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Theory Outline

From the bean to the cup
LYRdzaAGNE | YR Odzad2 YSNXa
What makes the perfect espresso
Upselling, costing & displaying merchandise
Ordering stock control & storage procedure
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Practical Outline

{ Standard espressos short and long, lattes, cappuccino, flat
whites & macchiato

Espresso extraction

Grinding and tamping coffee

Milk texturing

Producing consistent coffees and mutasking
Takeout coffee g
Cleaning and maintaining an espresso mag{ni
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How coffee Is grown and processed

Growing
Coffee grows on coffee bushes and trees and is a really a fruit,
called a o0coffee cherrydo. When it turns a e d

to be picked. It looks a lot like the cherries we eat. Inside the cherry
are two coffee beans, covered by a husk (outside covering).

Processing

After the coffee cherries have been picked, they are dried and the
outside covering is removed to leave the coffee beans. There are

two methods of processing the coffee cherry to remove the husk,

each producing a different taste in the coffee.

A Wet processing. The coffee is washed and soaked before the r
cherry skins are removed. Then the coffee beans are dried. ,
A Dry processing. The cherries are taken directly from the tree ]l;
then dried, making it easy to remove the skin.
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Roasting WO I’KS’MIE L
The beans are then roasted until they become aromatic

(scented) and brown. Different levels of roast affect the
flavour of the coffee. A darker roast is preferred for
espresso coffee, but not too dark or the coffee will taste

bitter.
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d (crushed into very
ot water) into coffee.

Grindin}'

The roasted beans are
small pieces) and b

y to be grou

Coffee cherries Green beans Roasted beans Ground beans Ground coffee
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Varieties of coffee

There are many different varieties (types) of coffee, with different flavours
and smells. Also the same type of coffee beans can taste different when they
grow in different places.

The two main varieties of coffee are Robusta and Arabica.

Robusta
This coffee is higher in caffeine (the chemical in coffee that makes your brain
and body more active) and has a stronger taste than other varieties.
However, it can have a bitter taste. You are unlikely to see pure R
coffee as.it is too strong to be enjoyable.

Lt
Arabica
Most of the worl ddéds coffee {,‘P
roasted beans have a sweet smell and are thought to
have a better flavour than other varieties. It is also lower in
caffeine. It is considered to be a higher quality than the
Robusta bean.



Fairtrade certified coffee

Coffee is mainly grown in developing countries. Coffee with
the FAIRTRADE mark has been checked to make sure that
the growers get fair pay for their work and that children are
not being used as labaour.

Fairtrade coffee can come from East Timor, Papua New
Guinea and many other countries. An example is Trade
Winds Organic East Timor Coffee.

Decaffeinated coffee "
Some people want the flavour of coffee but not the

caffeine. Coffee beans can be treated so that the caﬁe‘fne
IS removed, although it often loses some if its flavour. %
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Crema
Thecrema( pr ono grenama@) O0i s t he
layer on top of a fresh ade espresso. is‘,uich

Crema is made whe ombine ﬁl oils
from t@ 2 fine foam
Withoug:)i

If sugar i |d sit t re?or a
few sec Q
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What makes a good espresso?

1. The quality and freshness
of the coffee beans
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Other coffee-based drinks
Your customers will ask for different styles of coffee, all based on an espresso shot. Here ‘ 2 or .
are the main styles, although sometimes they are called by different names. 4 .

Espresso (short black)
The basis of all other coffee styles. Itis a

single shot (30 ml) of coffee. ' ' &

It has a full, dark colour and a strong coffee *“‘ o 1] ‘ ~ b
aroma. N (| Iy ‘

On top is the crema. ' ‘ —

People may also ask for
= ristretto — short espresso
= doppio — double espresso.

Long black

Starts with 2/3 cup hot water, topped with a
double shot (60 ml) of coffee.

Sometimes called ‘Americano’.

>

g

Cappuccino

An espresso topped with milk that has been
steamed to form a creamy foam.

It consists of 1/3 espresso, 1/3 steamed milk
and 1/3 foamed milk resting on top.

It can be sprinkled with chocolate powder.
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Flat white

An espresso topped with steamed milk. It has
a small amount of foam.

Café latte

An espresso topped with steamed milk, with
about 1 cm of dense foam.

Usually served in a glass.
People often just call this a latte.
You can also get a piccolo latte — a small latte.

Macchiato

A.._spresso stained with a dash of milk.
There are different ways to make a macchiato:

= Macchiato caldo — an espresso with a
dash of hot milk placed in the centre of the
crema

Macchiato freddo — a dash of cold milk is
used

Long macchiato — two shots of espresso.

Mocha

A mixture of espresso and milk that has been
steamed with chocolate powder.

Can be served in a latte glass and dusted with
chocolate.
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Others

There are many other types of coffee served
using espresso as a base. They include:

= affogatto — espresso and vanilla ice-cream
* iced coffee

= coffee with liqueurs or syrups (add syrup
before the espresso to release the
flavour).
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Peaple often ask me about different

| set up my work area before | coffee drinks, so | need to know what

start, so | can work efficiently they all are.
and produce the coffee quickly. | also must be able to tell them about

IERRPRE 6 RO I

If I have an order with different types of coffee, |

| keep the equipment and my
m: latte fi
work area clean throughout the ”;gﬁda“e wwmmm@

aay.
I make them in the order so they can all be
served at the night temperature.
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The espresso machine

The espresso machine forces steam and water under pressure through ground coffee,
resulting in a rich, dark liquid. There are many different sizes, brands and types of espresso
machines. You will be taught how to operate the machine at your workplace.

Here are the parts on a typical espresso machine.

Manual switch Automatic controls
Pressure gauge

Cup warming

Hot water contro!
Steam control

Hot water outlet

Onloff switch

Group head
Group handle
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Double filter for
double shot

Single filter for
single shot

Blind filter for cleaning

Always leave the group handles locked in the group head to keep them warm. If you take
them off and they get cold, they will cool the hot water when extracting the coffee. This will
result in poor quality coffee.
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The coffeeéginﬂr Z | Wor o‘

There are differ

Adjustment collar

Blades (inside)

Dosage chamber

Lever for gnnder doser

On/off switch

% Coffee waste tray

|- ‘
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nd coffee tightly e U8
ater goes more slowly through the &t ¢
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Tamper
The tamper is used to p
into the filter bask
coffee ground

N

If you tamp the coffee correctly,
the puck should stay in the filter
basket when you fum the group
S handle upside down |
AN J
-
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Knock out tube W@“@'I[‘[Qp.%eﬂ
€S &

Used coffee grounds are emptied into a
knock out tube (or knock box). Tap the
group handle on the bar so that the used

grounds fall out.
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Thermometer

Milk thermometers are used to make sure the milk is
at the correct tempera

through t
therm

You also
means judg
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Milk jugs e
Use different sizes of jugs to heat the milk, depending on Wﬁrl@’lﬂﬂlp!‘ ¢

the amount of milk. Milk will expand (get bigger) when
textured, to double its size.
Jugs are made of stainless steel because it:

A lasts well

A is easy to clean
A is easier l control th.mjre of the milk.
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Weighing and measuring equipment
Electronic scales can be used to weigh coffee after is has been
ground to get the correct dose (amount) of coffee. You can also
use coffee scoops to measure a correct dose.

An experienced person can do it by sight.

Cleaning equipment and products

You need the right cleaning equipment and products to keep the
equipment clean, for example:

A brushes to clean the group head and grinder

A cleaning cloths i use different coloured cloths

for different purposes, to prevent cross

contamination

A cleaning detergent

A sanitising products.

-
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Prepare for service ¢

In a busy café it'is important to be well organised and
efficient, so you can make and serve coffee quickly for
customers.

Before you start making coffee, you must do your mise en
place in your workstation, making sure you have
everything you need and that it is in its right place.

You should check:

A the service ware i cups, glasses, saucers and spoons
A the supplies i coffee, milk, sugar, chocolate dusting
powder, syrups, accompaniments, paper serviettes and
takeaway stirrers. -

Did you know? | —
The FrenchtermmisenLJ | OS G N yaf  dSa |Ia WLz
means making sure that everything is in its place before you ~

a0FNIO 62N SP3d Sl dzA LJYSMezI-MdzLJLJf
on plusN ®
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Check Service Ware

Cups and glasses

Coffee is served in different types of cups and

glasses. Some styles of coffee have a particular
' with them.

out any damaged service ware as germs can grow
in the cracks.
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CafeS that offer takeaway coffee will have different sizes of

takeaway cups, and other disposable items such as cardboard
trays and plastic spoons.

Spoons
Teaspoons should be easy f . Store the |n\a.
container with the handles p up so you only touch the
handle, not the bowl of the s Z
Milk jugs = =
Make sure you s for people @o
want their milk served on the :

Confidential Q
Other Service Wa o)
If you also serve‘fbod, sure you have ghQI,ates within
easy reach. C

If you use trays to take the (affee order%o lqble?,check they are
clean. D
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Stock rotator BA R I S TN e’

Always use up older stock (supplies) first. WGI’I@’I‘W‘ ¢
This is the FIFO principle T First In, First Out.

Dondét put new milk in front of the ol
Put the new milk at the back and use up the older milk

first. This is stock rotation (moving supplies around so you — Jlm"

use the oldest first).

7_..___‘

Check that:
A cleaninggqu ent such as spray bottles, wipes
is easy to reach, (éfcmfh m;lk

A the other equipm
mllkjugs tamper and t
A the areas around the espr ne, su@as the counter
and display areas, are clean and look attra
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Work safely

Personal safety

Making e can be dangerous! Yo ; \'Yyy

A using hot water and stearr

A working quickly at b es

A using electrical equip Did you know?

A anding and bendi At 60°C, it takes one second for hot water to cause third-degree bums. This means there is

damage to the two layers of skin plus the tissues undemeath.

Steam is at about 100°C so it wll burn even faster.

Bums larger than a 20 cent coin can be serious. Always report any burn immediately to your
SUpervisor.
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Food safety Worksimpde,e
Food safety is important when making and serving coffee. ¢ ¢ 00
& |"J‘y} ee

An unclean work area or equipment can grow germs, and
people can get sick from germs in coffee, the same as in
food.

Contamin,qti
Contaminatio

g loth to Wipem;\ﬁéhd
L/ T &

—

- DA
| \
) ——

-

e
Ger‘s‘vfrom bench are now in
the milk .~ y
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Grind coff
Whatisgri_ﬁ;\ne.f | 2 J 4

Grinding is

Coarse Very distinct particles of coffee, like heavy grained, chunky salt

Gritty, like coarse sand
Fine Smoother to the touch, a little finer than granular sugar or table salt

Extra fine Finer than sugar but not quite powdered. Grains should still be
noticeable to the touch

Turkish Powdered, like flour
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Check the grinder
Prepare the grinder for service each day.
A If it has been taken apart for cleaning, you may need to
reassemble it (put it back together).

A Switch it on.
A Do a test grind to check it is produces the right size grind.

Grind on demand
Ground coff&e goes stalMIym should &md on
demand - that is, grind it just when a customer orders a
coffee. Coffee made from stale grounds won'’t taste good.
Put the beans in the hopper of the grinder, ready for
grinding.

After grinding, ground coffee automatically goes into the
doser, ready to be used.

Only grind the amount of coffee you need. If you have to
throw coffee away, this is wasteful and can affect the profit
of the establishment.




Monitor the grind BA R I STA gze

The grinder "doesndédt al ways produce the \s\a)rheh*sﬂZé’ b. nd.
Coffee can be affected by humidity (moisture in the air). Coffee ,:»:

absorbs (takes in) moisture and the coffee grounds may expand
(increase in size). This makes extraction slower and changes the
flavour of the coffee.

You need to monitor (check) the grind during the day, to make
sure the coffee grounds are still the right size. You might need to
make the grind coarser or fin

To monitor ind, use you Z
A look at ind to see h 5
A taste the coffee: L
if the coffee has little flavo ur, the
grind is too coarse and the ugh too 2
quickly (un extraction

? &onfldentlal Q

if the coffee ha's a bitter flavour, the grind is too fine and the
water takes too long to flow through the coffee (over
extraction)

A touch the grind with your fingers i it should feel powdery with
a gritty finish.
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The dose of coffee means the amount of coffee you use to
make a shot.

This is between 7-9 grams per cup for a single shot,
depending on the grind and
double shot needs double the amount.

Flick the doser lever until you have a mound of coffee in
the group handle basket. You will learn how many clicks of
the doser lever to use to get the correct amount.

Level it with your finger, moving it gently back and
forwards across the basket.

Dondét overfill the basket:
This wastes more coffee when you level off the basket

If you tamp the coffee in too tightly, it stops the water
flowing through the coffee. This produces a poor-tasting
coffee.

COOKING 4 LIFE
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Extract coffee IKSTOL
Check the espresso machine

Before you start work, check that the espresso machine is ready to use.

Turn it on as soon as you arrive 1 it may take 15i 20 minutes or longer to warm up. While it is
warming up, do these checks. #
1. Check the machine is clean on the outside.
2. Check the machine is put
3. Check the pump pressure,
do this on your workplace m
4. Check the machine is cle
through eagl_o . This flush
the group handl

The water coming t ughQan g’gﬁﬁgééhoul

spiral and runs clear. If not, the machine is not clean.
5. Freshen up the boiler water. Turn on the water outlet and release about 1 litre
6. Clear the steam wand. Open up the steam wand and release steam Wt 30 second

) /

oW in a single
2
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EXtraCt the COffee Step 2: ChecthefiIter ba_tsket WOrl@Irmp “ 0

Make sure the filter basket is dry and clean,
Step 1: Grind the coffee and in the group handle.
Use a cloth or brush.

Step 3: Dose the coffee

Fill the filter basket with the
correct dose from the grinder. |
should be slightly heaped.

Step 4: Level the coffee
Level the groundsvl' the
basket.

Tamp the grounds wﬂh@e tamper.
Gently tap the side of the group -
handle with the tamper.



BARISTAe:?

Step 8: Place cup or glass
Put the warm cup or glass in position

under the group head. ‘

Step 5: Tamp the coffee 1 4
Tamp again to level the coffee in the filter
basket.

Brush any loose coffee off the rim.

Polish (smooth) the surface by turning the
tamper while pressing it down.

Use enough pressure so that you can turn
it upside down without the puck falling out.

Step 6: Purge water

Purge (push out) water from the group
head for 2 seconds, to remove any old
coffee and to get the right temperature
Step 7: Lock in the group handle
Insert the group handle into the machine
and rotate (turn) it firmly until it locks into
position. '




o .
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Begin the extraction, following the operating instructions of your espresso ©
machine. There should be a 4i 5 second delay before the coffee comes Olr ‘6 0

through.
The machine should produce 301 35 ml of espresso in 251 30 seconds.
The espresso should be thick and flow down in a heavy stream. You should f

see the crema forming.
Stop the flow after it begins to turn slightly lighter in colour.

;
e knockout tube by kno irih

bi ad

Confidetl

0: Empty us
used ground

What comes out is «

P
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Texture milk

Milk is added to espresso to make a range of other coffee \ OI K310
drinks such as cappuccino, café latte, macchiato and flat
white.

About milk

Different types of milk can behave differently. Some types
of milk you might use are:

A regular milk (full fat) '

A skim milk (lower in f =

A soygnl (made fro L
Some cafés also use ¢ his high'i

protein ei produc or coffee making. It
is the protein content in milk that gives it the body
when it is stea

A y O
It is important to practise with different types of milk.

A Skim milk froths more easily. But the froth also
disappears more quickly because there is less fat and
less weight in the milk.

A Soy milk curdles more often than regular milk
when it is added to the coffee.
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Understanding temperatures

Water boils and turns to steam.

Correct operating temperature
of espresso machine

Water freezes
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Stretch and texture milk

There are two steps in making the milk ready for the
coffee.

1. Stretching Use steam to put air bubbles into the
milk, so the milk increases in volume (amount).

2. Texturing Mix the a s through the milk

bl
until you have the text ! ant. The milk
sho b e
foam.
Stretchln&m exturing milk takes a lot
before you get it right. .

Here are some guidelines.
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How to stretch and texture milk W@fl@'hﬂ:pe
. e

Pour in the.amount of ‘
cold fresh milk you need. e U

Release (let out) a small
amount of steam through the
steam wand to remove any
moisture from cooled steam.

Choose acle
stainless steel jug
large enough t,?,h )
the milk you nee
The jug should be
about 1/3 full.

‘, 7
Placel eam wan

into the jug just below
the top of the milk. Tilt
the jug at an angle.
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Listen for the hiss of the steam. It
should be a soft hiss, not too loud.
Watch that the milk is spinning like
a whirlpool and slowly rising.
When the milk is at the right
temperature, turn off the stea
valve and carefully re

ﬂ
v
The position of the steam wand ?
in the milk will create different
effects.
Cappuccino needs a thick
foam. Keep the wand just
under the milk surface so you
hear a gentle, hissing sound.
Cafée latte needs a thinner
texture. Start with the wand just
below the milk surface. When
the milk heats to 40°C, move X
the wand deeper into the milk.

Turn on the steam i open
the steam valve fully.

e jug.

A

o~ l'_ -' -
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Purge the steam W 0
wand to blow any Grmkm Ge
milk out € S¢ egf
b |4 8

Wipe the steam
wand immediately
with a clean, damp "
cloth to remove any -~
milk residue
(leftovers).

jug for 51 10 second
mixture is smooth and fo
This also spreads t e
evenly through the milk.

The correct amount of milk
Two cappuccinos need 300 ml of milk. Fi
1 litre jug between a third and a half full.
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Pour milk

Pour the milk in immediately, before the foam separates. Throw out any
unused milk

The way you pour the milk into the cup depends on the type of coffee being
made. Here are some guidelines.

A Cappuccino - Requires more foam. Pour quickly, with the jug low, so the
foam goes into the cup. Dondét spoon the foam i n.
A Café latte - Pour a little slower to control the amount of foam going into

the cup.
A Flat white coffee - Pour last, as it does not need any foam.

If making several cappuccinos, half fill each cup with milk, working frogg
first to last. Then fill each cup, working from last to first. This makes s
there is an equal amount of foam and textured milk in each cup.



