HOME

Grounds for Thought is more than a place to get a cup of coffee. Our coffeehouse offers an intimate, comfortable setting for socializing, studying, and simply relaxing.
Enjoy our fine coffees, teas, and munchies as well as our selection of over 5000 used book titles and 10 international newspapers.

At Grounds for Thought, we cater to our culturally rich town.  Art exhibits, musical performances, and readings highlight our stimulating atmosphere.  And for those beautiful days of spring and fall, you can enjoy our patio overlooking the river.


We're open 6:00 a.m. to 12:00 a.m., Monday through Saturday.

BOOKS

Grounds for Thought buys and sells used books. Please come in and browse our selection of over 5000 titles; the selection changes daily! We buy used books in good shape and pay one fourth of the cover price. All books sell for one half of the cover price.
 Newspapers Catch up on the world every day with The Wall Street Journal, The New York Times, The Boston Globe, The London Times, and other international newspapers.
Current Titles of Interest
· Live from New York: An Uncensored History of Saturday Night Live by Shales and Miller  
· The Story of Zahra by Hanan al-Shaykh  
· Large selection of Nora Roberts novels  
· Eyewitness Travel  Guide to Spain by Brown  
Many books by Middle Eastern women writers

MENU

Our menu of food and fabulous munchies includes
Deli Sandwiches Be sure to try our truly artistic   creations featuring many domestic and imported cheeses. We also cater to vegetarians and vegans.
Soup of the Day
Assorted Pastries You've heard of Madame Brulet?  Madame's French kitchen bakes all of our pastries—a sinful experience.
English Scones Try blueberry, raisin and apricot—all dusted with coarse sugar.
Biscotti
Delivery
We will be glad to deliver your favorite foods and drinks anywhere in the local area at no charge.
Place lunch orders before 10:30 a.m. to be sure your order arrives by noon.
Call 270.555-1234

EVENTS

Soak yourself in our fine coffees and books and then enjoy a special highlight . . . our art exhibits, musical performances, and readings. 
We feature many local and regional artists.
Schedule of  Events
November 22, 6:30 p.m. Annual Holiday Art Auction
December 6, 7:00 p.m. Folk Music by Dar Williams
December 15, 1:30 p.m. Story Hour with Fred Rogers
December 21, 4:00 p.m. Holiday Music by the MSU Choir

RECIPE

Please join us here each week where we will bring you delicious recipes from around the world including recipes from our own rich region.
You can also pick up copies of the recipe of the week at Grounds for Thought.
Coming next: Apricot Tarts and Wassail.
Delicious Holiday Biscotti Recipe courtesy of Rocco DiSpirito
1/2 cup vegetable oil 3 eggs 1 cup sugar 1 tablespoon anise extract, or 3 drops anise oil 3 1/4 cups all-purpose flour 1 tablespoon baking powder
Preheat the oven to 375 degrees F.
Grease cookie sheets or line with parchment paper. In a medium bowl, beat together the oil, eggs, sugar and anise flavoring until well blended. Combine the flour and baking powder, stir into the egg mixture to form a heavy dough. Divide dough into 2 pieces. Form each piece into a roll as long as your cookie sheet. Place roll onto the prepared cookie sheet, and press down to 1/2-inch thickness.
Bake for 25 to 30 minutes, until golden brown. Remove from the baking sheet to cool on a wire rack. When the cookies are cool enough to handle, slice each 1 crosswise into 1/2-inch slices. Place the slices cut side up back onto the baking sheet. Bake for an additional 6 to 10 minutes on each side. Cookie slices should be lightly toasted.
Yield: 3 to 4 dozen Prep Time: 20 minutes Cook Time: 45 minutes

CONTACT

We love to hear from you.  Please let us know if you have any comments or suggestions.
To be added to our email list, click here! list@grounds4thought.com
3000 Irvin Cobb Drive Paducah Kentucky 42071
270.555-1234 fax 270.762-4321

LINKS

At Grounds for Thought, we enjoy the world--from our cozy coffeehouse and beyond.
We try to keep you up-to-date on events and businesses of interest.  This page is updated weekly with sites that might interest you.

