You are passionate about coffee!
Serve a great cup every time!

This Barista Training short course programme will give you the opportunity to do
just that. Learn all the specialist skills you'll need to be a top Barista and to work
in the exciting and expanding world of coffee making.

Your Career Opportunities

The coffee culture in New Zealand and around the world is growing stronger
and skilled Baristas are always in demand. Whether you need the skills to
produce a perfect cup at home or you would like to use the skills to springboard
to an exciting new career, the place to start is right here with our one-day Barista
course. Spend a day with us and learn about *hands-on’ coffee making and where
you can use your new found knowledge to produce a range of coffee recipes,
quickly and to top hospitality industry standards.

This programme is offered to you over one day, or we can tailor it to meet your
needs. Train at our centre on Prebensen Drive in Napier, in a ‘real live’ café,
fully-equipped with commercial espresso machine. The course covers coffee
heritage, equipment and of course, great coffee making.

www.workforce.ac.nz

Workforce>>
DEVELOPMENT




Topics include:

Coffee heritage & production
An introduction.

Coffee equipment and coffee recipes

Preparing a range of coffee beverages
Professional standards.

Presenting different coffee types

On completion you will receive the Barista Certificate of Achievement to take forward with you
into the hospitality industry, as an indication of commitment given and skills learnt.

* For a detailed outline of NZQA Unit Standard topics, check out the course information sheet.

Your Future Pathway Options

Further Training Career Options

First Aid A full range of Work in a cafe, bar or
(full & revalidation) Hospitality National restaurant
Food Hygiene Certificates to NZQA
LCQ Theory Level 4,
Professional
Development Series for
Hospitality Workers




