Have you ever wanted to learn how to make “Coffee” the way good Coffee Shops do?
Well now you can.
Fleurieu Regional Development Inc. as part of the South Australia Works in the Regions programs is offering to eligible participants a free Coffee Making Course. 

“PREPARE AND SERVE COFFEE”

AIM 
The course provides participants with the skills and knowledge to extract and serve coffee, use a commercial espresso machine, storage of coffee, cleaning of equipment, care and maintenance of machinery.

Participants in this course should be people who wish to prepare and serve coffee to industry standards using a commercial espresso machine in a variety of hospitality settings including, but not limited to, hotels, clubs, resorts, café, motel, trains, aeroplanes, ships and restaurants.

COURSE LENGTH  
3 ½ consecutive days 

STUDY MODE 
By attendance at TAFE SA Noarlunga Campus on 3½ consecutive days, 9.00 – 3.30pm 

(Travel assistance will be given to eligible participants) 

 80

COURSE CONTENT 
§
Major Coffee Styles and their Characteristics 

§
Types of Bean, Blends and Roasts with Emphasis on Espresso Roast 

§
Key Principles of Coffee Making 

§
Factors that Affect Quality of Coffee 

§
Types of Grind and Grinding Equipment 

§
Types of Filter Baskets, Filters, and other Equipment 

§
Different Milk Types and their Characteristics 

§
Milk Texturing Skills 

§
Storage Conditions and Requirements for Coffee and Commodities 

§
Safe Work Practices in Relation to use of Coffee Machines and other Equipment 

§
Cleaning and Maintenance Procedures

§
Workplace Hygiene 

§
Coffee art (basics) 

§
Symptoms of Potential Faults in Espresso Machines 

§
Presentation Aspects of Coffee 

FEE 
Free to eligible participants who are “out of work, out of school or out of training” 

(inline with the South Australia Works in the Regions criteria)

APPLICATION PROCESS 
Apply to: 

Coffee Course.

Fleurieu Regional Development Inc.

Phone 
08 8552 1557

Fax

08 8552 9530

