
royal brew nitro cold brew instructions
Royal Brew Nitro Cold Brew Instructions offer a unique way to enjoy coffee at home, combining
the smoothness of cold brew with the creamy texture of nitro-infused beverages. This guide will walk
you through the preparation and serving of Royal Brew Nitro Cold Brew, ensuring you can create a
delicious and refreshing drink that rivals any coffee shop offering.

What is Nitro Cold Brew?

Nitro cold brew is a type of cold coffee that is infused with nitrogen gas, giving it a frothy texture and
a creamy mouthfeel without the addition of dairy. This process enhances the flavor profile, making it
smoother and less acidic than traditional hot-brewed coffee. The Royal Brew Nitro Cold Brew system
allows you to achieve this at home, providing a convenient and cost-effective way to enjoy nitro
coffee anytime.

Getting Started with Royal Brew Nitro Cold Brew

Before diving into the preparation process, it's essential to gather all the necessary equipment and
ingredients. The Royal Brew Nitro Cold Brew system includes a nitro cold brew maker, CO2 cartridges,
and a few other components that facilitate the brewing process.

Equipment Needed

- Royal Brew Nitro Cold Brew Maker: This is the primary piece of equipment that allows you to infuse
your cold brew with nitrogen.
- Coffee Coarse Grinder: A grinder that can produce coarsely ground coffee is vital for making the
perfect cold brew.
- Cold Brew Coffee: You can either make your own or purchase pre-made cold brew coffee.
- Nitrogen Cartridges: These cartridges are essential for infusing nitrogen into your cold brew.
- Water: Filtered water is recommended for the best flavor.

Ingredients

- Coarse Ground Coffee: Use high-quality coffee beans of your choice. Aim for a coffee-to-water ratio
of 1:4 for optimal flavor.
- Filtered Water: The quality of your water can significantly affect the taste of your cold brew.



Step-by-Step Instructions for Brewing Nitro Cold Brew

Follow these steps to prepare your Royal Brew Nitro Cold Brew:

Step 1: Prepare Your Cold Brew Concentrate

1. Measure Coffee and Water:
- For every 1 cup of coarse ground coffee, use 4 cups of filtered water. Adjust this ratio according to
your taste preferences.

2. Combine Coffee and Water:
- In a large pitcher or container, combine the coarsely ground coffee with the filtered water. Stir
gently to ensure all grounds are saturated.

3. Steep:
- Cover the container and let it steep in the refrigerator for 12 to 24 hours. The longer you steep, the
stronger your concentrate will be.

4. Strain:
- After steeping, strain the mixture through a fine mesh sieve or a coffee filter to remove the coffee
grounds. You should have a smooth cold brew concentrate.

Step 2: Infuse with Nitrogen

1. Fill the Nitro Cold Brew Maker:
- Pour the cold brew concentrate into the Royal Brew Nitro Cold Brew Maker, filling it to the
recommended line.

2. Insert Nitrogen Cartridge:
- Make sure the lid is securely fastened on the maker. Insert a nitrogen cartridge into the designated
area. Ensure that it is properly punctured by twisting the cartridge holder.

3. Shake:
- Gently shake the Nitro Cold Brew Maker for about 30 seconds to allow the nitrogen to infuse into the
cold brew concentrate.

Step 3: Serve and Enjoy

1. Pour:
- Hold the Nitro Cold Brew Maker over a glass and press the tap to pour your nitro cold brew. The
nitrogen infusion will create a frothy head, similar to a draft beer.

2. Garnish (Optional):
- You can enjoy your nitro cold brew straight or add a splash of flavored syrup, cream, or milk if



desired.

3. Savor:
- Take a moment to appreciate the smooth, creamy texture and rich flavor of your homemade nitro
cold brew.

Tips for the Best Nitro Cold Brew Experience

To ensure that your Royal Brew Nitro Cold Brew turns out perfectly every time, consider the following
tips:

Use Fresh Coffee Beans: The freshness of your coffee beans plays a crucial role in the flavor
of your cold brew. Opt for whole beans and grind them just before brewing.

Experiment with Ratios: The standard 1:4 coffee-to-water ratio is a great starting point, but
feel free to adjust it to find your ideal strength.

Maintain Equipment Cleanliness: Regularly clean your Nitro Cold Brew Maker and all
equipment to prevent any buildup that could affect flavor.

Try Different Coffee Varieties: Explore various coffee beans to discover new flavor profiles.
Light roasts can offer fruity notes, while dark roasts provide a chocolatey richness.

Common Mistakes to Avoid

When brewing nitro cold brew, it's essential to avoid common pitfalls that can lead to unsatisfactory
results:

Using Too Fine Coffee Grounds: This can result in a bitter taste and a gritty texture. Always1.
use coarsely ground coffee.

Skipping the Steeping Time: Rushing the steeping process can lead to a weak and2.
underdeveloped flavor. Be patient for the best results.

Not Shaking Enough: If you don’t shake the Nitro Cold Brew Maker adequately, the nitrogen3.
may not infuse properly, resulting in a less creamy texture.



Conclusion

Making Royal Brew Nitro Cold Brew at home can be a rewarding experience, allowing you to savor the
smooth, creamy flavor of nitro-infused coffee whenever you like. By following these simple
instructions, tips, and precautions, you can master the art of nitro cold brew and impress friends and
family with your barista skills. Enjoy your delicious homemade nitro cold brew, and remember to
experiment with different coffee varieties and flavors to find your perfect brew!

Frequently Asked Questions

What is Royal Brew Nitro Cold Brew?
Royal Brew Nitro Cold Brew is a ready-to-drink coffee beverage infused with nitrogen for a creamy
texture and smooth flavor.

How do I prepare Royal Brew Nitro Cold Brew from a can?
To prepare, simply chill the can in the refrigerator, then shake it gently before opening to mix the
nitrogen, and pour it into a glass or drink straight from the can.

Do I need a special device to make Royal Brew Nitro Cold
Brew?
No special device is needed; Royal Brew comes ready to drink in a can, infused with nitrogen for
convenience.

Can I use Royal Brew Nitro Cold Brew in recipes?
Yes, Royal Brew Nitro Cold Brew can be used in various recipes like coffee cocktails, desserts, or
smoothies for an extra caffeine kick.

Is it necessary to shake the can before opening?
Yes, shaking the can helps distribute the nitrogen evenly for a better texture and taste when poured.

How should I store Royal Brew Nitro Cold Brew?
Store Royal Brew Nitro Cold Brew in a cool, dry place and refrigerate after opening; it's best
consumed within a few days.

What flavors does Royal Brew Nitro Cold Brew offer?
Royal Brew Nitro Cold Brew typically offers classic coffee flavors, as well as variations like vanilla or
mocha depending on the product line.



Is Royal Brew Nitro Cold Brew gluten-free?
Yes, Royal Brew Nitro Cold Brew is gluten-free, making it a suitable option for those with gluten
sensitivities.

What is the caffeine content in Royal Brew Nitro Cold Brew?
The caffeine content varies by flavor, but on average, a can contains around 180 mg of caffeine,
similar to a strong cup of coffee.
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