
who get heartburn from cof-
fee tend to find cold brew a
little easier to digest.

It has to do with chemis-
try: Mixing hot water with
coffee grounds is the most
efficient way to extract its
oils, acids and fragrance, all
of which contribute to its
flavor. Coffee brewed hot
will have a stronger flavor
and smell. But according to
the UCLA Science and Food
blog, heat can also cause cof-
fee oils to oxidize, and its
acids to degrade, which can
give it a sour, bitter flavor.

Without heat, it takes cof-
fee longer to become soluble
in water — a 20- to 24-hour
soak is common — and
fewer of those flavors are
extracted. Cold brew is less
fragrant, and requires twice
as much ground coffee to get
the right flavor and caffeine
— so shops charge more for
it. Many shops prepare it as
a concentrate, making it an
extra-potent brew that can
be diluted with water or
milk.

Before cold brew hit the
scene, the precise break-
down of acids and oils in
coffee was probably not
something that many drink-
ers even considered. So how
did we get here?

In a less enlightened era,
iced coffee was made with
leftover hot-brewed coffee
that had been sitting out too
long. The first specialty
cold-brewing apparatus,
called the Toddy, hit the
scene in 1964. And until the
2000s, it was a pretty niche
thing.

“The discussion was had,
at that time, between purists
and geeks — how if you were
to take hot coffee, brew it,
and put it in the refrigera-
tor, it would change the
taste,” said Stephen Schul-
man, an independent coffee
consultant.

But the ’90s brought us
Starbucks and incredible de-
mand for its iced frappucci-
nos and lattes. That paved
the way for third-wave cof-
feeshops that brought coffee
geekdom, with its Chemexes

and Aeropresses, into the
mainstream. As coffee com-
panies perfected their tech-
nique, the next big leap
came from the brand Stump-
town, which bottled its cold
brew in 2011.

“They put the cold brew
in these stubbies bottles,
like a Red Stripe,” Giuliano
said. “That played on the
sort of cold brew pun — is
cold brew a coffee or a beer?
— and that really engaged
people... . If you’re a 24-year-
old living in Williamsburg,
Brooklyn, what cooler thing
is there [than] to be cruising
around town holding a beer
bottle in the morning?”

From there, other coffee-
shops hopped on the band-
wagon, and for the last two
years, the trend has contin-
ued to trickle up, culminat-
ing when Starbucks and
Dunkin’ Donuts rolled out
their versions of the drink
nationwide in July 2015 and
August 2016, respectively .

“Our Coffee Excellence
Team had been working on
cold brew for a few years,”
Jeff Miller, executive chef
and vice president of prod-
uct innovation for Dunkin’
Brands, said in an email.
“Given the increasing popu-
larity of iced coffee and cold
brew we felt it was the right
time.”

And Starbucks, following
in the footsteps of La Co-
lombe, Compass Coffee and
other independent shops, is
rolling out the next frontier
of cold brew, colloquially
called nitro. The cold brew
is infused with nitrogen,
which gives it a slightly ef-
fervescent, creamy texture.

At The Coffee Bar in
Washington, customers can
get cold brew that has
steeped for either 24 or 36
hours, served on the rocks.

“The 24-hour tastes really
fruity, but nicely balanced
between that and the choco-
latey flavor you expect from
cold brew,” said coffee direc-
tor Matt McGuire. “The 36-
hour that we serve is mark-
edly chocolatey. It’s like
drinking Hershey’s syrup.”

The shop’s iced coffee is
made Japanese-style — it’s
brewed directly onto ice.
When people confuse the
two, “We have a short

speech that we do,” McGuire
said. “We try not to over-
whelm people with knowl-
edge, and really just talk
about what we serve.”

Not everyone has hopped
on the cold brew bandwag-

on, though. Slipstream used
to offer cold brew, but now
Brodey prefers to flash brew
his iced coffee — a technique
that involves brewing it hot,
then immediately chilling it.
He then infuses it with ni-
trogen and serves it on tap.

“There are a lot of deli-
cious cold brews, but some
cold brews taste really simi-
lar from one coffee to anoth-
er coffee,” Brodey said. “A
lot of what we do at our shop
is trying to retain the nu-
ances of different coffees.”

Or, as Mark Overly, who
blogs as The Coffee Heretic,
wrote: “The great thing
about cold brewing is it
makes poor coffee drink-
able. The downside is that it
makes great coffee merely
drinkable.”

Cold brew is generally a
millennial’s drink. The
marketing intelligence
agency Mintel found that 66
percent of American mil-
lennials drink iced coffee,

compared to 34 percent of
GenXers. In the fourth
quarter of fiscal year 2015,
Starbucks reported a “20
percent increase in the
overall iced portfolio with
expectations the cold coffee

category will double in the
next three years,” said a
Starbucks spokeswoman in
an email. A study by the
National Coffee Association
found that 15 percent of the
consumers it surveyed have
tried cold brew.

Kevin Kickham, a 24-year-
old development specialist
at a charter school in St.
Louis started drinking cold
brew about six months ago,
after a barista friend insist-
ed he try it. He became a
convert because “The fla-
vor’s a lot more full. I defi-
nitely like that it’s less acid-
ic,” he said. Now, it’s be-
come a twice-a-week habit.

Still, he thinks flavor isn’t
the only reason he and his
peers have a preference for
the drink. It’s also that cold
brew seems a little more spe-
cial.

“There’s an air of preten-
tiousness when you say
‘cold brew,’ ” said Kickham.
“I think it has a lot to do

with how it’s marketed.”
That marketing tends to

be organic, relying on its
cool factor and social media.
Cold brew looks great on In-
stagram.

“The branding surround-
ing cold brew is very fash-
ionable,” Brodey said.
“There’s people releasing
cold brew cans with beauti-
ful typography.”

It may also be why Star-
bucks, which steeps its Na-
rino Cold Brew for 20 hours
and makes it in small batch-
es — though a spokeswoman
did not define what “small”
meant to the mega-chain —
keeps running out of it. It
has become a bit of a meme
on Twitter: A user will post
gifs of sadorangrypeople,
along with a report that
their Starbucks is out of cold
brew.

“Stores brew daily to keep
up with customer demand,
though as you can imagine,
may run out briefly from
time,” said a statement from
Starbucks.

Day: ruined. Life: over.
Cold brew: God.

Except, there’s always
good old iced coffee. Kick-
ham says he doesn’t order it
much anymore.

“I will never ask for an
iced coffee before I ask for a
cold brew,” he said. But he
admits: “I think if somebody
put a cold brew coffee and an
iced coffee in front of me,
I’m not sure I’d be able to tell
the difference.”

These Carrot Raisin Muf-
fins are lightly sweetened
and filled with a confetti of
shredded carrots and dotted
with sweet raisins (I used
golden raisins but any shade
will work). They have a
strong cinnamon element to
them — both inside and on
top — and are delightful hot
from the oven.

The recipe was inspired
by my 8-year-old daughter,
Paige, who is a lover of all
things bunnies and rabbits,
and hopes one day I will
agree to her owning one.
I’m not convinced, but in
the meantime, I am happy
to indulge her love of car-
rots that comes part and
parcel with the rabbit devo-
tion.

Sarah Walker Caron is the
senior features editor for

the Bangor Daily News and
author of “Grains as Mains:
Modern Recipes Using
Ancient Grains,” available at
bookstores everywhere in-
cluding The Briar Patch and
Bull Moose in Bangor. For
more delicious recipes,
check out Maine Course at
mainecourse.bangordaily
news.com.
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Malted iced coffee and cold brew from Tandem Coffee
Roasters in East Bayside are shown in 2013.
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A cup of nitrogen-infused cold brew coffee from Brooklyn-based roaster Gillies Coffee is
seen in New York last year.

Peach Custard
Pie

Makes one 9-inch pie

Pastry sufficient for 1 crust
3 tablespoons brown sugar
3 tablespoons flour
4 large peaches, peeled

and sliced
1 12-ounce can evaporated

milk or 1½ cups of half
and half

2 eggs
½ cup white sugar
2 tablespoons flour
1 teaspoon cinnamon or

more to taste
¼ teaspoon nutmeg

Preheat the oven to 425
degrees.

Line a 9- or 10-inch pie
plate with the pastry.

Mix together the brown
sugar and flour and sprinkle
it evenly over the bottom of
the pie plate.

Arrange the peach slices
evenly over the dusted crust
and avoid heaping them in
the middle.

Whisk together the milk
and eggs, and pour it over the
peaches; the peaches should
be flooded by the custard.

Mix together the white
sugar, flour and spices, and
sprinkle it over the peaches
and custard. Jiggle the pie
plate so that the mixture
becomes dampened and set-
tles into the peaches.

Bake 30 minutes or until
the center has set, and a knife
inserted comes out clean.

I also made sure that the
peaches were not heaped up
in the middle but were
spread in the pie plate so
that the custard would sur-
round them, and the final
topping of flour and sugar
was absorbed into the cus-
tard. To make sure of that, I
sprinkled the mixture then
jiggled the pie plate so it
settled into the peaches and
custard. (I had a little left-
over custard and saved it to
make French toast.) A sprin-
kle of tapioca over one layer
of peaches was sort of an in-
surance policy I took out on
overjuiciness, but I think it
wasn’t necessary.

This is a really luscious pie
and as Dot observed, it is re-
ally easy to assemble. It is a
good thing that there is going
to be a limit to the peach
quantities around here for
pie making because, before
too long, it wouldn’t be just
my files that were bulging.

Send queries or answers to
Sandy Oliver, 1061 Main
Road, Islesboro 04848.
Email sandyoliver47@gmail.
com. For recipes, tell us
where they came from. List
ingredients, specify number
of servings and do not ab-
breviate measurements.
Include name, address and
daytime phone number. And
make sure to check out her
blog at tastebuds.bangor
dailynews.com.
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more than a year ago. The
site plan for the location was
approved by the planning
board in Bangor in January,
and construction began in
the spring. It has progressed
quickly over the last few
months.

The company is the top-
selling chicken fast-food
chain in the United States,
according to Bloomberg-
Business, generating more
than $5 billion in annual
sales. It has nearly 2,000 lo-
cations in the United States,
with new locations regular-
ly opening. On Nov. 3, Ban-
gor will be one of three loca-
tions expected to open. The
other two are located in
Sterling, Virginia, and Fris-
co, Texas.

The Bangor location will
be the first Chick-fil-A in
Maine.

Mixing hot water with coffee grounds is the most
efficient way to extract its oils, acids and

fragrance. But heat can also cause coffee oils to
oxidize, and its acids to degrade, which can give

it a sour, bitter flavor.
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