As Green as It Gets
Coffee cooperative

As Greer, s It Gets Coffee is pure |
shadegrown , abica coffee grown int
mount: ns of Guatemala.
Each pound is -arvested by hand by
collective of sma | independent farmer
Finv more at.

Www.Ase eenasitgets.orng
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Mission and Values

AGAIG provides coffee farmers and local businesses with training and support that enable them to create profitable, marketable products, thereby allowing
them to improve their quality of life and help their communities in an environmentally and economically sustainable way.

QOur goal, at its simplest, is to help those in poverty by enabling them to increase their income by engaging in well-paying economic activity. This activity
is most beneficial when it is environmentally and economically sustainable — viable in the long-term without damaging to the environment. It should also be

mindful of the community's needs and give back through better-paying jobs or access to sewvices and infrastructure.

To that end we hold these principles:

Transparency Empowerment Sustainability

We believe that a long-lasting, trusting relationship To every extent possible, we involve We believe that environmental sustainability
between all stakeholders must be based in a firm Guatemalans in our decision making must be a fundamental part of how humans
adherence to openness. Ye strive to be live. To that end, we strive to ensure that
transparent and open about our programs and programs are tailored to their needs and all projects minimize their negative impact on
their funding both with the Guatemalans we not the other way around. the natural environment and contribute
support as well as our foreign supporters and positively wherever possible.

funders.
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Visiting a coffee plantation with the grower



Newly planted coffee trees need shade from nurse trees




The common nurse tree in Guatemala was Silky oak (Grevillea). It is fast
growing and can eventually be used for firewood.




Coffee flowers Coffee fruits



Coffee seedlings are grown in plastic bags in shaded nurseries
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The Grevillea trees are grown in a similar way
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Back from the field to learn how coffee is processed and roasted.



But first a
Geology lesson
from Anna




The harvested coffee needs to have the fleshy fruit covering removed.



This grower employs a bicycle-like pedal powered fruit removal machine.
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Pedal powered machines are useful for all sorts of applications like this
pedal powered blender.
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There is an NGO in Guatamala for making useful pedal powered machines.
Our guide at IMAP worked for Maya Pedal before moving to IMAP.



Once the coffee seeds are separated from the fruits they are roasted.



We were treated to a home-
style roasting in a pan on the
wood fired stove.
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Anna giving roasting
a try.
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Next was Sarah, turning
coffee beans with one
hand and taking notes

with the other.

The beans are getting
darker as they toast.




Finally, the coffee beans are
dark enough to begin the
grinding process.




This is old school grinding
using a grindstone.




The mother of the house
showed us the proper
technique.



Anna using the
grindstone




Mother only seems to be grinding faster than Sarah?



