

















The Art of Joe, left [photo by Rachel Levy], has four locations
in Manhattan. Latte art at Via Quadronno, below.

ART IMITATING

ESPRESSO BARS CREATED
AND RUN BY AMERICANS

COFFEE

Latte art is all the rage among many New York
baristas. Those beautiful leaf or heart designs

on top of your cappuccino are not just there for looks, they are actually a way

[oe, the Art of Coffee

» 141 Waverly Place

» O East 13th Street

» 405 West 23rd Street

» Grand Central Terminal

Jonathan Rubenstein, owner of Joe, the

Art of Coffee, started his coffee chain
in 2002 and now has four Manhattan
locations including two that opened
this vear. Joe is active in the commu-
nity and has formed a running team
as well. Joe features hand-roasted
beans from Barrington Coffee Roasting Company, top-of-the-
line $14,000 La Marzocco espresso machines and highly trained
baristas who inscribe their lattes with foam leaf patterns. He hosts
classes such as “Espresso 101" and “Cupping,” a coffee-sampling
technique used by professional tasters. A number of the baristas
have worked in Seattle coffee bars, a source of pride for the Joe
team.

Gimme! Coffee

» 288 Mott Street

» 495 Lorimer St, Brooklyn

This coffee company was started in Ithaca, New York in 2000

and like Joe, they take their coffee very seriously. Philanthropy
and activism are a big part of the mission of this coffee bar, but
that doesn’'t mean the quality of the espresso suffers. They sell
oodles of their private label coffee called Lefiist. Jennifer Bryant,
the manager at this Nolita Espresso bar says staff training is a key
part of the Gimme! philosophy. Each barista starts on the cash
register before eventually being allowed to make the coffee. All
ire taught to do latte art. Gimme! also does biweekly cupping of
ifferent coffees for the staff in order to train their palates.
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for the barista to show that the milk has been properly steamed. Jennifer
Bryant of Gimme! Coffee says that anly with the right aeration can latte be
made into beautiful designs. A number of American espresso bars recently
had a Latte Art Throwdown to benefit the American Red Cross in its efforts
to provide aid to Myanmar and China. Joe, the Art of Coffee on 13th Street
hosted the event, called Rosettas for Relief. Sponsored by Joe, Ninth Street
Espresso, Gimme! Coffee, Cafe Grumpy, and Gorilla Coffee, baristas compe-
ted in a head-to-head contest: one shot, one pour, no second chances. The
winner was Danger” Dan Griffin from El Beit in Brooklyn.

Ninth Street Espresso

P 700 East 9th Street

P 341 East 10th Street

P In Chelsea Market (75 Ninth Avenue) 700 East 9th Street
Started by Ken Nye, Ninth Street Espresso has three locartions.

The baristas at the bar in Chelsea Market underline that they use
Stumptown Coffee, a famed roaster from Portland, Oregon. Some
people swear by this espresso bar. A customer from Venezuela
said he liked their coffee and felt like he was at home, no small
feat for a Venezuelan coffee drinker in New York.

Ken Nye sees himself as a hybrid of the Italian and American
traditions.“Ernesto Illy's writings on the science of coffee were
the strongest influence on me when I was starting out,” says Nye
Unlike some of the other coffee bars, Ninth just offers coffee,
no food or wine

“We have a single purpose,” Nye continues. “Our stores aren't
fancy. We don't use syrups or big sizes. Our approach is progres-
sive and cutting edge. I may be the only true New Yorker who
owns an espresso bar. We have no real connection to Seattle
although I greatly respect what they have done for the American

coffee scene.”





