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If  you’re like most people, you start every day with a hot cup of  joe. 
But beyond Starbucks or Nescafé, there’s a whole culture of  coffee 
waiting to be discovered. There are dozens of  distinct brewing 
methods and recipes, with bean type, roast, and preparation work-
ing together to create unique tastes, textures, and aromas. Coffee 
is embedded in the traditions of  many cultures around the world 
and is shared with others through ceremonies that integrate unique 
customs, foods, and accessories.

Within the pages of  Stuff  Every Coffee Lover Should Know, coffee lovers of  
all levels will find useful information, helpful how-tos, and fascinating 
trivia. It’s the perfect gift for coffee connoisseurs, those looking to 
grind and brew their own beans, and anyone who appreciates a cup 
of  coffee with or without caffeine.

CANDACE ROSE RARDON is a travel writer, 
illustrator, and avid coffee drinker. Her work has 
appeared on Longreads, National Geographic, BBC 
Travel, and the Calm meditation app, among others. 
Originally from the East Coast, she has spent the 

past decade traveling through more than fifty countries and falling 
in love with the fascinating coffee traditions found across the world.

Author residence: Montevideo, Uruguay
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ANATOMY OF  
A COFFEE CHERRY

There’s a lot going on inside a single coffee cherry—
much more than just the two beans that typically 
grow in each one. Let’s take a look at these layers.

Skin (exocarp): The outer skin of the cherry.

Pulp (mesocarp): Made up of water and sugar. Once 
the beans are removed, the leftover skins and pulp 
of the coffee cherry can be dried as Cascara (which 
comes from the Spanish for “husk”) and brewed to 
make a tea-like infusion.

Mucilage (parenchyma): A viscous sugar-rich layer 
that covers each seed.

Parchment (endocarp): The paperlike hull around 
each bean.

Silver skin (spermoderm): An additional layer 
around each bean, which comes off during roasting 
(when it’s referred to as “chaff”).

Bean (endoderm): Most coffee cherries contain two 
beans (or seeds). However, 5% of cherries produce 
only one bean, known as a peaberry (see page 21).
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ANATOMY OF A COFFEE CHERRY

The ultimate pocket-sized guide to all things coffee, 

including

• How to Brew Coffee
• Caffeine Content 101
• Coffee Growing Regions
• Coffee Traditions around the World
• How to Host a Coffee Cupping
• Coffee Cocktails
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