Lessons of the Latte

Krista Moroder

· My learner just told me he hates his writing and he doesn’t know why.

· The whole paper is obviously full of grammar mistakes that I’m going to have to explain.

· I don’t remember the difference between an adverb and an adjective much less the rules behind count and non-count nouns.

· This paper is four pages long and I only have twenty minutes left.

· I haven’t even gotten past the first paragraph yet.

· Thesis, supports, citation rules… I really don’t know how I’m going to explain all this.

Let’s be honest here. Am I really thinking about this paper sitting in front of me right now? Of course not. I had class all day and the guy sitting next to me is expecting me to wave my magic tutor wand and make everything all better (which I was told very clearly not to do- as if I had that wand anyway).

You wanna know what I’m really thinking about? Coffee. I realize this makes me a terrible tutor, but that is literally all that is on mind while I’m sitting in this booth. I always start my tutoring time an hour before Cheryl shuts the door and by then there is usually only a cup of that delicious, tantalizing (did I mention cold?) liquid left. The microwave is just beckoning me to repeat the daily ritual- quarter in the tin, coffee in the cup, cream, sugar, quick stir, and a minute under the beverage setting. I learned the hard way about putting the powder in before re-heating the beverage- too hot and the whole thing will boil over like a science experiment gone horribly wrong.

What defines good and bad coffee anyway? I am certainly no coffee connoisseur but I have definitely had my share of both pleasant and pithy cups of java. In layman’s terms, let’s just say that I’m only an undergraduate in the fancy world of steaming beverages. If someone were to ask me whether their coffee creation was good or bad, what would I say? What if their entire semester grade depended on how just one critic viewed that single cup of coffee goodness?

Here’s what I’ve learned:

· Rules. There are always a few things you simply need to do to make sure that the coffee logistically comes out. Measuring the correct amount of water is a necessity. Reading the coffee syllabus is usually the first smart step.

· You have the argument of coffee itself. The beans you use to support it determine just how powerful or weak the liquid comes out.

· Sugar is simply a matter of personal taste. You need to know who’s drinking it before you add that extra bit of flavorful language.


· Coffee just doesn’t work when it is lukewarm. You can get as worked up as you want over little nitpicky details, but the global issue of having hot coffee is ultimately more important in the long run.

· The critic ultimately decides the fate of your coffee. Knowing who’s going to drink your coffee and what they expect is vital information.

Here’s the strangest part of all of this: the most important rule, the one I haven’t mentioned yet, is also the easiest to overlook. Think back to the first time you ever tried to make coffee. You stood about three feet away from that funny looking machine, cocked your head to one side, and… then what? 

Maybe you got it right the first time, but chances are you didn’t. Chances are you forgot to put a filter in the basket, didn’t know where to put the water so you poured it right over the basket, and ended up spilling coffee grounds and water all over the counter before you realized that it wouldn’t have worked anyway because you forgot to simply plug the whole darned contraption into the wall.

Here’s the most important thing I’ve learned this semester:

· You can’t make a good cup of coffee unless you learn it somewhere.
Welcome to your TLC job, ladies and gentleman. You are the keepers of the coffee kingdom, the ruler of the roast, the leader of the latte, and that kid on campus that showed someone just how important having a thesis really is. 

Drink it in.

