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Barista & Café English Course Sample schedule

Monday Tuesday Wednesday Thursday Friday
Introduction to Coffee. Growing and Harvesting Cooking vocabulary Preparing the work area .
Week 1 The Espresso Machine Coffee Roasting Quantifiers/amounts Safety and Hygiene Prepar.mg the Espresso
. o . . . Machine and Grinder
The Grinder Describing food Basic Equipment Utensils
Likes and Dislikes Stating preferences Recipes and Dishes Menus
AM: ABC of Espresso at
Coffee Academy
Week 2 LT(frngi:egS:Eenllzcr?g;f Dosizzeaﬁgl;gzping BT UG ETThe [EZSLE the Milk
. Taking food orders The Espresso Menu Cleaning and Maintenance
Espresso Service Dealing with Requests Recommending
Eating and Drinking Being polite
AM: Advanced Barista 1 AM: Advanced Barista 2 at
at Coffee Academy Coffee Academy
Week 3 Adjusting the Grinder Workplace Hygiene 1 Coffee Exploration Workplace Hygiene 2 Workplace Hygiene 4
Adjusting the Dose Dealing with complaints Visit Jasper Coffee Roasting Milk Texturing DVD Having dinner with friends
Making Perfect Espresso Bills Factory Workplace Hygiene 3 Barista DVD
AM: Group 1 Practice AM: Group 2 Practice AM: Group 3 Practice
Session Coffee Academy Session Coffee Academy | Session Coffee Academy
Week 4 Workplace Hygiene 5 Workplace H.yg|ene Coffee Shop Assignment Workplace Hygiene Workplace Safety
DVD — The Espresso Menu DVD —.CIeanlng and Assessmentl Coffee Art
Maintenance Customer Service
AM: Work Experience** AM: Work Experience** AM: Work Experience** AM: Work Experience** AM: Work Experience**
Application forms Interviews Tax Responsible Serving of
Week 5 T .JObS Cgser Letters Role Plays Superannuation AIcorr)on °
ax File Number o .
Coffee Skills Review TeIeph_one Calls Cv Wntmg _ Awards _ . Course sz
CV Writing Coffee Skills Review Coffee Skills Review Graduation

** Arranged by Coffee Academy




