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1. Introduction 
 

 

This book has a list of 24 recipes extracted from posts in our website, 

BrazilCoffeeFacts.com 

 

Many of them are tropical versions of internationally well-known recipes, yet, 

some are considered originals since they have been around Brazil for a long 

time. 

Most of the recipes are of coffee drink variations, some are recipes that use 

coffee as an ingredient and a few are food to eat with coffee. 

 

Have fun and enjoy! 
 

 



2. Traditional Brazilian Coffee 
 

If you like to learn about the roots of coffee brewing, look at this traditional 

Brazilian coffee recipe. An old method that works great for strong coffees. 

Brazilian coffee is usually stronger than Americano. It is a great option when 

you need a boost to keep you wake. 

Until the mid 70’s this was the most common way of making coffee in my 

country and I remember vividly how it was a great ritual with a great smell and 

taste. 

This also works great with bold and tasty coffees, which is exactly why some 

Brazilians love it. 

Keep in mind that this coffee recipe is very tricky. There is a thin line between 

still keeping the water heating and the moment to turn it off and filter the 

brew. For some people, it’s a piece of cake. For others, it is very difficult. 

 

Yield: 4 mugs (16 demitasses) 

Serving Size: 1 mug 

 

Ingredients 

 6 tbsp of finely ground Brazilian coffee 

 4 1/2 cups of bottled water (filtered is ok) 



Instructions 

1. Put the water to heat in 6 cup Kettle Mug or Pot 

2. When the water starts to exhale vapor add in the coffee 

3. BE CAREFUL NOT TO LET THE COFFEE BOIL 

4. Just before the water starts to boil, turn of the heat. 

5. immediately pour the brew into a cloth filter over a pot 

6. Keep adding the liquid until all has been filtered. 

7. Serve 

Notes 

This is old school coffee making in Brazil. Some people still do it this way. 

Heating the final recipient with hot water helps keep the coffee brew warm, 

but remember to let stand for just a bit. Too hot a coffee does not let you feel 

the full taste of the brew 

The above is the traditional cloth filtering method explained in this article. 

This old school coffee recipe has been put away and replaced by the 

Melitta method in the great majority of homes in Brazil. 

If you are interested in information about coffee brewing methods, read this article. 
 

 

http://brazilcoffeefacts.com/cloth-filter-coffee-brewing
http://brazilcoffeefacts.com/methods-of-coffee-brewing


3. Iced Brazilian Coffee 
 

This an iced Brazilian coffee recipe that I found in my grandmother’s kitchen 

alchemy book. It is a variation with a special touch from my country. Try it out! 

A long time ago, there used to be a tea house in Rua Augusta, São Paulo 

Brazil that my family loved. They had this “coffee smoothie, called “Frapê de 

Café”. My mother usually ordered it with hot grilled ham and cheese croissant 

sandwiches…. 

After a while, the habit of going to tea houses became old fashioned and, 

unfortunately, we lost some of that Victorian glamor and charm. Luckily 

recipes remained to help us redeem them. 

This recipe is also great with: 

 Grilled Ham and cheese sandwiches 

 Spicy burgers sandwich recipes 

 sausage-breads or muffins 

 cheese stuffed Brazilian Cheese Bread 

 sandwiches made with Brazilian Corn Bread 

 grilled bread and butter 

 hot spiced toast with butter or olive oil 

 home made bread pizzas 

 and the above-mentioned cheese croissant sandwich 

Experiment with various commercial or gourmet Brazilian coffee brands for this 

recipe. 

Print 

http://brazilcoffeefacts.com/easy-brazilian-cheese-bread-recipe
http://brazilcoffeefacts.com/brazilian-corn-bread-recipe
http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
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Café Gelado 

Ingredients 

coffee mixture 

 1/2 cup of strong prepared hot Brazilian coffee 

 1 pinch of carnation spice, or a head (to taste) 

 1 pinch of powdered cinnamon 
 
 

the shake 

 1 tray ice cubes 

 1/2 (5 ounce) can sweetened condensed milk 

 1/2 cup milk 

 1 tablespoon chocolate syrup (optional) 

Instructions 

coffee mixture 

1. put the carnation and cinnamon inside a warm cup and pour the hot coffee 

over them until the cup is full. 

2. let that rest for about 2 to 3 minutes. 

3. filter off any conspicuous residue. 

4. you will use half cup of this. 
 

the shake 

5. In a blender, combine ice cubes, coffee mixture, milk, sweetened condensed 

milk and optional chocolate syrup. 

6. Blend until smooth 

7. Pour into glasses and serve. 

Notes 

"Iced Brazilian Coffee" is the name in English, just in case you print the recipe. 
 

 



4. Brazilian Gingerbread Coffee 
 

This great Brazilian gingerbread coffee recipe was sent to me by a Brazilian 

friend living in the US. She adapted a local drink. My guests go crazy with it. 

Jane met Tony (not their real names) in the early 2000’s. They fell in love, she 

moved into his apartment.She works as a chef in a coffee shop and we always 

exchange recipes. 

Patty’s cooking skills started way back in the 80’s here in Brazil when, after 

learning so many family recipes, she decided to take a cooking course on 

Brazilian traditional recipes. 

It paid off. Patty is a great chef. Everything she makes is wonderful. 

  

I use any type of commercial or gourmet Brazilian coffee for it. 

Print 

brazilian gingerbread coffee recipe 

Ingredients 

 1/2 cup molasses 

 1/4 cup brown sugar 

 1/2 teaspoon baking soda 

 1/2 teaspoon ground ginger 

 1/2 teaspoon ground cinnamon 

 1 clove bud 

 6 cups hot strongly brewed Brazilian coffee 

 1 cup half-and-half cream 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
javascript:void(0);


 1 teaspoon ground cloves 

 1 1/2 cups sweetened whipped cream 

Instructions 

1. Prepare the coffee and immediately throw in the clove bud. Should rest at 

least 2 minutes before being used. 

2. In a small bowl, blend well the molasses, brown sugar, baking soda, ginger 

and cinnamon 

3. Cover and refrigerate for at least 10 minutes. 

4. Add about a 1/4 cup of coffee to each cup 

5. Dissolve in about 1 tablespoon of the spice mixture. 

6. Fill the cup with coffee, up to less than an inch to the top. 

7. Stir in half and half to taste 

8. Garnish with whipped cream and a light dusting of cinnamon. 

 

The recipe was adapted from a Starbucks winter drink called Gingerbread 

Latte. 
 

 



5. Brazilian Hot Buttered Toffee Coffee 
 

A great thick ice cream drink Brazilian coffee recipe with a little bit of alcohol to make it a 

hot and cold. 

Brazilian hot buttered toffee coffee has a worldwide inheritance, just like Brazil; A drink full 

of contrasts from the country of syncretism. Check it out! 

  

Try different types of commercial or gourmet Brazilian coffee until you find the right one for 

this recipe and for you. 

Print 

Hot Buttered Toffee Coffee Brazilian Style 

Ingredients 

 4 oz. coffee mocha ice cream 

 6 oz. hot Brazilian coffee 

 2 tbsp butterscotch topping 

 2 tsp almond liqueur 

 whipped topping 

 1 tbsp toffee pieces 

 1 small pinch of cinnamon 

 1 tiny pinch of powdered cloves 

  

Instructions 

1. Put a spoon ice cream into a large coffee mug. 

2. Pour the coffee in. 

3. Add the tiny pinch of powdered cloves 

4. Stir slightly. 

5. Pour on the butterscotch topping and almond liqueur over ice cream. 

6. Pinch of cinnamon. 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
javascript:void(0);


7. Garnish with whipped cream 

8. Sprinkle of toffee chips and a bit more cinnamon. 

Our butter toffee coffee has it all: Ice cream, coffee, almonds and touch of Gabriela spice. 

That’s the face of Brazil; a little bit of every culture. 
 

 



6. Brazilian Iced Mocha Recipe 
 

This Brazilian iced mocha recipe is a wonderful variation of the traditional 

Italian formula. Try this method and enjoy another Brazilian coffee delight. 

I was presented to this recipe many years ago at the home of some Italian 

relatives. Signora Nerina “invented” the trick of icing the coffee and keeping it 

in the fridge. She had tasted this recipe while on a trip to Naples and, being 

such a great cook, after experimenting a bit, landed on this formula without 

the cloves and cinnamon came a bit later 

She had tasted this recipe while on a trip to Naples and, being such a great 

cook, after experimenting a bit, landed on this formula without the cloves and 

cinnamon. Those came a bit later after she read a book about the essence of 

Brazilian cuisine. 

  

I use whatever type of commercial or gourmet Brazilian coffee for this, but 

quality may make a difference. 

Print 

Brazilian Iced Mocha Recipe 

Prep Time: 24 hours, 10 minutes 

Total Time: 24 hours, 10 minutes 

Provided that you already have the coffee ice cubes, this recipe takes minutes to be 
prepared. 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
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Ingredients 

for the coffee 

 some cinnamon 

 some cloves 

 Brazilian coffee 

 water 
 

for the drink 

 1 1/2 cups the cold coffee 

 2 cups milk 

 1/4 cup chocolate syrup 

 1/4 cup white sugar, or to taste (optional) 

 whipped cream (optional) 

Instructions 

coffee 

1. Brew the Brazilian coffee the way you prefer. 

2. Drop one pinch of cinnamon and one pinch of cloves into the brew. 

3. Cover and let it cool down. 
 

coffee cubes 

4. Pour coffee into ice cube tray. Freeze until solid, or overnight. 
 

the drink 

5. Put the coffee ice cubes, milk, chocolate syrup and sugar in a blender. 

6. Blend until smooth. 

7. Pour into glasses 

8. Whipped cream on top 

9. Serve 

I have made this one many times to my friends and always get “applause” 

from my guests. 

  



If you like coffee recipes, try reaching our recipe category listing through this 

link. 

  

One other interesting article is Methods of Coffee Brewing. 

http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/methods-of-coffee-brewing


7. Tropical Brazilian Latte 
 

Tropical Brazilian Latte is a tropic version of the famous coffee drink we all 

love. Check out this beverage seasoned with Brazilian mojo. 

Brazil is a great coffee producing country, but it is also widely known for as a 

tropical paradise full of happy and welcoming people. The beaches and the 

seashore are the most wonderful in the world and nothing matches a nice 

afternoon, or evening, enjoying a sunset with a great drink on the side. 

But we do have very cold and chili places too, where the perfect drink is 

something to warm you up. A moon rise at the mountains could not be more 

perfect if not accompanied by a hot coffee drink. 

  

I use any type of commercial or gourmet Brazilian coffee for it. 
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Tropical Brazilian Latte 

Ingredients 

 1 shot of very strong Brazilian coffee, or espresso 

 2 tsp of jigger coconut-flavored syrup 

 1 tsp of pineapple-flavored liqueur 

 1 tsp of Fra Angelico liqueur (optional, if used, subtract 1 tsp of coconut syrup) 

 1 tiny pinch of cinnamon (not to be noticed) 

 1 tiny pinch of cloves (not to be noticed) 

  

 1/2 cup milk 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
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Instructions 

1. Pour hot strong coffee in a mug. 

2. Add coconut syrup 

3. Add pineapple liqueur 

4. Add Fra Angelico liqueur 

5. Add the "unnoticeable" seasonings to the milk. 

6. Heat the milk in a saucepan over medium-low heat, about 5 minutes. 

7. When it's about to boil, turn of the heat and 

8. Immediately, stir warm milk into coffee mixture. 

9. Sprinkle latte with cinnamon and cloves, to taste. (optional) 

We used to spend winter vacations at the beach here. The curious think about 

winter at the beach in North São Paulo is that you get hot days and cold 

nights; Iced softer drinks during the day and hot drinks at night. What could 

be more perfect? 

  

If you like coffee recipes, try reaching our recipe category listing through this 

link. 

One other interesting article is Methods of Coffee Brewing. 

 

 

http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/methods-of-coffee-brewing


8. What is Bullet Proof Coffee? 
 

Bullet Proof Coffee is a blend, of coffee and dietary greases, that promises to boost 

up your system for performance and fat loss. Read on! 

 

 

The coffee drink consists of “upgraded” black coffee combined with grass-fed 

butter and “Brain Octane Oil”, an 8-carbon fraction of medium-chain 

triglyceride oil. Dave Asprey created the formula and first posted to his blog in 

2009. Asprey claims that the drink boosts cognitive achievement and weight 

loss, and it has been used by sportspeople and Silicon Valley business people. 

  

History 

 

David created his Bulletproof Coffee idea after visiting Tibet and tasting tea 

drinks with yak-butter. Back to the United States, he experimented with a few 

options of dietary greases and coffee to publish his final preparation for a 

power coffee drink on the internet right away. 

  

In 2014, television featured the product on shows such as The Tonight Show 

with Jimmy Fallon, Today, and Good Morning America Today and had a 

following of over three million users. 



By 2015, Bulletproof Coffee was operating with 20 workers and had above six 

million single visitors to the product’s website. Bulletproof Cafe opened in Los 

Angeles during that same year. 

  

Antecedents 

 

Coffee beverages made with different forms of fat have been in use for 

centuries by people from Singapore, Himalaya, Ethiopia, Nepal, and Vietnam. 

The Gurage people, in Ethiopia, traditionally add butter, honey, and salt to 

coffee. 

In Singapore and Vietnam, people usually sauteé chon coffee beans with 

butter prior to roasting. 

Tea with butter is a favorite drink in Tibet, where its high calorific intake 

provides energy to those performing manual work in a harsh setting. 

In my country, it is very common for people to have Brazilian coffee with 

bread and butter for breakfast. Not a drink mix, this combination, somewhat, 

calls for the same principle. 

 

 

Preparation 

 

http://www.dpbolvw.net/click-8132203-12540727-1477882593000
http://www.dpbolvw.net/click-8132203-12540727-1477882593000


David Asprey’s prescription calls for: 

brewed coffee with “upgraded beans” which Asprey claims are low in 

mycotoxins. 

1–2 tbsp “Brain Octane” oil (a mostly 8-carbon octanoic acid fraction of MCT 

oil) 

1–2 tbsp of grass-fed, unsalted butter (or ghee). 

  

Blend them together for about  20–30 seconds until frothy. 

  

Health Allegations 

 

David claims that when used in combination with other “health hacks,” the 

coffee has helped to boost his IQ by more than 20 points. His company claims 

that Bulletproof Coffee can trigger weight loss through ketosis, besides, 

to aiding cognition. 

Dietitians have not pointed out any scientific basis for these allegations. Most 

experts say that any feeling of vigilance from Bulletproof Coffee is merely a 

“coffee buzz.” Some naturopaths like Dr. Frank Lipman and Dr. Andrew Weil 

understand that buttered coffee, combined with a well-balanced diet, could 

be beneficial to your health and provide a bit more energy on your daily mojo 



Asprey declares that most coffee beans contain high levels of mycotoxins and 

that this removes your intellectual edge and makes you weaker. He markets a 

brand of “upgraded” beans which he advertises as having undergone a secret, 

proprietary process to decrease mycotoxin levels. 

Physician David Bach has pointed that producers are already good at 

removing mycotoxins from their coffee and that there is no sign to support 

Asprey’s allegation that mycotoxins make people slow. 

  

Conclusion 

 

I am very excited about the association of coffee and grease. It seems to me 

that this mixture, which is already being used by many functional nutritionists 

and dietitians works quite well in association with balanced diets. Also just for 

an energetic and mind boost 

  

But with Bullet Proof coffee, even though the principle appears to be right and 

the same, I get uncomfortable with all the secrecy suggestion in the 

production process. I, myself, prefer to exactly know what I’m consuming, 

even if it is the case of choosing something bad to eat. 

I think some investigation still must be carried to prove that this coffee is 

better than any well-cared production. On the other hand, not much harm can 



be done while experimenting it. Worse case scenario, it’s just coffee as any 

other good quality coffee. 

In fact, experimenting being my motto, I suggest you try this out and be the 

judge of it. 

Furthermore, compare it to the good old (not so much) Brazilian coffee with 

coconut oil and butter (or ghee), as you can see in this recipe. 

If you are organic conscious, use organic. If you don’t bother much about it, 

use good origin coffee, and you will most likely be making a great quality 

drink. Nevertheless, it is always possible to use quality common coffee in your 

formula and have positive results. 

Decide for yourself. Whatever works better for you is the best choice. 

  

If you like brewing coffee, read this article about its methods: Methods of 

Coffee Brewing 

Other recipes can be found under the Recipes Category. 
 

 

http://brazilcoffeefacts.com/brazilian-coffee-and-coconut-oil-recipe
http://brazilcoffeefacts.com/methods-of-coffee-brewing
http://brazilcoffeefacts.com/methods-of-coffee-brewing
http://brazilcoffeefacts.com/category/recipes


9. Brazilian Coffee and Coconut Oil 
 

If you want a morning booster, try our Brazilian coffee and coconut oil recipe. 

It will wake you up for any belligerent task. Check it out! 

It is a beautiful morning in Rio de Janeiro. The Copacabana Palace Hotel is full 

of stylish people. 

An athletic gentleman wearing an impeccable suit enters the coffee shop and 

sits by the bar counter checking his cell phone. 

“Hello, sir! Will you be having breakfast with us here at the bar?” 

“Yes, please!” 

“And what would be your room number, sir?” 

“Room 201, Baker Tower.” 

“Alright then… 201… B a k e r  T o we r… Bond… Mr. James Bond… Will you 

have our standard international breakfast, Mr. Bond?” 

“Yes, of course.” 

“And what will you be drinking, sir? Coffee perhaps?” 

“Oh, yes! Coffee with coconut oil, please. Blended, not stirred.” 

“Would you care for our special Brazilian recipe, Mr. Bond?” 

“Of, course. In Brazil, drink coffee as the Brazilians do.” 



Print 

Brazilian Coffee and Coconut Oil recipe 

You can spray whipped cream over if you want. 

Ingredients 

 2 cups hot Brazilian coffee 

 1-2 tablespoons coconut oil 

 1-2 tablespoons unsalted butter 

 1 pinch of cinnamon, to taste 

 1 tiny pinch of cloves, to taste (optional) 

  

Instructions 

1. Put coffee, coconut oil, and butter in a blender. 

2. Blend until butter and oil are melted and coffee is foamy. 

3. pinch cinnamon 

4. pinch cloves 

My wife loves to prepare this recipe in the forenoon before going to the gym. 

It is a real hype that makes you alert all morning. 

I use any commercial or gourmet Brazilian coffee for it. 
 

 

javascript:void(0);
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10. Brazilian Black Magic Coffee 
 

From the roots of ancient African religion folklore, Candomblé, comes this 

recipe that will boost your wild side. Check it ou for a heat! 

My mother’s family, in the late 19th century, employed a freed slave old lady. 

She was an old African-Brazilian cook that was truly a sorcerer in the kitchen. 

She introduced this recipe to my great grand father’s family and I can only 

imagine how those traditional Italian immigrants felt the first time they tasted 

it. 

Brazilian Black Magic Coffee 

Print 

Café Preto do Candomblé 

Yield: 8 = 1 (1003 g) 

Serving Size: about half cup 

Calories per serving: 3 

Fat per serving: 0.3 

Carbs per serving: 0.1 

Protein per serving: 0.3 

Sugar per serving: 0.1 

Sodium per serving: 7 

Cachaça is a type of Brazilian tequila made from cane molasses. 

 

Ingredients 

javascript:void(0);


 10 ounces hot black Brazilian coffee ( freshly brewed) 

 1/4 teaspoon chocolate extract, or to taste 

 1/4 teaspoon hazelnut extract, or to taste 

 1/4 teaspoon cachaça, or to taste 

 sugar, or substitute, to taste 

Instructions 

1. Pour fresh coffee into mug. 

2. Add the extracts and sugar. 

3. Add the cachaça. 

4. Stir and enjoy! 

Notes 

Numbers above are for the version without sugar. 

The name in English is Brazilian Black Magic Coffee 

I, myself, tried this drink for the first time on a freezing night at the farm with 

some friends. The beverage took care of the cold completely. 
 

 



11. Brazilian Coffee Liqueur 
 

From the 1970’s, this Brazilian coffee liqueur recipe is a recent popular 

tradition in Brazil. I like it because it’s made of brewed coffee. 

  

After being produced in Brazil in the early 1920’s, condensed milk, in the 50’s 

started to appear as an option for culinary use. Nestlé’s MOÇA milk began to 

be recommended for the preparation of desserts and drinks. 

I tried the following recipe for the first time in the mid-70’s, so, I guess it was 

created anytime inside that period. Most likely in the early 70’s when people 

started to prepare home drinks with more enthusiasm. I use any type 

of commercial or gourmet Brazilian coffee for it. 

Print 

Licor de Café Brasileiro 

Ingredients 

 1 can of condensed milk 

 1 ½ cup (tea) strong coffee prepared Caboclo 

 ¾ cup (tea) of cachaça, or tequila. 

 ¾ cup (tea) sugar 

 1 teaspoon (tsp) vanilla extract 
  

use both, either, or none 

 1 tiny pinch of cinnamon (optional) 

 1 tiny pinch of cloves (optional 

  

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
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Instructions 

1. Prepare a very strong Brazilian coffee using the method of your choice. You 

may use the seasoning while preparing the brewster. 

2. Let coffee cool a bit, if your blender can't handle too hot temperatures. 

3. Add all ingredients to a blender. 

4. Blend for a couple of minutes. 

5. Put in a bottle and let rest in the fridge for a month before consuming. 

Notes 

Cloves and, or cinnamon can be added to the recipe, to your taste at any time, even 
after blending 

Liqueurs are alcoholic beverages that are bottled with added sugar and have 

added flavors that are usually derived from fruits, herbs, or nuts. Liqueurs are 

distinct from eau-de-vie, fruit brandy, and flavored liquors, which contain no 

added sugar. Most liqueurs range between 15% and 55% alcohol by volume. 

List of liqueurs. (2016, July 13). In Wikipedia, The Free Encyclopedia. Retrieved 17:39, 
July 26, 2016, 
from https://en.wikipedia.org/w/index.php?title=List_of_liqueurs&oldid=729567363 
 

 

https://en.wikipedia.org/w/index.php?title=List_of_liqueurs&oldid=729567363


12. Brazilian Coffee Drink 
 

I created this Brazilian coffee drink recipe because I wanted something that 

would remind me of tropical fruits from Brazil. Check it out! 

My country has the vast array of natural fruit and herbs that can be mixed up 

for a great variety of healthy foods and nutritious beverages. 

I hope that this drink can help you immerse yourself the tropical mysteries of 

a different cup of coffee drink. 

I have always felt the fruity extracts and herbs would bring an elegant and 

tasteful fantasy disguise to our always loved coffee brew. 

Any commercial or gourmet Brazilian coffee is fine for this. 

Print 

brazilian coffee drink recipe 

Prep Time: 15 minutes 

Yield: 1 large mug 

Serving Size: 1 large mug 

Calories per serving: not to be taken for granted. 

Ingredients 

 1 cup hot brewed Brazilian coffee 

 3 tablespoons whole milk 

 1 tablespoon heavy whipping cream 

 1 1/2 teaspoons brown sugar 

 1 teaspoon cocoa powder 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
javascript:void(0);


 1/2 teaspoon pineapple extract 

 1/4 teaspoon mango extract 

 1/4 teaspoon orange extract 

 1/2 teaspoon ground cinnamon 

 1/8 teaspoon ground cloves 

 1/8 teaspoon ground nutmeg (optional) 

Instructions 

1. Stir coffee and milk in a large mug. 

2. Add the cream, stir. 

3. Mix the brown sugar and cocoa powder, stir that in. 

4. Add the a fruit extracts 

5. Add the cinnamon, cloves, and nutmeg, stir 

6. Serve 

The first time I made this drink to guests, they went wild. You can play around 

with the amounts of extracts and spices as you wish, but don’t go on killing 

the old neighbor lady with it, ok? 
 

 



13. Brazilian Irish Coffee 
 

This Brazilian Irish coffee recipe is a tropical version of the famous Gaelic 

cocktail for a boost in the cold of our winters. Check it out! 

Irish coffee is a drink made with hot coffee,  whiskey, and (brown) sugar, 

stirred, and topped with thick cream. The coffee is drunk through the cream. 

The original formula explicitly uses non-whipped heavy cream, and the version 

with whipped cream is acceptable. 

Word of mouth tells us of a legendary story about a famous drink that 

mutated in our tropical lands. 

Any type of commercial or gourmet Brazilian coffee will work for this recipe. 

Print 

Irish Brazilian Coffee - Tchê Irlandês 

Ingredients 

 1 tbsp jigger Irish cream liqueur 

 1 tablespoon sugar 

 1/2 fluid ounce whiskey 

 1/2 fluid ounce quality Brazilian "cahaça", or any tropical distilled alcoholic 

beverage, 

 6 fluid ounces hot Brazilian coffee 

 1 teaspoon white sugar, or more to taste (optional) 

 1/4 cup whipped cream 

Instructions 

1. Place sugar on a plate or shallow bowl 

http://brazilcoffeefacts.com/commercial-x-gourmet-coffee-definition
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2. Wet the rim of glass or mug with a moistened paper towel. 

3. Dip the rim in sugar to coat. 

4. Pour whiskey into the prepared glass. 

5. Add the cachaça. 

6. Add the cream liqueur 

7. Pour in Brazilian coffee, but let free about 1/2 inch. 

8. Add sugar, to taste, and stir. 

9. Top with whipped cream. 

10. Serve. 

Decades ago, there used to be a secret poker game between rich farmers 

from Brazil, Argentina, and Uruguay, in the cold winter nights of southern 

Brazil. 

The match that lasted for days and only stopped when the last guy would fall 

to the winner always took place in the back of a discrete tavern in Gramado, 

RS, Brazil. 

During those nights the Macedo couple served them food and drinks and the 

game was their primary annual source of income. 

Mrs. Anita Macedo was a great cook, and she adapted the Irish coffee recipe 

so those poker warriors could face the cold winter nights of that lovely city 

with a boost of tropical enthusiasm. 
 

 



14. Brazilian Frozen Coffee 
 

This Brazilian frozen coffee recipe is a must in every home brunch we attend. 

People go crazy with its smooth tropical taste. Have a sip! 

This is one of the recipes that my great grandmother, Mina, “invented” 

(actually adapted from American recipe books in the 60’s). My great 

grandfather used to be a coffee farmer and the idea of creating coffee recipes 

always lingered around their household. 

Print 

brazilian frozen coffee recipe 

Prep Time: 5 minutes 

Total Time: 5 minutes 

Yield: 8 

Serving Size: 1/2 mugs 

Calories per serving: 54 

Carbs per serving: 13 

Protein per serving: 0.5 

Sugar per serving: 13 

Sodium per serving: 24 mg 

Ingredients 

 2 cups Brazilian coffee (brewed and cold) 

 3 teaspoons raw sugar (the granular not-white one) 

 1 to 2 tablespoon Caramel Macchiato flavored coffee creamer 

 2 cups ice cubes 

 banana syrup 

javascript:void(0);


 Cool Whip (optional) 

Instructions 

In a blender 

1. Add coffee 

2. Add sugar 

3. Add creamer 
 

cubes 

4. Crush the ice cubes. 

5. Add ice cubes to blender. 

6. Blend until the texture feels anything between snow and milk shake. 

7. Top with banana syrup 

8. Top with cool whip. 

Later, spending some time in the USA, I adapted the recipe with ingredients I 

could find there. 

  

Frappé coffee 

“Frappé coffee (also Greek frappé or café frappé Greek: φραπές, frapés) is a 

Greek foam-covered iced coffee drink made from instant coffee (generally, 

spray-dried). 

Accidentally invented by a Nescafe representative named Dimitris Vakondios 

in 1957 in the city of Thessaloniki, it is now the most popular coffee among 

Greek youth and foreign tourists. It is popular in Greece and Cyprus, especially 

during the summer, but has now spread to other countries. 



The word frappé is French and comes from the verb frapper which means to 

‘hit’; in this context, however, in French, when describing a drink, the word 

frappé means chilled, as with ice cubes in a shaker. The frappé has become a 

hallmark of post-war outdoor Greek coffee culture.” 

Wikipedia contributors. “Frappé coffee.” Wikipedia, The Free Encyclopedia. 
Wikipedia, The Free Encyclopedia, 12 May. 2016. Web. 1 Aug. 2016. 
 

 



15. Brazilian Christmas Coffee 
 

This Brazilian Christmas coffee recipe is an adaptation of an Anglo-Indian 

mojo drink I learned while visiting New Jersey. Check it out! 

On November 2011, we visited my cousins that live in Morganville, NJ. One 

night our group went to an Indian restaurant. It was about a month before 

Christmas, and since we were coming back to Brazil the next week, I decided 

to try their Xmas-coffee drink. 

I don’t like the original spices much, so the decision to change some of them 

to create a whole new Brazilian coffee recipe seemed only natural to me. 
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brazilian christmas coffee 

Ingredients 

 chilled whipping cream (as much as you want, but 1 cup) 

 1 cup freshly ground Brazilian coffee (preferably a mild roast) 

 2 teaspoons coarsely ground cinnamon 

 1 1⁄2 tablespoons powdered sugar 

 5 teaspoons coarsely ground cloves 

 1 teaspoon coarsely ground nutmeg 

 1 tablespoon chachaça (or any distilled alcohol beverage) 

 1 tablespoon sugar 

 7 cups water 

Instructions 

1. Beat whipping cream in a large bowl until you get soft peaks. 

2. Add powdered sugar and cachaça; beat to peaks. 

javascript:void(0);


3. Place the Brazilian ground coffee, cloves, cinnamon and nutmeg in coffee 

filter. 

4. Using a spoon, mix gently. 

5. Brew the mixture the same way you usually do. (don't boil the brew) 

6. Divide coffee among 8 cups. 

7. Add sugar to taste. 

8. Garnish with the whipped cream. 

9. Serve immediately. 
 

This coffee recipe is one of those drinks you don’t want to get wrong because 

every loves it when you get it straight. So, DON’T let your brew boil and use 

good quality materials. 

From the first time I tried it, I enjoyed the overall flavor right down to the last 

sample. 

I will appreciate this entirely during the holidays and much after, for years to 

come. 

Have a great sip! 
 

 



16. Brazilian Blended Coffee Drink 
 

You may call it blended Mocha. Name it Choco Frapp, Choco Freddo, Blender 

Mocha, etc. Check the Brazilian version of this cheerful delight! 

  

Try this refreshing alternative to enjoy coffee on a hot summer day. 

  

Find that teenagers feeling of an evening at the local diner with friends. 

  

An indulgent junk food classic that goes perfectly well with a Sandwich. 
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Homemade Blended Iced Mocha Coffee 

Ingredients 

 1/4 cup strong Brazilian coffee 

 1/4 cup milk 

 Sugar or sweetener, to taste 

 5-6 large ice cubes 

 whipped cream 

 Your desired syrup, chocolate, caramel. 

 2 tsp cocoa powder 

Instructions 
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COMBINE in Blender: 

1. coffee 

2. milk 

3. sugar 

4. ice 

5. cocoa powder 
 

Blend 

6. On medium speed until ice is crushed. 

7. Add more ice if needed to achieve milk shake consistency. 

8. Add whipped cream 

9. Add desired syrup(s) 

10. Serve immediately. 
 

The first time I tried one of these was in the summer of 1973. We were all on a 

big family trip to Disneyland California. The had this perfect dinner with the 

most wonderful Double Bacon Cheeseburger. The milkshake, I knew, so I 

decided to try this new option… 
 

 



17. Brazilian Coffee Punch 
 

The use of Brazilian coffee and ice cream has always lead to fantastic results. 

This recipe is another example of this great combination! 

  

Take this recipe to a birthday party or night barbeque. It also works well in a 

hotdog or burger party. My rule of thumb is: 

If it goes well with milkshakes, then it works well with this coffee punch. 

This tasty 

Print 

brazilian coffee punch recipe 

Prep Time: 15 minutes 

Yield: 12 servings 

Calories per serving: 250 

Fat per serving: 12g 

Saturated fat per serving: 7.7g 

Carbs per serving: 33g 

Protein per serving: 5.5g 

Sugar per serving: 26g 

Sodium per serving: 100 mg 

Ingredients 

 4 cups Brazilian coffee brew, cooled 
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 1 can (12 ounces) evaporated milk 

 1/2 cup sugar 

 1/4 gallon coffee ice cream, softened 

 1/4 gallon orange ice cream, softened 

 ground cinnamon, to taste 

 ground cloves, to taste 

 whipped cream for self-serving 

Instructions 

1. In a large container, combine the coffee, milk, cloves ground, and sugar 

2. Stir until sugar is dissolved. 

3. Spoon ice cream into a punch bowl 

4. Pour coffee mixture over the top. 

5. Sprinkle with cinnamon. 

6. Leave a bowl of whipped cream so people can serve it on top of their punch. 

7. Serve immediately. 
 

Adding a Brazilian flavor to the original idea of the punch was not that hard. 

After a few tries that had the addition of cloves and some experiment with 

different fruit ice cream flavor, I came up with the above formula. 
 

 



18. Brazilian Coffee Affogato 
 

This Brazilian Coffee Affogato recipe is a tropical variation of an already classic 

drink turned dessert. Check out the amazing topicality! 

  

This affogato os one pf the best tasting coffee desserts I have tried and done 

at home. 

Easy enough to execute, it only takes a little preparation time for the cold 

brew to get ready. 

Since the coffee flavors are obtained without heat, the results are smoother, 

but you can still use leftover strong coffee with great results. 

You can use the coffee concentrate straight on ice cream or gelato for a 

classic Italian treat – affogato. 

A great Italian treat with a little tropical charm. 
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brazilian coffee affogato recipe 

Ingredients 

the cold brew 

 2/3 cup medium-coarse ground Brazilian coffee 

 3 cups cold water 

 a pinch o cinnamon 

 a pinch of cloves 
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the affogato 

 2 scoops vanilla ice cream 

 Some orange syrup, or any dense orange liqueur of choice 

 2 tablespoons shaved dark chocolate 

Instructions 

1. Whisk together ground coffee, cinnamon, cloves and cold water in a small 

bowl. 

2. Cover and let rest for 12 to 24 hours. 

3. Whisk and filter into a bowl. 

4. Place ice cream scoops in cups. 

5. Pour over a generous spread of syrup. 

6. Pour gently a desired amount of cold Brazilian coffee over the ice cream. 

7. Garnish with the chocolate. 

Notes 

Amounts are just a suggestion. This recipe should entirely done "to taste". 

“An affogato (Italian, “drowned”) is a coffee-based dessert. It usually takes the 

form of a scoop of vanilla gelato or ice cream topped with a shot of hot 

espresso. As the drink has evolved it is now perfectly acceptable to have 

multiple scoops of ice cream. Some variations also include a shot of Amaretto, 

Bicerin or other liqueur. It is considered one drink, not a combination of coffee 

and ice cream. According to the Oxford English Dictionary, “affogato” entered 

the English language by 1992.” 

Affogato. (2016, September 12). In Wikipedia, The Free Encyclopedia. Retrieved 

21:52, September 30, 2016, 

from https://en.wikipedia.org/w/index.php?title=Affogato&oldid=739091482 

https://en.wikipedia.org/w/index.php?title=Affogato&oldid=739091482


  

If you like coffee recipes, try reaching our Brazilian Coffee Recipe List. 

Also, if you want to learn more about coffee brewing, try this article. 
 

 

http://brazilcoffeefacts.com/category/coffee-recipes
http://brazilcoffeefacts.com/brazilian-coffee-recipes
http://brazilcoffeefacts.com/methods-of-coffee-brewing


19. Easy Brazilian Cheese Bread 
 

If you are looking for an easy Brazilian cheese bread recipe, these cheese puffs 

take ingredients that that are easy to find. Tastes great! 

Cheese bread, or Cheese puffs,  is the perfect mate for coffee. It is an ancient 

recipe created in the state of Minas Gerais and, today, spread all over the 

country. 
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Pão de Queijo (pAwm DEy Kayju) 

Prep Time: 5 minutes 

Cook Time: 15 minutes 

Total Time: 20 minutes 

Yield: 16 muffins 

Serving Size: 1 muffing size bread 

This is a chewy muffin-like bread with a, preferably, thin to medium-thin crunchy 
crust. Eat while still warm. Can be re-heated later, but it's not the same at all. 

Ingredients 

 1 egg (room temperature) 

 1/3 cup of vegetable oil 

 1/3 to 2/3 cup of milk (this will control concentration) 

 1 1/2 cups tapioca flour 

 1/2 cup of fork grated feta cheese, or similar 

 salt to taste 

Instructions 

1. Blend all ingredients well, until smooth. 
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2. Grease the mini-muffin tin. 

3. Fill mini-muffin cups about 7/8. 

4. Bake in a preheated oven (400°F) for about 15 to 20 minutes (puffy and 

brown) 

5. Serve after cooling just a bit. 

Notes 

Equipment: * Blender * small-muffin tins. 

Note that Brazilian cheese bread not always come out the same, depending on 
ingredients quality. You may need to adjust the recipe a bit. I usually test 2 tbsp in 
the middle of a waffle machine (bakes fast, about 5 minutes). If it comes out a little 
sticky and little fluffy with a crunchy crust, you are perfect to go. 

It should be very similar to a mini muffin. A bit puffier ans slightly sticky, specially in 
the middle. 

You may also want to bake all batter in a waffle style. tastes wonderful by itself (cut 
in 4 pieces and eat with your hands) or with a cheese spread. 

Experimenting is a key element. If you like it, it's great. 

Keep in mind that too much cheese can make the cheese puffs too melty 

while too much tapioca flour can lead to a rubber sticky kind of muffin. 

Brazilian Cheese Bread is supposed to be eaten while drinking Brazilian coffee. 

This is a another recipe variation. Watch the video to understand what you are 

looking for. 
 

 



20. Brazilian Corn Bread 
 

This Brazilian corn bread is very traditional on coffee parties. Check out this 

wonderful appetizer and  delicacy that is a fantastic match for butter. 

Originally from Portugal and Galicia, the Broa is a type of cornbread. 

  

In Brazil 

 

Unlike the usual southern American recipe, in Brazil the “broa” is made from a 

blend of cornmeal and bread flour. Leavened with yeast rather than baking 

powder,  it is also, sometimes, seasoned with fennel (not on the recipe) 

The Gothic word ‘brauth’, meaning bread, originated its name, presumably 

because the Iberian Peninsula was invaded by Goth barbarians after the fall of 

the Roman Empire. 

This yeast bread is very rustic and goes very well with soups, sausages, 

cheese-pastes, olive oil, or butter. The combinations usually accompany coffee 

or tea. 
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Broa de Milho (Broah dAy Millo) 

Yield: 4 "broa" loaves 

Serving Size: 1 hand-size loaf 

Ingredients 
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 1 cup moderately water - 110º to 115º F or 43º to 46º C 

 2 tablespoons of active dry yeast 

 1 tablespoon of crystallized sugar 

 3 cups of all purpose flour, plus and some more for dusting 

 3 cups of coarse ground yellow cornmeal 

 1 1/2 teaspoon of salt, or to taste 

 5 tablespoon of unsalted butter, at room temperature 

 1 cup of warm milk 

Instructions 

1. First, stir the dry yeast with the sugar into 1 cup of lukewarm water. 

2. Let rest for 5 to 10 minutes until it starts to foam. 

3. Meanwhile, in a large bowl, mix the flour, the cornmeal, salt, and butter. 

4. Pour the yeast mixture and the other cup of lukewarm milk over the dough 

5. Mix and knead 

6. Scraping everything from the bowl, try to obtaining a homogeneous and 

sticky dough. 

7. Cover with a kitchen towel in a warm place for about an hour. 

8. Dough will rise. 

9. Punch down the dough to release the air, dusting with extra flour, 

10. Knead slowly. 

11. Make 4 round loaves. 

12. Flatten them a bit (final loaf will be between a flat bead and burger bun) 

13. Place the loaves on a baking sheet lined with parchment paper. 

14. Cover with a wet kitchen towel. 

15. Let rest again for another hour in a warm place. 

16. Preheat the oven to 450º F (230º C). 

17. Make cross slashes on the top of each loaf. 

18. (Place a deep baking tray filled 1/3 full with boiling water on the bottom 

rack) 

19. Place to bake on the middle rack of the oven. 

20. Bake for 22 to 25 minutes or until the crust of the loaves is browned and 

firm. 

Notes 

The broa has a crunchy crust with a dense, yet a bit sticky inside. 



Right out of the oven, our cornbread is great with butter and Brazilian coffee. 

You should try it. 
 

 



21. Brazilian Coffee Cake Frosting 
 

This traditional Brazilian coffee cake frosting recipe is a highlight in many 

parties in my country. Come on in and Take a look. It’s very easy to make. 

When I was a kid, my grandmother used to make great pastries and desserts 

with coffee. 

Most of the time, those recipes used leftover coffee, which was great, by the 

way. I prefer to brew my Brazilian coffee for recipes. It seems to me that it 

makes a significant difference. 
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coffee frosting 

Prep Time: 60 minutes 

Yield: amount for a 13x9 inch cake 

This can also be done by brewing the coffee with the carnation and cloves instead of 
heating them in the milk. A Brazilian instant coffee syrup can also be used, just by 
dissolving it in a bit of water, or milk. 

Ingredients 

 1/8 to 1/4 cup milk 

 a pinch of cinnamon, or to taste 

 1 clove head, or to taste 

 1/2 cup of extremely strong Brazilian coffee (cold) 

 1/4 cup unsweetened cocoa powder 

 6 tablespoons butter (or margarine) 

 1 1/2 teaspoons vanilla extract 

 as much as needed confectioners' sugar 
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Instructions 

1. Put the cinnamon and carnation in a cup with the milk. 

2. Bring to a boil in the microwave. (or small saucepan) 

3. Cover and let it cool down (not in the fridge) 

4. Using milk and the sugar to control consistency, 

5. Mix together; leftover milk, coffee, cocoa powder, butter, vanilla extract, 

and confectioner's sugar until reaching the ideal concentration. 

 

Notes 

The longer time in this recipe here is waiting for the milk or coffee to cool down. 

You can use this frosting on cakes and pies, but it also works with trifles and 

other pastries. 
 

 



22. Brazilian Coffee and Walnut Layer Cake 
 

This cake recipe is a prime of my childhood.  My friend Marcus' grandmother 

used to make it whenever I went to his house to play. 

  

I don’t really know where my family got the original recipe from. I’m guessing 

an old English lady that use to teach the language to a lot of my family 

members in the 60’s. Anyway, I have adapted it into a more tropical version, 

using some Brazilian ingredients. 
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Brazilian Coffee and Walnut Cake 

Ingredients 

for the sponge 

 ½ cup walnut pieces 

 8 ounces superfine sugar 

 2 sticks soft unsalted butter (a bit more for greasing) 

 1⅓ cups all-purpose flour 

 2 teaspoons of instant Brazilian coffee granules. 

 2½ teaspoons baking powder 

 ½ teaspoon baking soda 

 4 large eggs 

 1 - 2 tablespoons milk 

 1 pinch of cinnamon 

 

for the buttercream frosting 

 3¼ cups confectioners' sugar 

 1½ sticks soft unsalted butter 
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 2½ teaspoons instant espresso powder (dissolved in 1 tablespoon boiling 

water) 

 approx. 10 walnut halves (to decorate) 

 about 10 pineapple thin sections (to decorate) 

 1 pinch of finely ground cloves 

Instructions 

sponges 

1. Preheat the oven to 180°C/350°F. 

2. Grease two 20cm/8inch sandwich tins with butter 

3. Line the base of each with baking parchment. 

4. Put the walnut pieces and sugar into a food processor and blitz to a fine 

nutty powder. 

5. Add the 225g/2 sticks butter, flour, 4 teaspoons espresso powder, baking 

powder, bicarb, cinnamon, and eggs and process to a smooth batter. 

6. Add the milk, pouring it down the funnel with the motor still running, or just 

pulsing, to loosen the cake mixture: it should be a soft, dropping 

consistency. 

7. Add more milk if needed. 

8. Split the mixture between the 2 lined tins and bake 25 minutes, or until the 

sponge has risen and feels springy to the touch. 

9. Cool the cakes in their tins on a wire rack for about 10 minutes, 

10. Turn them out onto the rack and peel off the baking parchment. 
 

When the sponges are cool, you can make the buttercream. 

11. Pulse the confectioners' sugar in the food processor until it is lump free 

12. Add the butter and process to make a smooth icing. 

13. Dissolve the instant Brazilian coffee granules in 1 tablespoon boiling water 

14. Add the cloves and stir. 

15. Add it to the processor while still hot, pulsing to blend into the buttercream. 
 

assembly 

16. Place 1 sponge upside down on your cake stand or serving plate. 

17. Spread with about half the icing. 

18. Place the second sponge on it, right side up so the 2 flat sides "meet" in the 

middle 



19. Cover the top with the remaining icing. 

20. Gently press the walnut halves into the top of the icing all around the edge 

of the circle about 1cm apart. 

Notes 

This cake is rustic and should have that dully-layered cement look of old Mexican 
brick masonry. 

My cousins learned to make this cake before me. I just added some 

ingredients to make it match a more Brazilian coffee style. 
 

 



23. Apple Cinnamon Coffee Cake 
 

This apple cinnamon coffee cake recipe was brought from the US to Brazil in 

the 80’s by my stepmother. Check out this great partner for quality Mojo. 

My parents have friends in Mobile, Alabama. My father met Uncle Mitchel way 

back in the 60’s when they both worked in Pará, north of Brazil. Uncle Mitchel 

and his family went back to Alabama, but they remained friends. 

One day, returning from a trip to visit them, my parents brought this recipe 

that we never stopped making. It is a perfect match for Brazilian coffee. 
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apple cinnamon coffee cake recipe 

Prep Time: 25 minutes 

Cook Time: 35 minutes 

Total Time: 1 hour 

Yield: 1 cake 

Ingredients 

for greasing: 

 margarine, butter, or cooking spray 

 1 tbsp of flour, or as needed 
 

for the Cake: 

 1/4 cup of butter, softened 

 3/4 cup of brown sugar 

 1 large egg 

 1/4 cup of sour cream 

 1/4 cup of vanilla yogurt 
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 1/2 tsp of vanilla extract, or to taste 

 1/2 tsp of maple extract, or to taste 

 1 cup of all-purpose flour 

 2/3 tsp of ground cinnamon, or to taste 

 1/2 tsp of baking soda 

 1/4 tsp salt 

 2 cups of diced Granny Smith apple 
 

for the Topping: 

 1/4 to 1/3 cup of brown sugar 

 1/4 cup of all-purpose flour 

 2 tbsp of butter 

 2/3 tsp of ground cinnamon, or to taste 

Instructions 

1. Preheat oven to 350 deg F (175 deg C). 

2. Grease and dust an 8-inch square baking dish. 

3. In a large bowl, beat 1/4 cup of butter with 3/4 cup brown sugar w/ an 

electric mixer until light and fluffy. 

4. Beat egg into butter mixture. 

5. Add sour cream, vanilla yogurt, and vanilla extract to the mixture. 

6. Beat to mix. 

7. Stir 1 cup of flour, 2/3 teaspoon cinnamon, baking soda, and salt together in 

a bowl. 

8. Add to the butter mixture and beat to aggregate into a batter. 

9. Fold apples into the batter. 

10. Pour batter into prepared baking dish. 

11. Mix 1/4 cup of brown sugar, 1/4 cup of flour, 2 tablespoons of butter, and 

2/3 teaspoon of cinnamon in a bowl using a fork until crumbly. 

12. Sprinkle over the batter. 

13. Bake in the preheated oven until it passes the fork/toothpick test, (about 35 

to 40 min) 
 
Let it cool for 10 minutes inside the dish before moving to a wire rack. 
 

 



24. Brazilian Sour Cream Coffee Cake 
 

This cake is moisty and delicious. It is rich choice to enjoy with a cup of 

Brazilian Coffee or tea in the afternoon break. Check it out! 

  

If you push the amount of topping ingredients to double or even triple, 

beware that people might find the cake sweeter than expected. 

The measure of topping stipulated in the recipe is classic, not excessively 

sweet, just perfect as a  company for a cuppa Joe. 

The cake is a sound, basic coffeecake; Very pleasant. 
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brazilian sour cream coffee cake recipe 

Ingredients 

 1 cup butter 

 2 cups white sugar 

 2 eggs 

 1 cup sour cream 

 1/2 teaspoon vanilla extract 

 2 cups all-purpose flour 

 1 teaspoon baking powder 

 1/8 teaspoon salt 

 1/3 cup all-purpose flour 

 1/2 cup packed brown sugar 

 2 tablespoons melted butter 
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 1 teaspoon ground cinnamon 

 1 pinch of ground cloves 

Instructions 

1. Preheat oven to 350 degrees F (175 degrees C). 

2. Grease a 9x13 inch baking pan. 

3. Cream together 1 cup butter and white sugar until light and fluffy. 

4. Beat in the eggs, one at a time, then stir in the sour cream and vanilla. 

5. Mix in 2 cups of flour, baking powder, and salt. 

6. Spread 1/2 of batter in the prepared pan. 
 

filling 

7. In a medium bowl mix 1/3 cup flour, brown sugar, 2 tablespoons melted 

butter, and spices. 

8. Sprinkle cake batter with 1/2 the filling. 

9. Spread second half of batter over the filling, and top with remaining filling. 

10. Bake 35 to 40 minutes in the preheated oven, or until a toothpick test 

comes out clean. 

You can try this recipe with a 9×9″ pan. 

I love to enjoy this cake with Brazilian coffee espresso. 
 

 



25. Brazilian Coffee New York Steak 
 

This Brazilian Coffee New York Steak recipe is superb, especially with that 

fantastic seasoning. The rub makes the great meal. Check it out! 

The first time we made this recipe on a soccer-finals-Sunday, everyone praised 

it. It’s one of the best steaks I’ve ever had. Planning something else is hard. 

  

This rub is so very excellent! After serving them, people always ask me what 

the secret ingredient is. I tell them to drink their coffee and think about it. 
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New York Steak with Brazilian Coffee Spicy Rub 

Prep Time: 30 minutes 

Cook Time: 25 minutes 

Total Time: 3 hours 

Yield: 2 servings 

Serving Size: 1/2 steak (1/2 pound) 

Calories per serving: 364 

Fat per serving: 16 

Saturated fat per serving: 4 

Carbs per serving: 2 

Protein per serving: 52 

Sugar per serving: 2 
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Ingredients 

steak 

 1 tablespoon olive oil 

 1 pound double New York strip steak 
 

rub 

 1/2 tablespoons brown sugar 

 1/2 tablespoon apricot salt (or any choice) 

 1/2 tablespoon freshly ground black pepper 

 1/2 tablespoon regular salt 

 1/4 to 1/2 tablespoon red chili pepper flakes 

 1/2 to 1 tablespoon Brazilian coffee grounds 

 1/2 tablespoon granulated garlic 

 1/2 tablespoon smoked paprika 

 1/4 to 1/2 teaspoon ground cinnamon 

Instructions 

1. Mix together all the rub ingredients 

2. Oil up the steak with olive oil 

3. Sprinkle the rub onto the meat. 

4. Let that marinate for 2 to 5 hours. 

5. Heat the grill. 

6. When very hot, SEAR the steak for 2 minutes on each side over the hottest 

side. 

7. Move the steak to a cooler part of the grill to cook with the lid on for 20 

minutes. 

8. Remove and let rest for about 10 minutes. 

9. Slice and serve. 

Notes 

Spices may all be "to taste" if you wish. 

The strip-steak, can also be called 

 New York steak 



 Kansas City strip steak 

 Sirloin steak 

 

This is a beef steak cut from the short loin that consists of a low working 

muscle. The low activity keeps the meat very tender. Nearly as tender as the 

rib eye or tenderloin. 
 

 



26. Brazilian Coffee Burger 
 

This Brazilian coffee burger recipe never made it to my friend’s restaurant 

menu, Shame on him! It made it to my cookbook. Lucky me! Dig in! 

It was very cold, late in the night, back in 1994. My friend, Edson, and I were 

small-talk brainstorming about a new possible menu makeover for his diner 

here in our hometown. I must have invented at least a dozen choices of 

burgers and sandwiches that night. Many ideas came up, but he decided to 

play safe and the new menu never came out of the drawing board. I went 

home and wrote some of them down. 

This is one of them. 

(adapted to use non-Brazilian ingredients) 
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Brazilian coffee burger recipe 

Ingredients 

rub mix: 
 

 1.5 Tbsp ground Brazilian coffee 

 1/2 Tbsp salt 

 1/2 Tbsp paprika 

 1/2 Tbsp brown sugar 

 1/2 Tbsp pepper 

 1/2 Tbsp onion powder 

 1/2 Tbsp garlic powder 

 1/4 Tbsp coriander 
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coffee BBQ sauce: 
 

 2 Tbsp butter, 

 1/2 yellow onion, diced 

 3 cloves garlic, roughly minced 

 1/2 cup ketchup 

 1 1/2 Tbsp tomato paste 

 6 oz cold Brazilian coffee brew (sweetened; leftover, ok) 

 1/4 cup apple cider vinegar 

 2 1/2 Tbsp Worcestershire sauce 

 1/4 cup brown sugar,or to taste 

 1 tsp ancho chile powder 

 1/2 tsp salt 

 1/4 tsp pepper 

 3 Tbsp Brazilian Guaraná soft drink, or Sprite, or Coke 

 

burgers: 
 

 2 lbs Angus ground beef (85/15), or any of your choice with the same amount 

of fat. 

 2 Tbsp BBQ sauce 

 salt and pepper 

 Round French bread buns 

 Arugula lettuce 

 8 slices peppered bacon 

 2 Tbsp butter 

 olive oil 

Instructions 

brazilian coffee rub mix: 
 

1. Combine rub ingredients in a small bowl. 

2. Mix them well with a fork. 

3. Set aside. 
 



BBQ sauce 
 

4. Melt butter over medium heat in a saucepan. 

5. Add onion and garlic. 

6. Sautée until soft and translucent, about 8-10 minutes. 

7. Add remaining sauce ingredients. 

8. Stir to combine. 

9. Bring to a low boil. 

10. Reduce heat and simmer for 20 minutes, until sauce has thickened. 

11. Pour sauce into blender or food processor and puree. 

12. Set aside to cool. 
 
 

burgers 
 

13. Add ground beef, salt, pepper and 2 Tbsp cooled bbq sauce to a mixing 

bowl. 

14. Mix well with your hands. 

15. Divide into 8 equal sections. 

16. Each burger will be 1/4 pound. 

17. Rub coffee rub seasoning mix over both sides of each burger. 

18. Heat a large skillet over Medium-High heat. 

19. Add a small pat of butter and toast the pretzel buns (sliced side down). 

20. Remove from pan to cool. 

21. Add 1 Tbsp butter, and a few drops of olive oil, to skillet. 

22. Cook burgers for about 3-5 minutes per side, until burger is cooked to 

desired point. 
 

assembly 
 

23. Spread BBQ sauce over bottom side of pretzel bun 

24. Layer arugula 

25. Add 1 burger 

26. Add peppered bacon 

27. Add another burger 

28. Close sandwich with top bun. 

Notes 



You can add any choice of cheese to the top burger. In Brazil we use "Queijo Minas 
Padrão", or "Queijo Prato" (similar to Munster). 
 

 



27. Conclusion 
 

Thank you so much for reading this e-book. I hope you have appreciated the 

recipes. 

If you liked them, please visit out website for more. 

http://brazilcoffeefacts.com/ 

Cheers! 

Mason Peel 
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