
 
What can you get from CCS?
Improved culinary operations,
expert culinary knowledge,
industry connections, networking
through many culinary and food
affiliations, an on-call mentor, a
diverse culinary background and
moremore.

LIKE US ON FACEBOOK

INDUSTRY NEWS

 
ACF Chefs and Culinary
Professionals of Chicagoland,
founded in 2003, is one of the
fastest-growing chapters of the
American Culinary
Federation (ACF). Click herehere for
more information.
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My Morning RitualMy Morning Ritual
   
I asked my growing boys if they could remember one
constant in our lives over the years of getting them to school
on time. They really couldn't think of anything, but after a
little prodding, there was a vague glimmer. From the first
day I started to walk my kids to the bus stop or fight the
chaos of the morning drop-off lane, there was cup of coffee.
There was always a cup.

 
I drink a few cups in the morning, but by midday I am done.
I don't know what was going on inside my head to think that
standing in a pair of shorts on a sub-zero Chicago morning
waiting for a bus was enjoyable, but my cup of coffee made
me happy and makes me think of my kids. Why drink it? Is it
the caffeine, the flavor of roasted beans, or the
counterbalance of the richness of the whole milk?
 
By the way, coffee should be simple: coffee and dairy. No
shots, foams, drizzles, or dusting. What a way to waste $5
every morning! Who really wants to wait in that long line at
the local drive through? I believe, for most "so-called" coffee
drinkers, the copious amount other things are a way of
masking the unique layers of flavor that make coffee great in
the first place. Why do most consumers buy these over-
concocted nightmares in the first place? The typical flavor
profile in American foods is based on salt and sweet. Bitter
and sour are gaining ground but are hard to get accustomed
to for most. Our palates like sweet and salty; Caramel
Macchiato has all the dynamics. These drinks are sweet
beverages and not really coffee.
 
This balance of sugar and dairy in coffee is a way of avoiding
the bitterness that is essential to a great cup of coffee. Our
baristas are smart people and love their craft. They take this
task of flavor balance to heart by heating the milk before
adding it. When coffee is roasted dark, melanoidins are
produced. They are formed during the Maillard reactions
happening in the process of heat transfer and interaction with
carbohydrates. These melanoidins are the source of the
bitterness. The art of roasting is a designed process to achieve
a specific flavor in your cup. This is the same effect that
occurs during the roasting of meats, vegetables, and of course
malted barley. I will get to that later.
 
Milk contains lactose, a disaccharide that is less sweet and less
soluble than sucrose (table sugar). When you add sugar to
coffee, it immediately affects the taste. Adding cold cream to
coffee adds some sweetness, but not to the same perceived
level. It tends to give a textural improvement of richness.
Next time, look at the coffee creamer ingredients and see how
much sugar/corn syrup is in there. So, when a barista is
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Recipes, reviews and resources for
everything food and dining in the
Chicago area.  Check outCheck out what's
happening this week.

 
The Cicerone Certification
Program certifies and educates
beer professionals in order to
elevate the beer experience for
consumers. cicerone.orgcicerone.org.

 
The Craft Beer Networking Group
is comprised of professionals from
a wide variety of industries, and
we meet approximately every 6
weeks at different breweries or
craft beer bars in Chicago for two
main reasons: 
 
   1. Networking 
   2. Enjoying craft beer

Email cbngchicago@gmail.com for
more info and to become part of
the group.

  
 

Eater is the source for people who

steaming real milk, it is increasing the solubility of the lactose
and will boost the perceived sweetness in your cup. Think of a
cappuccino versus concession coffee with powdered non-dairy
creamer.
 
So, try heating the milk next time you make a cup of coffee.
By the way, having a cup of coffee is not my favorite morning
beverage. I drink it to get me going, but a beer for breakfast
is the best! Don't mock me. There is something decadent and
comforting in doing so. Yes, there are some breakfast beers
out there! Try a simple English Mild or a Milk or Robust
Stout. PS: I never had a beer on the days I took my boys to
school-that would be so wrong!
 

-  Chef John Reed, CEC, CCA

MORNING BEVERAGES

Here are Two Choices for a Morning Beverage:Here are Two Choices for a Morning Beverage:

Gaslight Coffee RoastersGaslight Coffee Roasters

 
Try out this local roaster on MilwaukeeMilwaukee.

For the Other Half, I  Know you Want Two!For the Other Half, I  Know you Want Two!

Milk stouts have lactose added to the grain bill to provide a
little extra creaminess.

Left Hand Brewing Milk StoutLeft Hand Brewing Milk Stout

 
Try the Milk StoutMilk Stout on nitro if you can get it or here is a local
mild you can occasionally find at the taproom!

 Revolution Brewing Workingman MildRevolution Brewing Workingman Mild
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care about dining and drinking in
the nation's most important food
cities, like Chicago. A favorite of
industry pros and amateurs alike,
Eater has an uncanny knack for
finding out what's opening where,
who's serving what, and how it's
all going down. Find out what'swhat's
newnew in Chicago.

 
  

Milds have a toffee to caramel flavor on a light malt backbone
with a tea- like quality. This was the beverage of choicebeverage of choice at
lunch for many a worker as a better option than a sugary
drink!  

| Customized Culinary Solutions | | ccsjohnreed@gmail.com |  
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