


Barista Level-1
Understanding Coffee
Coffee production
Types of Coffee
Grinding (Different
types of Grinder)
Brewing
Equipment and tools
Service Equipment’s
Station Setup

Barista Level-2
Product knowledge
Cleaning and
Maintenance
The Espresso Machine
The Tools of the
Espresso Machine
Essential Equipment
Hygiene & Safety
Storing coffee
Measurements

Barista Level-3
Coffee Recipes, Iced Coffee
The Expresso, Cappuccino,
Coffee Latte, The Americano
Filter Coffee, Plunger Coffee,
The Flat White, The
Bambinoccino
The Macchiato, The Mocha,
Frappuccino
Hot Chocolate, Horlicks
Latte Art (heart, circle more)

Barista Level-4
Stock control and Storage
Coffee Service (Cup & Saucer,
Milk Jug, Sugar bowl, Ashtrays)
Crockery & Glassware hints &
tips
Hints & Tips to taking an Order
Turkish Coffee
Mocktails
Cold coffee, Irish Coffee & Iced
Tea Smoothies



Master Class
Vineyards Visit
Distillery Visit
Brewery Visit
syrups Factory Visit
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Event Clients
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Office
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