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RAW Coffee Recipe: Cold Brewed Coffee
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1 Insert Toddy bung in the bottom of the unit (so you can pull it out from the bottom
once the coffee is done extracting) and then insert the clean, moist filter.

2 Pour 100ml of water in the bottom of the Toddy.

3 Add 225g of ground coffee.

4 Pour 1,050ml of water, gently soaking all the coffee grounds.

5 Add 225g of the remaining coffee.

6 Pour the remaining water, ensuring all the coffee grounds are fully immersed.

7 Let it steep for 12 to 18 hours.

8 Remove bung and drain concentrate into the clean storage unit, you can dilute it with
water if needed and then refrigerate.

9 SERVE & ENJOY!

Ingredients
One 2.2L Toddy Unit
450g freshly roasted coffee, grind size
2.2L of room temperature water
Servings
10
Person

Preparation

Cooks Note
CLICK HERE: To find RAW's full feature on "How to Make Cold Brewed Coffee at Home" [6]
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https://www.expatwoman.com/ewfood/cookery-baking/raw-coffee-how-to-make-cold-brewed-coffee-home
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