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WHY COFFEE TRAINING
MATTERS?

 Investing in quality coffee training is one of the most
effective ways to reduce long-term costs and build
stronger coffee culture amongst the team. Well-
trained baristas are faster, more confident, and more
consistent — leading to fewer mistakes, reduced
waste, and higher customer satisfaction.

This not only boosts the quality of every cup served
but also supports stronger sales through repeat
business and brand trust.  



Great coffee is crafted through
intention, precision , and passion.

TRAIN THE TRAINER COFFEE
 PROGRAMME

This Barista Development Program is designed to take
an entry level barista on a coffee education journey,
helping them achieve status of a pro. It’s packed with
theoretical & practical exercises supported by virtual
learning and trainer hands-on coaching throughout.



 FIRST LEVEL of our barista development program, designed to
build a strong foundation for those new to coffee. It takes

entry-level baristas through the essential skills and knowledge
they need, boosting their confidence and consistency behind

the bar.  

 SECOND LEVEL of our barista development program, aimed at
building on the core skills with a deeper focus on speed,

consistency, and the science behind great coffee. We teach
preventative measures that lead to less equipment downtime and

maintenanace cost.

 FOURTH LEVEL of our barista development program, designed for
those ready to guide and develop others. It covers how we learn,

the qualities of an effective trainer, and practical methods for
planning and delivering impactful training. Baristas also learn how

to give clear, constructive feedback to support continuous growth.

 INTERMEDIATE

 ADVANCED  TRAINER

CORE

 THIRD LEVEL of our barista development program, focuses on
the science behind coffee. Baristas learn to quality control fine-
tune recipes, and maintain in-house quality standards. This level

prepares them to lead by example and uphold consistency
across the team.



 CORE

Equipment &
Workflow Intro

Milk Hygiene &
Steaming

Espresso Recipe &
Preparation

Drinks Menu
Preparation

End of day protocols

FIRST LEVEL of our barista
development program,
designed to build a strong
foundation for those new to
coffee. It takes entry-level
baristas through the essential
skills and knowledge they
need, boosting their
confidence and consistency
behind the bar.  



 INTERMEDIATE

Coffee Flavour -
Taste & Aroma

Milk Chemistry 
& Latte Art

Espresso Physics,
Chemistry & Consistency

Efficiency, Quality 
& Speed

Coffee & Equipment
Troubleshooting

SECOND LEVEL of our barista
development program, aimed
at building on the core skills
with a deeper focus on speed,
consistency, and the science
behind great coffee. We also
teach preventative measures
that lead to less equipment
downtime and lower
maintenance costs.



 ADVANCED

 Journey of the Bean

 Advanced Latte Art

 Espresso Chemistry 
 & Physics

 Equipment
Maintenanace

Customer Service & 
Upselling

THIRD LEVEL of our barista
development program, focuses
on the science behind coffee.
Baristas learn to quality control
fine-tune recipes, and maintain
in-house quality standards.
This training prepares them to
deliver competition standard
latte art. They will learn to
quality control, lead by
example and uphold
consistency across the team.



 TRAINER

 How do we Learn

 Teaching Styles

 Qualities of a Good 
 Trainer

How to Plan & Deliver
Training

How to Provide 
Feedback

FOURTH LEVEL of our barista
development program,
designed for those ready to
guide and develop others. It
covers how we learn, the
qualities of an effective trainer,
and practical methods for
planning and delivering
impactful training. Baristas also
learn how to give clear,
constructive feedback to
support continuous growth.



 TRAINER

TIMELINE

       2 -5  MONTHS PROGRAM

       24H OF LEARNING

       30% THEORY /  70% PRACTICE

CORE

 INTERMEDIATE

 ADVANCED

7H

7H

7H

7H

G r e at  c o f f e e  s k i l l s  d o n ' t  h a p p e n  o v e r n i g h t  —  t r a i n i n g
ta ke s  t i m e ,  r e p e t i t i o n ,  a n d  r e a l - w o r l d  p r a c t i c e .  

 P r o g r e s s  c o m e s  w i t h  p at i e n c e ,  c u r i o s i t y,  a n d  a
c o m m i t m e n t  to  l e a r n i n g .



ONLINE CONSULTAIONS 

MODULAR BITE-SIZED EDUCATION

Four online coffee consultations, making the learning journey clear and approachable.
Tailored feedback and practical tips, helping baristas refine their skills and overcome
challenges.  

Our modular, bite-sized coffee training breaks complex skills into focused, manageable
sessions, making learning easy to fit into any schedule.  This flexible approach boosts
retention, reduces downtime, and helps teams level up without overwhelm.

COFFEE EXAMINATION & CERTIFICATES
Validating progress with recognized credentials, boosts confidence, motivation, and
gives professional credibility in the workplace.

OUR BLENDED LEARNING 



THANK YOU
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