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For many people, a cup of coffee is one of life’s simple 
pleasures. Just sip, swallow, and sigh! Coffee is 99 percent 
water, so it has NO calories! Until you start loading it up with 
cream, sugar and other goodies. Did you know that many 
cooks also use coffee as a “special ingredient” when cooking? 
This month we’re going to spotlight a handful of delicious recipes 
featuring coffee to spice up dishes. When looking at the recipes 
note that freshly ground coffee is best; however, instant freeze-
dried can be substituted if you are in a pinch. 
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1-2 pound beef tenderloin that has been 
trimmed of fat 
 
For the coffee spice rub: 
        1/4 cup of finely ground coffee beans  
        1/4 cup of brown sugar 
 

2 tablespoons of chili powder 
2 tablespoons of paprika 
1 teaspoons of ground sage 
1 teaspoon of onion powder 
1/4 teaspoon of cayenne 
1 Red onion, quartered 
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This is a great coffee rub beef recipe that is complex in taste and yet very simple to 
make. The spicy coffee rub that is used in this recipe wakes up the beef tenderloin and 
gives it a crunchy crust and is just the thing to impress your dinner guests. You will 
need: 

Be sure to remove the meat from the refrigerator at least one hour before cooking. Pre-
heat the oven to 400 degrees F. Fold over the thinnest end of the beef and tie with 
string. Mix together all the coffee rub ingredients in a bowl and rub generously over the 
meat. Allow to stand for 15 minutes and repeat. Place the meat into a roasting tin and 
surround it with the red onions. Do not cover. Place in the oven and roast for 30 to 40 
minutes.  
 
Source: Gourmet Coffee Shop 
http://snipurl.com/bmr01 
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Click here: 
http://snipurl.com/bmr02 

Busy Moms Recipes 
Blog 

Visit the Busy Moms Reci-
pes Blog at: http://
snipurl.com/bmrblog for 
recipes, updates, and arti-
cles every week!  
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� lthough things are not perfect 

� ecause of trial or pain 

� ontinue in thanksgiving 

� o not begin to blame 

� ven when the times are hard 

� ierce winds are bound to blow 

� od is forever able 

� old on to what you know 

�magine life without His love 

�oy would cease to be 

� eep thanking Him for all the 
things 

� ove imparts to thee 

� ove out of "Camp Complaining" 

� o weapon that is known 

� n earth can yield the power 

� raise can do alone 

� uit looking at the future 

� edeem the time at hand 

 tart every day with worship 

� o "thank" is a command 

! ntil we see Him coming 

" ictorious in the sky 

# e©ll run the race with gratitude 

$alting God most high 

%es, there©ll be good times and 
yes some will be bad, but.. 

&ion waits in glory...where none 
are ever sad! 
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Preheat oven to 375 degrees F. Line muffin tins with papers or grease liberally. In 
a large bowl, whisk together flour, sugar, baking powder, espresso or instant cof-
fee, salt, cinnamon, and nutmeg. Set aside. In a medium bowl, mix milk, butter, 
egg, and vanilla until combined. Stir milk mixture into flour mixture only until com-
bined. Do not overmix. Fill muffin cups 3/4 full. Bake 15 to 20 minutes for standard 
muffins, 10 to 12 minutes for mini-muffins. Cappuccino muffins freeze well. 
 
Source: www.ineedcoffee.com 

1/2 teaspoon cinnamon  
1/4 teaspoon nutmeg  
1 cup whole milk  
1/2 cup butter, melted and cooled  
1 egg, slightly beaten  
1 teaspoon vanilla extract 

2 cups all-purpose flour  
1/2 cup sugar  
2-1/2 teaspoons baking powder  
2 teaspoons instant espresso coffee 
powder (or instant coffee)  
1/2 teaspoon salt  

Java Time for Women 
10-minute Bible studies 
and recipes. Click here: 
http://snipurl.com/bmr03 

The What Would Jesus Eat 
Cookbook. Click here: 

http://snipurl.com/bmr06 
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For many more great selections on books for 
cooking, parenting, children, mothers, women, 
etc., please visit our bookstore at: http://
snipurl.com/bmrbooks 



make her designs by her-
self. We then placed the 
finished coffee filter on a 
paper plate, misted it all 
over with water from a 

spray bottle, then trans-
ferred it to some newspa-
pers. After it had dried 
slightly, I finished drying it 
with a blow-dryer set on 
low speed. Once you©ve 
finished this step you can 
start crafting.  
 
Coffee Filter 
Butterflies 
 
Fold and gather your col-
ored coffee filter in an ac-
cordion style. At this point 
you can wrap it with a che-
nille stem and use it to 

By: Brenda Hyde 
 

Coffee Filter©s are inexpen-
sive and they have many 
fun and practical uses. We 
used the basket style 
filters, which were on 
sale for less than 
$1.00 and there were 
200 in a package. 
The main idea be-
hind the following 
projects is creating a 
tie-dye appearance on the 
coffee filters before making 
the various crafts. You can 
do this using one of these 
methods:  
 
·  colored water in eye 

droppers 
·  food color added to 

spray bottles of water 
·  draw designs with wa-

ter color markers and 
mist with plain water 

 
We found the last method 
worked good for us. Even 
our 3 year old was able to 

form antennas. then you 
can attach wiggle eyes 
with glue if you wish. 
Clothes pins are fun too, 
and you can glue an eye 
each side of the wood or 
plastic or draw eyes with a 
black marker. We also ex-
perimented with rolling a 
small piece of construction 
paper into a tube and glu-
ing it to the wings. This 
worked out pretty neat, and 
is good if you run out of 
pipe cleaners or clothes 
pins on a rainy day like we 
did! 
 
Once the body of the but-
terfly is finished 
you can do 
several other 
things. Glue a 
magnet on the 
back, glue a 
popsicle stick 
to the body to 
create puppet, 
or if you have a 
piece of wooden dowel you 
can make butterfly wands.  
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• Coffee flavoring is distinctive 
in most dessert recipes, but 
when adding to meat dishes, it 
tends to bring out the meat 
flavor without an overpowering 
coffee flavor. 
 
• Freeze leftover coffee in ice 

trays to use in iced cof-
fee, stews, and 
sauces.  

 
• Like garlic, the 

smaller the grind of 
coffee, the stronger the 

flavor.  
 

• A pinch of salt to coffee 
grounds will help combat acidic 
coffee.  
 
• Spice up coffee with a pinch 
of cinnamon, nutmeg, or all-
spice added to the ground cof-
fee. Citrus zest will also add 
zing to boring coffee. 
 
Source: About: Home Cooking 
http://snipurl.com/bmr04 

1 c whole coffee beans  
4 oz. milk chocolate pieces  
3 tablespoons of cocoa 

 
Preheat oven to 350ë F. Place coffee beans on baking pan and roast for 8 to 10 min-
utes.  
 
Removed and let cool. In double boiler, melt chocolate until very creamy. Add coffee 
beans and stir until completely coated. Remove with slotted spoon al- lowing 
excess chocolate to drip off and place beans on waxed paper so they 
do not stick together. Once the coffee beans have cooled sufficiently, 
but the chocolate is still a little soft, roll the beans in your hands to 
form round balls. Roll each one in cocoa and set aside until choco-
late has hardened.  
 
Makes about 1 ½ cups. 
 
Source: Creative Cooking with Coffee 
http://snipurl.com/bmr05 

 
About the Author: 
Brenda is editor of Old Fash-
ioned Living and a freelance 
writer. She is also a wife and 
mom to three kids who love 
to craft. 
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Not all coffees from these 
regions have these characteristics, 
but you can get an idea of the differ-
ent types of coffees and their flavors. 

Costa Rica – Excellent acidity cre-
ates a bright taste with a hint of 
smoky flavor. 

Guatemala – Medium bodied with a 
lively acidity, very aromatic with spice 
and chocolate overtones. 

Colombia – Smooth, well balanced 
acidity with a sweet flavor. 

Ethiopia – Medium bodied with a 
tangy and pungent liveliness and a 
pronounced floral aroma. 

Kenya – Considered by many to be 
the finest coffee in the world. Won-
derfully aromatic with overtones of 
fruit and berries. 

Kona – Kona coffee is grown in the 
Hawaiian islands and benefits from its 
rich volcanic soil. It is typically mild 

and sweet with a hint 
of spice. 

New Guinea – Very 
well balanced with 
complex aromas. Mod-
erate acidity and full 
body. 

Sulawesi – Unique 
nutty and woody aro-
mas add to this full 
bodied, complex fla-
vored coffee. 

Sumatra – Very full 
bodied with a slight 
exotic earthy taste. 
Slightly sweet with 
floral nuances. 
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Copyright 2007 Busy Moms Recipes (TM). All rights reserved worldwide. Feel free to forward this mailing, in its entirety, 
to any and all family and friends. Any questions or comments? Please contact me at: 
bmrmailbox@busymomsrecipes.com 
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Simmer all ingredients until cooked through and flavors blend, about 25 minutes. 
Let cool slightly then purée in blender. Refrigerate until ready to use on chicken or 
pork. 

3 tablespoons ground red chiles 
2 teaspoons salt 
2 cups chopped onions 
1/4 cup minced jalapeños or other 
green chile  
6 cloves garlic, peeled and minced 

1 cup double-strength brewed cof-
fee 
1 cup Worcestershire Sauce 
1/2 cup ketchup 
1/2 cup cider vinegar 
1/2 cup brown sugar 
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Southern Living wants you to cash in on your 
best recipe and win the $100,000 Grand Prize in 
America’s largest annual recipe contest! 
 
 

Categories for the Southern Living Cook-Off 2007 include: Your Best Recipe; 
Quick Weeknight Favorites; Sweet Endings; Good For You; and Party Starters.  
 
Fifteen finalists will be selected to compete for the $100,000 Grand Prize. Each 
category winner receives $10,000. All finalists will receive an all-expense-paid 
trip to Birmingham, Ala., for the Cook-Off Finals. 
 
·  $100,000 Grand Prize  
·  $10,000 Category Prizes  
·  $1,000 Finalist Prizes  
·  $500 Brand Prizes 
 
For more information go to: http://
www.southernlivingcookoff.com/ 
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