

Project 1.  A monograph. 
The Cultural and Social History of Coffee in the Western World:  England, France, Italy, and the U.S., 1600 to the Present.
	A book in progress, in the early stages.     
Robert W. Thurston, Phillip R. Shriver Professor of History, Miami University, Oxford, Ohio.  thurstrw@muohio.edu

	Since the seventeenth century, coffee’s impact around the world has been huge.  The second most valuable commodity traded legally today, coffee is an ideal vehicle through which to study key aspects of social and cultural development in Western Europe and the United States.  In intimate ways, coffee remade the West, while it profoundly altered land use patterns, social relations, and politics in a belt of territory around the center of the globe.  
	My research interest in the history of coffee centers on its role as a social and cultural agent in four cases:  England from the mid-seventeenth to the mid-eighteenth century; France during the heyday of the Enlightenment; the United States from the 1880s until the present; and Italy from the early twentieth century to the present.  Each case provides rich opportunities to discuss self- and socially created personal images, for example of what was a real man and a good woman as England became a more commercial country.  The art of conversation and concern with scientific and cultural issues developed rapidly in France during the Enlightenment, but the particular ways in which coffee served as a lubricant for discourse have not been carefully explored.  The U.S. from the 1880s to the present has been the laboratory par excellence for experiments in advertising, which have both reflected and shaped social life.  More than any other beverage, coffee has been a social barometer in advertising, charting our course from voluble sociability and cozy homelife to solitary relaxation.  Along the way, racist and sexist images abound.  Italy from the invention of the espresso machine in 1906 to the present provides an opportunity to connect the development of technology, the economic rise of a country, its “gross national cool” from the 1960s forward, and the ability of a society to maintain and modernize some of its key gathering places, for example Caffe Pedrocchi in Padua. 
	I am in the early stages of research on my project.  Since 2002, while concentrating on other work, I have visited coffee farms and processing facilities in eight countries, have delivered numerous talks on coffee, and have published or have had several articles accepted for publication.  Certified by the Specialty Coffee Association of America as a roaster, I am constantly upgrading my knowledge and skills regarding roasting and making coffee.  With my current project, I bring to bear information from literature; film; travelers’ accounts; medical appraisals; museums of material culture; my own visits to coffee farms, processing stations, firms and individuals in the industry, and cafes; and my own hands-on experience with coffee.

Project 2.  An edited collection of articles.
“Good Coffee:  The Social, Moral, and Economic Life of the Bean and the Brew.”  
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Book proposal for a volume compiled and edited by Robert W. Thurston, Phillip R. Shriver Professor of History, Miami University, Oxford, Ohio 45056 USA. thurstrw@muohio.edu 

The Book.			
Brief description.										
	“Good Coffee” brings together major figures from the industry and academia to probe social, environmental, and economic issues surrounding coffee as a crop and a business.  The book is written for the many thousands of people in the coffee industry, for people who simply love coffee, for anyone interested in globalization and  raising the quality of life in poorer countries, and for classroom use.  
	  Our writers and interview subjects range from farmers through exporters, researchers on the coffee plant and on wildlife dependent on shade-grown coffee, importers/roasters, executives from Fair Trade and other NGOs involved with coffee, consultants to the industry, and highly regarded academic writers.  From the business, we have several figures known throughout the world of coffee.  Ken Davids, author of several books on coffee, is considered the country’s leading evaluator of the beverage; he runs the highly-regarded Coffee Review.  Geoff Watts is the chief buyer and a partner in Intelligenstia Coffee, a leading specialty roaster and retailer.  Robert Rice is head of the Smithsonian Institution’s Migratory Bird Project, which works directly with coffee farmers to improve habit for birds who migrate north-south in the Americas.  George Howell, founder of the “light roast” movement, is a highly respected roaster and seller.  Daniele Giovannucci is a global consultant to the industry and the author of many reports for the World Bank, among other institutions, on trends in the industry.  Price Peterson owns and manages La Esmeralda farm in Panama.  His coffee has several times won the Specialty Coffee Association of America’s Roasters Guild Coffee of the Year competition; in a word, the Geisha variety grown at La Esmeralda is often considered the world’s best coffee
	The volume editor, Robert Thurston, has a long publication record in scholarly books and articles and for popular magazines.  He has also been deeply involved in coffee for a number of years through visits to farms, teaching courses on coffee, and writing for trade magazines.  He is also a certified roaster.  Having edited a successful collection of articles in a different field, he is aware of potential problems in guiding a collective work to publication.  
	Our academic writers are also either well known or have particular experiences that enhance their contributions to the volume.  Steven Topik has written widely on coffee and is considered a leading writer on the crop and globalization.  Olga Cuellar brings a special background to her chapter on women in coffee in Colombia, as she grew up among them.
The other academic writers in the project have studied their subjects for years and are keenly aware of how to present them to a general audience.		
	The number of Americans keenly interested in coffee is vast and constantly growing.  Two indicators of this trend are the 46,352 Coffeegeek.com forum members as of August 2010 and a Google search for “coffee forum,” which returned “about 75,600,000 results.”  The potential market for our book is therefore vast.  In addition to the regular channels, “Good Coffee” could be sold through the more than 15,000 independently-owned coffee shops in the U.S. and at conferences and trade shows, for example the yearly gathering of the Specialty Coffee Association of America.
	Our chapters follow coffee from farm to cup, discussing issues of quality, cost, and income at every step of the way.  Our writers and interview subjects, from both academia and the industry, focus on what makes coffee good for the land and farmers, for business, and to drink.  The beauty of coffee lands and the hard work that goes into growing and processing the bean are presented in vivid photographs.
	 To understand coffee, the difficulties of growing it properly and the stages it undergoes from planting to brewing must be explained.  The idea that a cup of coffee in a western city costs as much as a coffee farmer earns in a day is a common sound bite; to grasp why that may be so, every step from the ground up requires examination.  To take a single point in the business as an illustration, American coffee shops spend much more on condiments, rent, and other local costs than on coffee beans.
	Much mythology and well-meaning but poorly informed concern about the plight of coffee farmers characterizes recent literature and film.  “Good Coffee” avoids romanticizing or demonizing any group involved in the business, from pickers or small farmers to the big multinational corporations.  No one is objective about coffee, but basic issues such as who adds value to the bean, the constraints of peasant life, and the route from producer to consumer need more explanation than existing books provide.  Taken together, the articles and interviews that make up this volume avoid endorsing a particular agenda; instead, they represent various actors in the world of coffee as well as a wide range of opinions about what has caused problems in the industry and what should be done about them.  Although we try to stand back a little from the subject in Good Coffee, we write passionately about the issues.
	The articles are interwoven with observations by people in the business, which we call “Lives in Coffee.”  Chapters cover how coffee is grown, its processing and roasting, and its many variations in the cup.  Between the articles, farmers and other business people comment on what coffee means to them and on the challenges of working with the plant and the bean.  These observations are drawn from sessions that the volume editor and a colleague have taped in the U.S. and in several producing countries.  The scholars discuss crucial historical and present issues, while the people in the business tell their personal stories, including survival in a civil war.  A sense of dedication to place, people, and the endless possibilities of coffee is 
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		Street scene, Jimma, Ethiopia.  Photo by Robert Thurston

supplemented by photographs, for which copyright is ours or easily obtained.

	Good Coffee offers a multi-dimensional, personal, and readable yet sophisticated examination of the world’s second most valuable commodity and of major issues in its production and marketing.  Many readers will want to make this book the one they buy and keep handy as they consider issues of taste, environmental responsibility, and social justice.
[image: HOUSIN~2]	The editor is also far along in making a film, produced by Miami University, which parallels the shape of the book.  Already many hours of footage have been shot in locations from Chicago to Bogota to Minas Gerais.  One possible way to use the film would be to package a dvd with the book.  Or the film could be made available to purchasers of the book through web 
	

	


	
			
Sertaozinho Farm, Minas Gerais, Brazil

access, pod casts, and so on.

Contributors
Book editor:
	Robert Thurston, historian, Miami University (Ohio).  Author of articles on coffee advertising and consumption and monographs on Russian history, the European witch hunts, and lynching around the world.  Visitor to coffee farms and processing facilities in seven countries.  Featured speaker at Let’s Talk Coffee 2009, sponsored by Sustainable Harvest.  Certified coffee roaster.  Will also contribute the introduction and an article on the history of coffee’s social life as depicted in advertising.
†  Farmers:
	Price Peterson, La Esmeralda, Panama.
	Carlos Roberto Sáenz, Café las Brisas, Guatemala, who has first-hand knowledge of how difficult it is to renew the coffee business after a long, especially gruesome civil war.
	Ernest Carman, Café Cristina, Costa Rica, an American mechanical genius in inventing and setting up equipment to process the crop.
†  Importers/Roasters and other business people:
	Kenneth Davids, founder and editor, The Coffee Review.  Davids, who adapted the 100-point wine rating system to coffee, is one of the world’s most highly regarded coffee evaluators.
	Daniele Giovannucci, long-time consultant to the coffee industry and author of various reports for the World Bank and other institutions on trends in coffee consumption. 
	George Howell, Terroir Coffee.  Founder of the “light roast” movement, Howell is greatly respected as a roaster and an advocate for coffee farmers.
	Camilla Cecilie Valeur Andersen, consultant and researcher for the Danish Coffee 	Network.
	Manoel Correa do Lago, Rio de Janeiro, coffee exporter, a major figure in the world’s largest coffee-producing country. 					
	Geoff Watts, Intelligentsia Coffee.  No one can be around the coffee business for long without running into Watts’s name and reputation for profound knowledge about the bean and the brew.
†  Researchers on the plant and wildlife:
	Kennedy T. K. Gitonga, Research Officer/Economist, Ruiru Research Station, Kenya.  His country consistently produces some of the world’s finest coffees, and the Ruiru station is at the forefront of investigating issues of quality and ecology regarding the plant.
	Robert Rice, Smithsonian Institution Migratory Bird Project.  Rice’s pioneering work on migratory birds and their relationship with shade-grown coffee is known to everyone who studies the crop.
†  From NGOs:
	Quentin Wodon, World Bank.  The Bank is deeply involved in attempting to raise the income of coffee farmers in Africa.
	Kim Moore, Director of Business Development–Coffee and Hot Beverages, TransFair USA.  TransFair is the Fair Trade Labeling Organization in the U.S.  Moore discusses and defends fair trade, highly respected by many consumers but also recently under attack from various sides in the coffee business.
†  Academics:
	Olga Lucia Cuellar, University of Arizona, Sustainable Harvest, and ACDI/VOCA, Colombia.  Ms. Cuellar grew up in the coffee-growing state of Quindio, Colombia.  Her work is on women in coffee in the Colombian countryside.
	Stuart McCook, historian, Guelph University.  He writes on the history of robusta coffee, a highly important but woefully understudied sector of the business.
	Michelle McDonald, author of a forthcoming book (U. Pennsylvania Press) on coffee in early America.
	Steven Topik, historian, UC Irvine.  Widely read author of several works on coffee and international commodity trade.
	Jonathan Morris, U. of Hertfordshire, director of a study of Italian coffee–espresso, cappuccino, etc.–and its cultural impact in Britain.

Outline
The chapters
	Academic writers, including Davids, have already written chapters of 20-25 pages.
Introduction (Thurston).  
	The global coffee problem in past and present.  Supply, over supply, demand, and recent changes in the structure of the coffee business.  The parameters of peasant life.  Basic information about the economics of commodities, especially the question of value added.  How the New York Exchange and futures market work.  Why coffee costs what it does in a coffee shop.
Part I.  How the Bean Spread Around the World.
	This part lays out where coffee came from, how it first was used, Europeans’ contact with it, trade for it with Arabs, and Europeans’ successful efforts to bypass Arab merchants and to establish colonies in the Caribbean and the East Indies to grow the plant.  We then discuss the growing appeal of coffee in particular countries.
Articles:
Thurston (a brief piece) on where the plant originated and its chronological spread.  How legends about coffee’s travels have contributed to its romantic appeal.  Coffee and slavery/forced labor; connection to social upheaval in Latin America but to stability in Costa Rica
Topik and McDonald on why America drinks coffee, not tea.
McCook on the history of robusta as a major part of the coffee business
Thurston on “Coffee as a Social Barometer:  Advertising since the 1600s in the Western World.,” with illustrations.
* In this section, instead of lives in coffee, we will include a few documents, for example descriptions of coffee by western travelers in the 1600s; passages from the The Spectator (early 1700s), a periodical set in the early English coffee houses; and observations and photographs of slaves at work on coffee plantations.

Part II.  The plant, its setting, and the farmers.  
	This section follows the bean as it is cultivated, bringing in the human element of farming throughout.  In this and the second part of the book, the editor will link separate pieces as needed.
Articles:
	Peterson on the difficulty of growing good coffee and the changes he has seen in thirty years in the business.
	Gitonga on issues of fertilizer, chemical sprays, “organic” production, sustainability, and what the sun and shade do to coffee.
Rice on coffee, birds, and wildlife; the meaning and importance of shade-grown coffee.
	Cuellar on “Where is Juanita Valdez?  Women in the Colombian Coffee Industry.”
	Correa do Lago on boom and bust in Brazil.
	Wodon on the World Bank and Coffee in Africa, using Burundi as a case study.
From lives in coffee: 
	Saenz on the civil war in Guatemala.
	Carman on the legal and environmental problems of running a sustainable coffee farm.
	Thoughts on the difficulty of growing organic coffee from, for example, the farmers Alys and Ratibor Hartmann of Panama; members of the coop at Santa Maria de Dota, Costa Rica; and Arnoldo Leiva, Vice President of the Specialty Coffee Association of Costa Rica.
	Comments by professors of botany and geography on what “organic” means and the issues involved in organic production.
	Women in coffee: interviews with Martha Morales, Montenegro, Colombia, and other women.

Part III.  The Bean from Port to Grinder: Roasting and Retail  
	This section takes the bean from its arrival in a consuming country, taking the  U.S. as our example, then through the roasting process, and finally to the store or home.  The problems of tracking coffee from origin through retails sales are explored.  Roasting is discussed as an art and a science.
Articles and interviews:
	Davids on coffee as symbol; metanarratives of coffee as a super beverage.
	Morris on the conquest of Britain by Italian coffee, 1950s on.
	Andersen on European trends in consumption, using Denmark as a case study.
Lives in Coffee: 
	Watts on the direct trade model and increasing the amount of money farmers receive
	Moore on the value of Fair Trade
	Customers’ opinions of what is good coffee from interviews taped at Intelligentsia and other coffee shops.

Part IV.  Coffee’s Future
	Trends in the business: shade coffee, organic, direct and Fair Trade, patterns of consumption in the U.S., Europe, and Japan.  The rise of coffee houses in consuming countries.  Global climate change and danger to coffee.
	Giovannucci and Valeur on patterns of sustainability and consumption.
	Howell on selling great coffee and the direction the industry must take to increase visibility and profits along the commodity chain.
	Intelligentsia Coffee, Chicago, as a case study in the growth of a specialty coffee company.  Based on interviews at the roastery and an Intelligentsia coffee bar.


Competition.
Main competing books
Bacon, Christopher M., V. Ernesto Méndez, Stephen R. Gliessman, David Goodman and Jonathan A. Fox, eds.  Confronting the Coffee Crisis: Fair Trade, Sustainable Livelihoods and Ecosystems in Mexico and Central America.  Cambridge, MA: MIT Press, 2008.  Dull, laden with jargon, ideological re coops and Fair Trade.
Castle, Timothy James and Joan Nielsen.  The great coffee book.  Berkeley, Calif. : Ten Speed Press, c1999.  Good but dated.  Mostly how to make coffee.
Cowan, Brian.  The Social Life of Coffee: The Emergence of the British Coffeehouse (New Haven, CT: Yale University Press, 2005.  Wonderful but limited in scope.
Davids, Kenneth.  Coffee: A Guide to Buying, Brewing, and Enjoying.  5th ed, St. Martin’s, 2001.  Another how-to book, the best one, but limited and dated.
Dicum, Gregory and Nina Luttinger.  The coffee book:  anatomy of an industry from crop to the last drop (New York : New Press: Distributed by W. W. Norton, c1999, updated ed. New Press, 2006).  The closest competitor.  Colorful and easy to read, but not gripping in the sense of telling personal stories or in discussing the hard issues related to the economics of growing the crop–e.g. nothing about what “peasant” means or how the New York Exchange works.
Kummer, Corby.  The Joy of Coffee: The Essential Guide to Buying, Brewing, and Enjoying.   Revised and Updated.  NY: Houghton Mifflin, 2003.  A good how-to book.
Pendergrast, Mark.  Uncommon grounds : the history of coffee and how it transformed
	our world  New York : Basic Books, 1999.  Now severely dated; pays little attention to 		environmental issues.  Mostly about the rise of big American firms.
Topik, Steven C., and William Gervase Clarence-Smith, eds., The Global Coffee Economy in Africa, Asia, and Latin America, 1500-1989.  Cambridge, England: Cambridge U P, 2003.  Fine book, not for a general audience.
Weissman, Michaele.  God in a Cup: The Obsessive Quest for the Perfect Coffee.  Wiley, 2008.  The other extreme:  colorful adventures of coffee men and women with some information about what is happening in the fields and shops.
Wintgens, Jean Nicolas.  Coffee: Growing, Processing, Sustainable Production.  A Guidebook for Growers, Processors, Traders, and Researchers.  Wiley/VCH, 2nd, updated edition, 2009.  A massive tome; at nearly $400 a copy, not aimed at a general audience.

	Although books on coffee continue to appear, the only serious competitors listed above for the proposed book are Dicum and Pendergrast, the latter now seriously dated.  But neither of those tells personal stories the way that Good Coffee will.  Davids and Kummer are works on how to make and enjoy coffee drinks.  Confronting the Coffee Crisis, as its title would suggest, is generally a difficult read and is polemical throughout.
	No existing work puts together the key issues of raising the crop, the environment, and the structure of the coffee business.   No book already in print will have the fabulous photos we can include or the discussion of how coffee has changed western social life.  Our book will not be judgmental or ideological; rather, it will ask readers to consider a wide range of views and possible solutions to problems in the coffee business–ones that have been around for a long time as well as new ones.  All this we will present in an attractive and readable way.

Length, Illustrations.
	The book should be about 150,000 words.  There will be a minimum of diagrams and charts.  An example of the type of graph we plan to include is one showing the decrease in general coffee consumption in the U.S. plotted against the decline of milk intake per capita and the rise of soft drink consumption.  A map of where coffee grows around the world is essential.  We will provide a drawing of the layers of the coffee fruit.
	Many photographs by various participants will be available without requiring additional permission.  The “fair use” and “good intentions” provisions of law on reproductions will cover use of material from web sites and coffee bags, as was the case in an article Thurston published in Roast Magazine.  Permission to reprint from museums, for example the Archives Center of the American History Museum, Washington, is easily obtained.

Market Considerations
	The book is intended for a general, literate audience, as well as undergraduate students, graduate students in some fields, and faculty interested in a wide range of issues.  Good Coffee could be both a trade and an academic book that will sell widely.
Societies and Organizations
	The Specialty Coffee Association of America holds a large conference and trade show in April or May of each year.   In addition, there are many regional American and foreign trade shows for coffee and tea at which the book might be marketed.
The American Historical Association; annual meeting in early January.
Alcohol and Drugs History Society.   This organization does not hold conferences itself, but it keeps track of relevant meetings, for example the annual international conference on the history of drugs & alcohol.
Journals (not necessarily in order of importance)
American Historical Review, The Social History of Alcohol and Drugs: An Interdisciplinary Journal, Journal of Social History, History Today, BBC History Magazine, Journal of Modern History, Past and Present, Journal of African History, Journal of Latin American Studies, Coffee Review, Tea and Coffee Trade Journal, various publications of the Specialty Coffee Association of America, Roast Magazine
Conferences
Please see above under Organizations.
Courses
	Undergraduate and graduate courses on world history, history of commodities, business courses involving case studies of commodities.  Virtually every American university now offers courses in world history.  I would be glad to compile a sample list of professors who teach such classes, should the press be interested in pursuing this project.

Status of the Work
	The introduction and five  articles are more or less in final form, while three others are incomplete.  A few articles are on their way to the editor.  Hours of filmed interview footage are on hand, and work on the film should be finished by December.  Note that the editor has produced a book of articles, on World War II, which involved bringing together an international group, improving the English of foreigners, and even translating their work.  Anticipated date of completion is spring 2011.
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