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A Smile with Every Sip!

20 Interesting Coffee Facts
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20 interesting coffee facts might be just the odd tidbits needed to impress everyone at the next trivia
contest, or they could be used as the next trivia contest. Either way, some facts are plain odd while
others are interesting and can create great discussion about history and people's habits. 20 interesting
coffee facts is a great way to have a trivia contest or just share bits of odd knowledge that most people
might not know. Trivia is a popular pastime for many people with many bars and restaurants having
trivia night with prizes.

20 interesting coffee facts might be just the odd tidbits needed to impress everyone at the next trivia
contest, or they could be used as the next trivia contest.

Quick facts about coffee that may come in handy one day... you never know:

1. Italian “expresso” The word espresso comes from Italian and means “expressed” or
“forced out”. Espresso is made by forcing very hot water under high pressure through
finely ground, compacted coffee

2. In Turkey, the bridegroom was once required to make a vow during the wedding to
always make sure to provide their wives with coffee. If they did not do so it was
considered grounds for divorce.

3. InTurkey, the intended bride is required to serve coffee to her parents and future
husband when he comes to ask for her hand in marriage; however, she has no say so in
the outcome of the request. Tradition has it that her response is in the sweetness or
lack thereof of the coffee. Sweet coffee supposedly means she is okay with the
arrangement while salty means she is not.

4. Contrary to popular belief, espresso has one-third the caffeine of a cup of coffee, simply
due to serving size differences.
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King Frederick of Germany created a special task force to search out illicit coffee
smugglers. The task force was known as the Kaffee Schnuffler. The king believed that
soldiers who drank coffee were not dependable.

Excelso or Supremo do not mean a better quality of coffee when used to describe coffee
beans, it refers to the size of the coffee bean.

In 1674 a group of London women formed a group called WPAC (Women's Petition
Against Coffee). They didn't like the amount of time their husbands spent in coffee
houses rather than being home (where they belonged).

Beethoven counted the number of coffee beans he used to make his coffee and insisted
on 60 beans per cup.

During the American Civil War soldiers who were craving coffee and couldn't get it tried
roasting sweet potatoes and corn to make a beverage similar to coffee. It obviously
didn't become a popular choice.

Tips, such as is left in restaurants for good service, comes from the days of the London
coffeehouses where there were brass boxes monogrammed on the front with $ to
ensure promptness. This encouraged customers to pay for expeditious service.

Brazil produced a postal stamp that smelled like coffee in December 2001. It was
designed to promote their coffee and the smell is supposed to last for up to 5 years.

Coffee grounds sprinkled on the ground around plants and the garden will stop snails
and slugs from eating the plants.

Oil is the most widely used commodity in the world, coffee is next in line.
Water is the only beverage more popular than coffee.

Coffee contains over 1200 chemicals and over half of those are responsible for creating
its flavor.

The average coffee drinker consumes 3 cups of coffee per day.
Just three countries consume 65% of the world's coffee: USA, France, Germany.

The Japanese believe that bathing in coffee grounds fermented with pineapple pulp will
reduce wrinkles and beautify the skin.

The first American to be granted a license as a coffee trader was Dorothy Jones of
Boston and the year was 1670.

Coffee beans are not really beans at all but berries from the coffee tree bush.

Coffee tree bushes live 60 to 70 years.



