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WHY IT MATTERS
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WHAT WE LEARNED . Those seeking asylum are allowed to enter the
country and apply for migrant status upon arrival
. The process can be long if applying this way

Drying, shelling, roasting Panama-Costa Rica Border.
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* Coffee plantation owners and operators of a finca (rural
estate or farm)

 Multigenerational farms

e Large-scale commercial operations and smallholder farms

e ICAFE est. 1933

* Improving lives of migrant families working on coffee
plantations
 Comprehensive care for children (0-12 years of age)
* Health care
e Education
e Balanced nutrition
* Exhibits sustainability and social responsibility efforts

Machine that separates the cherries by size Drying the coffee cherries.
and quality. among coffee producers
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Roasting the dried and shelled coffee beans.

Roasting the coffee beans. Processed coffee bean that has been shelled
and husked.
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