
-more- 

 
1601 Joslyn Road   ▪   Lake Orion, MI  48360   ▪   800.626.6910   ▪   www.guesthouse.org 

 
December 2, 2009 
FOR IMMEDIATE RELEASE                                                      FOR INFORMATION CONTACT: 

Kathy Schiffer 
Director of Special Events 

 Communications/Media Relations Coordinator  
GUEST HOUSE, INC. 

 Phone 248.391.4445 / Mobile 248.941.8362 
Toll-Free 800.626.6910 

Email:  kschiffer@guesthouse.org 
 

COFFEE CONNOISSEURS LINE UP FOR HEAVENLY BREW 
Guest House announces sale of private-label coffees 

 
Lake Orion, MI – Just in time for the holidays, Guest House announces the release of 

Guest House Café, a private blend of highest-grade Arabica coffee which is now available for 
purchase.   

 
Dan Kidd, Guest House president and CEO, notes that the aromatic Guest House Café 

coffees are an ideal choice for Christmas gift-giving or for entertaining.  But unlike other specialty 
brews, Guest House Café coffees help Guest House in its mission to “Save the Individual; Save the 
Vocation.”  Proceeds from the sale of the coffee benefit Guest House’s programs of hope and 
healing for clergy and religious who are facing the problem of addiction.   

 
Included in the coffee selections are the highest quality fair trade and shade-grown coffee on 

the market, and only top grade beans from every country of origin are used.  Each of the six 
uniquely packaged specialty coffees features a saint who, in his or her earthly ministry, offered 
comfort to the suffering, just as Guest House cares for clergy and religious who are struggling with 
addictions.   

 French Roast is a blend of the best Central and South American beans grown and roasted to 
perfection.  French Roast coffee commemorates St Maximilian Kolbe, who was martyred 
after torture at the hands of the Nazis at Auschwitz.   

 Bakery Blend, a medium coffee with beans from Central and South America and Indonesia, 
features St. John of God who ministered to the sick, forsaking his worldly wealth—even 
opening his own home—to comfort those in need of physical healing. 

 Bakery Blend Decaf is gently decaffeinated using the chemical-free Swiss Water Process.   
Blended with beans from Central and South America and Indonesia, it honors St. Monica of 
Ostia, who had a heart for those who had wandered from the heart of God.  She offers a 
loving appeal to those who struggle against alcoholism. 

 Colombian Supremo is the largest and mildest of all the Central American beans.  This 
brew is dedicated to the Archangel Raphael, patron of Guest House, whose name literally 
means “God Heals.”   

 Our Organic Mexican coffee is 100% top-grade Arabica beans, certified Fair Trade and 
Organic, and roasted to Full City (medium roast).  Smooth and subtle, it features the image 
of St. Benedict.  Quietude and reflection were the touchstones of the life of St. Benedict, 
who taught that everyone could find a home in Christ Jesus, without regard to their personal 
struggles. 
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Guest House’s mission is to provide the information, education, treatment and care needed to assure that priests, men 

and women religious, and seminarians suffering from alcoholism and other specified addictions 
have the best opportunity for quality recovery. 

 

 Hazelnut coffee starts with a gentle blend of fresh roasted beans, suffused with the 
delightful flavor of Hazelnut.  It’s fat-free, sugar-free, and guilt-free delight!  Guest House 
Café’s Hazelnut coffee bears the image of St. Augustine.  Augustine’s mother, Monica, 
prayed for many years that her son would leave his life of stoic intellectualism, and open his 
heart to the healing gospel of Jesus Christ.  Her prayers were fulfilled, and Augustine is 
revered for his immersion in Christian thought and his burning desire to spread the Love of 
Christ. 

 
Each blend of pre-ground coffee is available for purchase at the Guest House website, 

www.guesthouse.org/coffee.html, or by contacting Guest House at 800.626.6910.  A one-pound bag 
of regular-strength coffee costs $9.75, while the decaffeinated blend is $10.75.   

 
For more information, contact Kathy Schiffer, Guest House’s Director of Special Events, at 

248.391.4445, or toll-free at 800.626.6910.   
 


