kona coffee, like all of Hawai‘i’s coffees, is considered “specialty” (also referred to as “gourmet” or 
“premium”) coffee. Due to the state’s isolation and high cost of living, farmers in the Aloha State cannot compete 
in volume or price in the world market. Instead, only high-quality, specialty coffee is produced in Hawai‘i, 
commanding prices many times higher than coffees from other places.

The Hawai‘i-Grown Coffee Law—If a Hawai‘i coffee is used in a blend and advertised on the package, the blend 
must contain at least 10% (by weight) of the origin named AND must clearly state the percentage.

Buyer Beware—The Hawai‘i-Grown Coffee Law applies to coffees sold in Hawai‘i; blends sold on the Mainland or 
abroad are not subjected to the same law, although efforts are underway for federal support.

Hawai‘i Coffee Facts

-
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A complex bean—Roasting transforms an inert seed into a bean composed of more than 1,500 different chemicals. 
Arguably, coffee is the most chemically complex food humans consume.

That’s a lot of beans!   Depending on the size of the beans, there are 2,800 to 4,725 beans in a pound of coffee.

Just like wine—Coffee qualities can be evaluated, just like other fine food products such as wine or chocolate. The 
process is called “cupping” and evaluates objectively the following characteristics by degree of intensity: 

Aroma—the smell of both dry grounds and brewed coffee
Body—how thick or heavy it feels in the mouth
Flavor—how much it tastes like coffee should taste
Acidity—the bright, tingly sensation experienced with citrus fruit
Sweetness—more subtle than the sweetness of table sugar
Aftertaste—the intensity of the coffee flavor after the beverage has left the mouth

How do roast levels affect taste?   Lighter-roast coffees have higher taste-acidity and permit interesting, nuanced 
flavors to be detected. Darker beans have more body, fewer nuances and tend to have smoky or woody hints. When 
cream and sugar are added, darker roasts hold up more “coffee flavor” than lighter roasts. 

Will coffee dehydrate you?   Yes, we all know coffee (it’s the caffeine, really) is a mild diuretic. However, our 
bodies use the water in the coffee to replace the “lost” water, therefore there is no net decrease hydration.

How is coffee decaffeinated?   Solvents are used to remove the caffeine. By law, the process must remove 97% of 
the original amount of caffeine before being sold in the U.S. None of the methods or solvents pose a human health 
risk. The most common solvents are water, supercritical carbon dioxide and ethyl acetate.

How should you store your coffee?   Quite simply, don’t. Coffee is best when fresh. Buy only enough to last a few 
weeks, and grind it immediately before brewing. Ground coffee stales much more quickly than whole beans.

Coffee Tips & FAQs



Onolicious Stuffed Puffs
Recipe Contest Entrant Steve Ford
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Sauté onions, garlic and mushrooms in olive oil until lightly 
brown. Add ground beef, and cook until brown. Add beer to the 
beef mixture, let simmer until most liquid has evaporated. In 
another pan, melt butter, add flour and cook just enough to 
eliminate the •rawŽ flour taste. Add milk and whisk until sauce 
thickens. Add fresh-ground coffee to the sauce. Combine meat 
mixture, frozen peas and sauce. Bake pastry shells per package 
instructions. Stuff shells with filling. Garnish with blue cheese. 
Serve puffs warm or at room temperature.

Serves 4 

*Pipeline Porter is a fall/winter limited-release beer from Kona Brewing Company, 
brewed with freshly roasted 100% Kona coffee.

** While several recipes in The Hawai•i Coffee Book call for coffee from a specific region, any type of Hawai•i coffee may be 
substituted; experiment and see how the subtle differences between regions affects the taste!

olive oil
medium Maui onion, diced
clove garlic, minced
mushrooms, sliced
Hawaiian grass-fed or grain-fed beef, ground
Kona Brewing Pipeline Porter Beer*
butter
flour
nutmeg (fresh Hawaiian, if possible)
whole milk
100% Kona** coffee, freshly ground
frozen peas
Pepperidge Farm puff pastry shells
small block of blue cheese, crumbled

2 Tbsp.
1
1

2 c.
1 lb.
½ c.

2 Tbsp.
2 Tbsp.

1 tsp.
2 c.

2 Tbsp.
1 c.

2 pkgs.
1




