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Worshiping the Sacred

By: Keveen Gabet

It’s 5 a.m., the moon is slowly fading away in the clouded sky and 
the sun will start blessing our long day’s work within an hour 

or so. We are sitting by our fire pit, bundled up in blankets, still 
snoozy but filled with excitement. It is a very special, magical and 
sacred day for us, and we are lucky enough to live it once a week.

Welcome to our coffee roasting ceremony.

Coffee Bean
Worshiping the Sacred Coffee Bean
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I am now what people consider a coffee aficio-
nado (some might rightly say addict), but I take 
pride in not using big fancy words to share my 
love for the drink. I sleep very well at night, my 
teeth are relatively white and my wife still enjoys
kissing me - yes, there is hope for all of you coffee 
drinkers!

My coffee journey started years ago in Canada 
of all places. I was teaching French linguistics at 
the University of Waterloo and had no access to 
quality tea -- sorry friends, Lipton is NOT my cup 
of tea. Before that, I had been involved in making
all kinds of teas. I ran illegal tea houses on beach-
es, made special potions and drank endless 
cups all day long. I was welcomed in Canada by 
a fellow professor who took me to Tim Hortons 
(the Canadian Starbucks). I was mortified at the 
thought of drinking coffee instead of tea, so I 
ordered the infamous ‘double double’ (double 
cream and double sugar, just like my mother 
used to drink hers). I crossed my heart and drank 
my first cup from a humongous paper cup. Was 
I fooling myself by expecting to drink my coffee 
in elegant china or to be served some kind of 
magical brew? It was tolerable yet disgustingly 
sweet and creamy, and it came with a dough-
nut! “Welcome to Canada,” said my colleague jok-
ingly, a joke that became reality for the next 10 
months of my stay. Over my teaching year, I only
drank coffee, copious amounts of it, as it fueled 
my research, my social life and kept me from 
freezing internally over the harsh winter. Luckily, 
I gradually turned to ‘just black’ -- which, mind 
you, shocks many a Canadian. I had officially 
switched from tea, the cup that cheers but does 
not inebriate, to coffee, the second most traded 
commodity in the world after crude oil. Needless 
to say, my curiosity was triggered and I wanted 
to live a ‘body to body’ connection with this liq-
uid gold. 

Over the following years of my traveling around 
the world, I made sure to immerse myself in in-
digenous coffee cultures and meet those whose 
existence depended on this remarkable plant. 

I sipped cups while smoking hookahs with old 
Moroccan fellows, had cardamom infused gawha 
with Arabs while playing the oud (a pear-shaped
string instrument that’s common in the Gulf ), 
brewed ginger coffee on earthen pots with 
Ethiopian refugees, harvested fields in Indonesia 
where I sought the Kopi Luwak (an overpriced 
coffee bean that has the particularity of first go-
ing through the digestive system of a little wea-
sel-like animal...yes, this means the beans are 
harvested in its poop!).

Worshiping the Sacred Coffee Bean
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I have tried all kinds of coffee and shared amaz-
ing moments over the brew, so much so that I 
grew very familiar with the plant. I sincerely wish 
every person on this planet will be blessed to 
smell the coffee flower -- a fragrance that gives 
me shivers.

Coffee however is not always a romantic story. I 
met those whose life solely depended on its cul-
tivation and my heart aches for them. Growing it 
is a very tedious process and most often linked 
with a darker side of commerce -- hard work in 
exchange for being paid peanuts because we, 
in the ‘West’, grew fond of cheap commodities 

and profit. Producers have to produce more, 
export more and sell cheaper. While the top 
quality coffee is flooded on our markets, lo-
cals are often left with the lesser quality or, 
even worse, with instant Nescafe.

It’s one thing to complain about a situation. 
It’s an entirely different world to take action. 
There are now great improvements made 
available for the everyday consumer to make 
a difference, at least ethically. For example, 
when buying coffee, you might want to look 
for certain certifications like organic (mean-
ing no harmful chemicals are being inhaled 
by both plants and workers), or shade-grown 
and bird-friendly which guarantee the cultiva-
tion of our favorite drink respects its

indigenous fauna and flora. I encourage you to 
do your research when shopping for coffee. In 
the end, it’s only costing you a few extra cents 
per cup.

Now, because we seek to be at the root of our 
food production, we sometimes visit old friends 
who live higher in the mountains and join hands 
for the harvest. We pick ripe berries (the red 
ones) one by one, by hand. The berries are then 
cleaned of their flesh, washed and fermented. 
With that, you are then left with the green beans 
that you still need to transform. The most im-
portant thing to understand about coffee is that 
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once it is roasted it becomes pretty much stale 
after a week or so. This means that 95 percent 
of the coffee sold in the world is dead, flavorless 
and barely has any aroma. Trust me, you have 
not had a true cup of coffee if you have never 
roasted your own. Your coffee should be alive, vi-
brant and enlightening -- remember, the Age of 
Enlightenment and our revolutions were fueled 
by and around coffee. I also believe in coffee’s 
powerful medicinal properties, but the scientific 
world has not yet come to conclusions as tests 
are generally done on ‘stale’ coffee. Needless to 
say, this just gives me more incentive as a foodie 
to roast my own coffee…

Finding a good source of green beans might be 
your most difficult challenge, but if you jump on 
this bandwagon you are bound to meet some 
really fascinating people -- people who are mad 
(the inspired kind) over coffee and who you 
might want to have in your life. You could try to 
source it yourself like we do, but we also have 
the advantage of living a few hours away from 
Pluma Hidalgo where some of the ‘best’ coffee 
plantations in the world are nestled in the hills. 

Worshiping the Sacred Coffee Bean
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Worshiping the Sacred Coffee Bean

It makes it very easy for us, but there are many 
other ways to find green beans -- browse on line 
for reliable sources or ask owners of small cof-
fee roasteries (don’t bother asking your local 
Starbucks). Not only do green beans keep much 
longer, and are significantly cheaper, but they 
also allow you the freedom to create your perfect 
roast. The process is fairly straightforward (mov-
ing your beans over a source of heat), yet there 
is an entire art to it, and each roaster might have 
their own language and secrets. You could go for 
some extremely complex and overpriced roast-
ers, throw your beans in your popcorn maker, or 
buy non-expensive devices on line (the Whirley 
Pop being a good start). We chose a much old-
er, much more traditional, and, I guess, a much 
more romantic approach.

The comal (clay slate on which we prepare tortil-
las and prepare other dishes) is a quintessential 
component of any Mexican kitchen and we are 
not any different. It is our chosen tool for roasting 
our beans. Very early in the morning, we sit to-

gether around a small bonfire and start moving 
the beans over the comal. The trick is to continu-
ously stir them, lest they turn into undrinkable 
charcoal. When you roast coffee, you need to be 
fully present! This is why we sit and chant, send-
ing love and prayers to the beans asking them for 
this week’s answers. I know that my coffee mo-
ments are privileged times and I always create 
the space for it -- I never quite understood this 
takeaway culture, nor do I think that an espresso 
should be drank fast. It is the perfect opportunity 
to sip your coffee, ponder about your life, your 
choices, and where you want to go from here. 
Throughout your roast, the beans will speak to 
you and this is how you know when to stop the 
process. We each have a different palate, so I en-
courage you to try many different roasts. Don’t
necessarily go for your traditional dark roast as 
you could be surprised by the subtle acidity of a 
light roast. In analogy to wine, my life changed 
when I switched from Cabernet Sauvignon to Pi-
not Noir…
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Now, as you sit in front of your beans, you will 
go through an interesting journey. At first, the 
beans turn slightly brown and a delicate smell 
of bread and burlap caresses your nostrils. The 
beans then transform into a more brownish and 
a light smoke will appear. The smell of bread gives 
way to a faint coffee scent and the first crack tells 
you the conversion has begun. As the first crack 
slowly fades away, you have a New England to an 
American roast. You could stop here and enjoy a
sweet and acidic roast or go on for a darker and 
bolder experience. The coffee will gradually 
smoke more while the smell will turn more pun-
gent and fuller. A second crack will chime in. If 
the first crack sounds more like popcorn, the sec-

ond comes closer to paper being crinkled. Wait 
a bit longer and the beans transform into a dark, 
shiny and oily gem. You are now entering the 
dark realm of Italian, Espresso and French roasts. 
Your cup will lose its acidity to full-bodied and 
pungent flavors. If you are an adventurer, I invite 
you to wait even longer and give a shot to the
semi-charcoaled coffee. I call it the ‘Gramoune’ 
roast (meaning ‘old man’ in Creole) as this is how 
old fellows drink it traditionally on the Reunion 
Island. It took me a while to get used to it, but it 
definitely has its charm. 

Choosing the type of roast you want is only the 
first step. You then need to quickly cool your 
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coffee as it will otherwise continue to roast. We 
water quench it by spraying a few squirts while 
tossing it, but you could dump it in your freez-
er (a commodity we sometimes dream of ). We 
toss it because it also gets rid of the chaff (the 
little paper-like particles that used to coat the 
beans), but don’t worry too much about these, 
they don’t alter the taste of your coffee. Finally, 
you can enjoy your first brew, although it is rec-
ommended to wait at least 24 hours before con-
suming. I personally choose to grind my beans 
manually, with a pummel inside a wooden bowl. 
I like giving my full attention to what I prepare 
and that extra time serves my taste buds well. As 
an important reminder, it is better to grind your 

beans right before brewing your cup as it keeps 
all the flavors as intact as possible. Coffee’s worst 
enemies being heat, moisture and oxygen, you 
want to make sure to keep your delicious pearls 
in the right condition. Don’t let your efforts go 
unrewarded by a simple mistake. The delicate 
oils are volatile and will inevitably dissipate when
in contact with air. So, as a general rule, roast 
small batches of coffee more often. I guarantee 
that your life will become more wonderful and 
you will never experience coffee the same way. 
Who knows, maybe one day you could also be
sitting by a fire preparing magical brews for those 
you love…

Worshiping the Sacred Coffee Bean
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Keep in mind, besides the art of roasting and 
grinding, another revelation in the coffee realm 
is in the way you prepare it and what tools you 
decide to use. The integrity of coffee is altered by 
any subtle nuance, so I recommend experiment-
ing and exploring as there is always a new jour-

ney to taste. May your coffee quest be a sacred 
one.

Repurposing Your 
Coffee Grounds
We try as a collective effort, my wife and I, ‘to 
waste not want not.’ We recycle, reuse or upcycle 
to the best of our abilities. That said, we want to 
share a few tips (as there are many) on how to 
repurpose your used coffee grounds.

 Old coffee grounds are nutrient-
rich for plants that thrive in an acidic soil. A few 
being Radishes, Rhubarb, and sweet potatoes 
among many others. The benefit of using coffee 
grounds as a fertilizer is that they release these 
nutrients more slowly (low levels of nitrogen, 
calcium, magnesium, potassium and traces of 
salt) making them a great food source. 

you can also increase your carrot and rad-
ish yield by mixing the seeds with dry coffee 
grounds before you plant.

Using mushroom 
spawn and a bucket of coffee grounds, you can 
grow various species of mushrooms.
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By rubbing coffee grounds on 
your hands, you are able to get rid of pungent 
smells from chopping or cutting up foods. Cof-
fee can also help deodorize your fridge, freezer 
and closet (just place grounds into a sachet of 
cheese cloth and store in a secure place).

 Due to coffee’s acidity and strong 
aromatics, many insects are deterred from enter-
ing home or garden. It is said to ward away ants 
as well as repelling snails and slugs all the while 

adding nutrients to your soil.

: Invigorate your face and 
body while exfoliating your skin.

Just remember while you are enjoying your 
morning cup of coffee, you have a fabulous re-
source right at your fingertips. We encourage 
you to explore all the ways you could reuse your 
coffee grounds in your home and garden.
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