
In
st

ea
d 

of
 s

er
vi

n
g 

co
ff

ee
 f

ro
m

 d
is

ta
n

t 
re

gi
on

s,
 D

an
de

li
on

 C
af

e 
se

rv
es

 l
oc

al
ly

 
h
ar

ve
st

ed
 d

an
de

li
on

 c
of

fe
e,

 a
 n

u
tr

it
io

u
s 

co
ff

ee
 a

lt
er

n
at

iv
e 

m
ad

e 
fr

om
 r

oa
st

ed
 

da
n

de
li

on
 r

oo
ts

. 
E
ve

ry
 p

ar
t 

of
 t

h
e 

da
n

de
li

on
 i

s 
fo

od
 a

n
d 

m
ed

ic
in

e.
 D

an
de

li
on

 i
s 

a 
bi

tt
er

, 
a 

li
ve

r 
to

n
ic

, 
an

d 
a 

di
u
re

ti
c.



*



A
t 

D
an

de
li

on
 C

af
e,

 d
an

de
li

on
 c

of
fe

e 
is

 s
er

ve
d 

w
it

h
ou

t 
an

 e
xc

h
an

ge
 o

f 
m

on
ey

, 
in

st
ea

d 
of

fe
re

d 
as

 a
 g

if
t,

 j
u
st

 a
s 

th
e 

da
n

de
li

on
 o

ff
er

ed
 t

h
ei

r 
ro

ot
s 

as
 a

 g
if

t 
to

 u
s.

 
In

st
ea

d 
of

 m
on

ey
, 

gu
es

ts
 a

re
 a

sk
ed

 t
o 

th
in

k 
cr

it
ic

al
ly

 a
bo

u
t 

th
e 

w
ay

s 
co

ff
ee

 a
n

d 
ca

pi
ta

li
sm

 a
ff

ec
t 

th
e 

pl
an

et
, 

an
d,

 i
f 

in
sp

ir
ed

, 
to

 r
u
n

 t
h
ei

r 
ow

n
 D

an
de

li
on

 C
af

es
.


*



D
an

de
li

on
 C

af
e 

is
 a

 r
es

po
n

se
 t

o 
th

e 
ca

pi
ta

li
st

 i
de

al
 o

f 
a 

la
w

n
 m

on
oc

u
lt

u
re

 w
h
ic

h
 

co
n

si
de

rs
 t

h
e 

da
n

de
li

on
 a

 w
ee

d 
an

d 
so

m
et

h
in

g 
to

 b
e 

fo
u
gh

t 
of

f 
w

it
h
 t

ox
ic

 c
h
em

ic
al

s.
 

T
h
e 

ge
o-

po
li

ti
ca

l 
in

st
ab

il
it

y,
 h

is
to

ri
es

, 
an

d 
ec

on
om

ic
 p

ow
er

 s
tr

u
ct

u
re

s 
of

 c
of

fe
e,

 a
n

d 
of

 s
h
ip

pi
n

g 
co

ff
ee

 a
ll

 o
ve

r 
th

e 
w

or
ld

 a
re

 a
vo

id
ed

 w
h
en

 v
is

it
in

g 
D

an
de

li
on

 C
af

e 
in

 
li

eu
 o

f 
ca

fé
 c

ap
it

al
is

m
.


*



D
an

de
li

on
 C

af
e 

is
 i

n
te

n
de

d 
to

 b
e 

h
el

d 
in

 a
n

 a
lf

re
sc

o 
co

n
ve

rs
at

io
n

al
 s

ea
ti

n
g 

ar
ea

 
in

st
ea

d 
of

 s
ea

le
d 

in
si

de
, 

aw
ay

 f
ro

m
 t

h
e 

la
n

d/
cl

im
at

e.
 I

n
 r

ec
og

n
it

io
n

 o
f 

th
is

 c
h
an

gi
n

g 
cl

im
at

e,
 D

an
de

li
on

 C
af

e 
is

 i
n

te
n

de
d 

to
 r

el
y 

en
ti

re
ly

 o
n

 t
h
e 

su
n

. 
W

at
er

 m
ay

 b
e 

h
ea

te
d 

w
it

h
 a

 s
ol

ar
 c

oo
ke

r.
 P

la
n

ts
 c

an
 u

su
al

ly
 b

e 
so

u
rc

ed
 w

it
h
in

 w
al

ki
n

g 
di

st
an

ce
.


*



w
w

w
.d

an
de

li
on

ca
fe

.t
k 

h
as

 m
or

e 
in

fo
! 

H
A

R
V

E
ST



T
oo

ls
: 



-
Sh

ov
el

 

-

B
as

ke
t



 M
ak

e 
su

re
 t

o 
h
ar

ve
st

 f
ro

m
 l

an
d 

th
at

 
h
as

n
’t

 b
ee

n
 t

re
at

ed
 w

it
h
 a

n
y 

ch
em

ic
al

s 
or

 f
ro

m
 l

an
d 

n
ea

r 
ro

ad
s.

 


 St

ep
s:

 


 1.

 I
de

n
ti

fy
 t

h
e 

da
n

de
li

on
 


2.
 F

in
d 

th
e 

ce
n

te
r 

of
 t

h
e 

da
n

de
li

on
 

an
d 

in
se

rt
 t

h
e 

sh
ov

el
 s

tr
ai

gh
t 

do
w

n
 

(s
or

t 
of

 f
ol

lo
w

in
g 

an
 i

m
ag

in
ar

y 
pa

th
 

of
 w

h
er

e 
th

e 
ro

ot
 m

ig
h
t 

be
).

 P
u
sh

 
do

w
n

 o
n

 t
h
e 

sh
ov

el
 t

o 
lo

os
en

 t
h
e 

ea
rt

h
 a

ro
u
n

d 
th

e 
ro

ot
. 



3.
 U

se
 y

ou
r 

h
an

ds
 t

o 
fo

ll
ow

 t
h
e 

ro
ot

, 
sc

oo
pi

n
g 

di
rt

 o
u
t 

of
 t

h
e 

w
ay

, 
u
n

ti
l 

yo
u
 c

an
 p

u
ll

 o
u
t 

th
e 

ro
ot

. 
So

m
et

im
es

 
w

h
en

 y
ou

 p
u
ll

 t
h
e 

ro
ot

 w
il

l 
sn

ap
 o

r 
yo

u
’l

l 
fi

n
d 

th
at

 t
h
e 

sh
ov

el
 s

ev
er

ed
 t

h
e 

ro
ot

. 
T

h
at

s 
ok

!


P
R

O
C
E
SS/R

O
A

ST
 



Steps: 

1. C

u
t off th

e leaves from
 th

e roots 

2. W

ash
 th

e roots 

3. C

u
t roots in

to sm
all pieces (eith

er 
w

ith
 a kn

ife or w
ith

 a food 
processor) 

4
. Spread ch

opped roots on
 a bakin

g 
sh

eet an
d roast for 10

 -
 20

 m
in

u
tes 

at 350
F. R

oastin
g lon

ger w
ill 

provide a dark roast, w
h
ile roastin

g 
for a sh

orter tim
e m

akes a ligh
t 

roast th
at preserves som

e of th
e 

roots bittern
ess. C

h
eck th

e roots 
every 5 m

in
u
tes or so an

d stir. O
n

ce 
you

 sm
ell th

e arom
a of th

e 
dan

delion
 keep an

 extra eye on
 th

e 
roots as th

ey can
 bu

rn
 easily. 


5. O
n

ce th
e roots are dry/roasted, 

store in
 a jar. 


B
R

E
W

 


R

ecipe: 

2 cu

ps of w
ater 


1 tablespoon
 roasted dan

delion
 root 



1. B
rin

g w
ater to boil in

 a pot. 

2. A

dd dan
delion

 root an
d tu

rn
 dow

n
 th

e 
h
eat. 


3. Sim
m

er for 10
 -

 20
 m

in
u
tes. 


4
. Strain

 th
e roots an

d en
joy! 



Y
ou

 cou
ld also u

se a fren
ch

 press to 
m

ake dan
delion

 coffee or steep like you
 

w
ou

ld an
y oth

er tea (th
is m

ay resu
lt in

 a 
sligh

tly w
eaker flavor).  


ID
E
N

T
IF

Y
 

FL
O

W
E
R



*
ye

ll
ow



*
on

e 
pe

r 
st

em

L
E
A

F

*
la

n
ce

 s
h
ap

ed



*
gr

ow
s 

in
 a

 b
as

al



ro
se

tt
e 

(i
n

 a
 c

ir
cl

e

fr

om
 t

h
e 

ba
se

)

*
lo

be
d 

an
d 

to
ot

h
ed



*
lo

be
s 

po
in

t 
to

w
ar

d 
ce

n
te

r 
of

 r
os

et
te

 

*
h
ai

rl
es

s

ST
E
M



*
h
ol

lo
w



*
ex

u
de

s 



m
il

ky
 l

at
ex

 

w

h
en

 c
u
t

R
O

O
T

:

*
ta

p 
ro

ot



*
ex

u
de

s 



m
il

ky
 l

at
ex



w
h
en

 c
u
t


