
ROBUST COLD-BREW COFFEE
Recipe from Jordan Tickle | www.eatingwithtickle.wordpress.com

INGREDIENTS
1c. Ground Coffee (Cafe Bustelo) 
6c. Cold Water

DIRECTIONS 
• Mix your cold water and ground coffee in a large 
container with a lid. Make sure all the coffee grounds 
are saturated with water. Let sit overnight - or at least 
8 hours. 
• Using a fine mesh strainer lined with a tea towel 
(or a few layers of cheesecloth) strain the coffee and 
water. Discard the grounds. (or throw them into your 
garden for nutrients)
• Chill and serve cold, over ice, with whatever cream 
and sweetener you like best! Toffee Nut syrup plus 
fat-free half and half is my favorite. 
• Store in the refridgerator for 3-4 weeks. (If it lasts 
that long!)

SUGGESTIONS
• Cafe Bustelo is Pioneer Woman’s coffee of choice 
for this application, and it’s mine too. I’m sure that 
any good quality, strong, coffee would work great for 
this, but Cafe Bustelo is readily available and pretty 
darn cheap too! It’s excellent. 
• THE best thing you could possibly flavor coffee with is one of Starbucks’ syrups - they’re truly 
wonderful. Next time you’re in one of their locations, ask them to sell you a bottle of whatever 
flavor you like best. (Toffee Nut is my flavor of choice and it’s incredible. It’s actually what they put 
in hazelnut flavored drinks because it tastes more like hazelnut than their hazelnut syrup. Don’t ask 
me why - I don’t understand that one either.) They run about $13 a bottle and you can usually get a 
pump with them. It’s well worth it! 
• This is an easy recipe to make a large batch of and store for on-the-go. The breakdown is 2 cups 
of water per 1 ounce of ground coffee - so if you get an 8oz. bag of coffee just pour the whole 
thing in with 16c. of water. It’s a pretty easy conversion.


