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			Jug (Pitcher) Rinsers – Are They Worth Using?

		  Jug (Pitcher) Rinsers – Are They Worth Using? Jug rinsers streamline café operations by quickly cleaning milk jugs between uses. This boosts workflow, sanitation, and coffee quality. But they also take up space and require maintenance. Overall, jug rinsers optimize efficiency and elevate the customer experience. In this article I’ll delve into the pros […]

		
			Read More
									06/02/2024
									 by Peter Giannakis

					
	


		
		
			


		

	

	
			Espresso Shot Not Tasting Right? Read Your Puck and Find Out Why

		Espresso Shot Not Tasting Right? Read Your Puck and Find Out Why The spent coffee grounds in your group handle are called the coffee puck. Examining properties of the puck, including its surface and structural integrity, provides valuable feedback on the quality of the shot. Variables like consistency, colour, and adhesion can indicate whether ideal […]

		
			Read More
									14/12/2023
									 by Peter Giannakis

					
	


		
		
			


		

	

	
			Exploring a Career as a Barista: More Than Just Brewing Coffee

		Exploring a Career as a Barista: More Than Just Brewing Coffee In today’s vast professional landscape, the role of barista offers a unique career path embracing craft, community, and unmatched coffee passion. Beyond just serving up lattes, being a professional barista opens doors to personal growth, industry connections, and lifelong learning. For those captivated by […]

		
			Read More
									09/10/2023
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			Craft a Killer Barista Resume in 4 Simple Steps

		Craft a Killer Barista Resume in 4 Simple Steps As coffee consumption reaches new heights, the need for talented baristas has never been greater. The coffee industry is brewing with possibility. Yet competition is steep among all latte-loving hopefuls. So how can you make your resume rise above the rest? Take heart, because I’ve concocted […]

		
			Read More
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									28/08/2023
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			How To Get A Barista Job With No Experience

		Landing Your First Barista Job With No Prior Experience So you’ve always dreamed of working behind the counter at your favourite cafe, pulling shots and making customers smile. But you don’t have any professional barista experience on your resume. Not to worry! With the right attitude and willingness to learn, you can break into the […]

		
			Read More
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									23/08/2023
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			Unlocking Espresso Euphoria: A Guide To Dialling In Your Coffee

		Unlocking Espresso Euphoria: A Guide To Dialling In Your Coffee Crafting amazing espresso is part art, part science. While there are guidelines, no one recipe leads to espresso perfection. The truth is, you need to dial in the parameters based on your specific equipment and beans. This hands-on process helps coax the very best from […]

		
			Read More
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									12/08/2023
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			Technology Shaping the Future of Coffee

		Technology Shaping the Future of Coffee Over the last few years, we’ve seen some exciting new developments in commercial coffee technology! Methods like precision brewing and automated processes are changing how cafes make coffee. They’re helping cafes and baristas brew faster and more consistently, while also improving quality. Here’s a closer look at some of […]

		
			Read More
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									31/07/2023
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			Finding A Job in the Coffee Industry

		Your journey to becoming a professional barista has to start somewhere – but finding a job in the coffee industry isn’t simple when you have little experience. For those of you fresh out of barista training, there are 2 main paths towards your first barista job. What You Need to Succeed Nearly all well-paying, respectable […]

		
			Read More
									23/03/2022
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			A Short Guide to Selecting Coffee Beans

		After water and tea, coffee is one of the most popular drinks… worldwide. There is an unbelievable number of people waking up each and every morning and heading out to their nearest café, whether it’s just another Starbucks or an authentic Italian cafe. You probably already knew that. But did you know that there is […]

		
			Read More
									28/10/2021
									 by Peter Giannakis

					
	


		
		
			
		

	

	
			The Perfect Espresso Shot at Home

		As coffee professionals we see many short comings in coffee made by the home barista.  Here are four easy tips which will almost instantly improve your home latte.  You’re welcome.   1. Quality Coffee Firstly and perhaps most importantly you need to be using fresh coffee, every single time. Typically, coffee tastes best between week […]

		
			Read More
									11/09/2019
									 by Peter Giannakis
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                            Please fill out the form below, and we'll get back to you as soon as possible!


                            
                                Course
                                
                            


                            
                                Your Name
                                
                            


                            
                                Your Email
                                
                            


                            
                                Your Phone Number
                                
                            


                            
                                Subject
                                
                            


                            
                                Message
                                Hi,

I am interested in the next available course.

My available days this week are: 
My available days next week are: 
                            


                        

                        
                            Thanks! Your message has been sent.
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                        Upgrade Your Certification

Have your training registered with The Department for Education and receive your nationally accredited Statement of Attainment.

We only recommend this for those who will likely undertake in further study in Hospitality ie. Certificate I, II, or III in Hospitality Management.  In doing so you will have recognition of prior learning in this unit.

If you’re learning to make coffee for employment this upgrade is unnecessary, as employers only interview and employ against your ability to make good coffee.



The Statement of Attainment is a transcript of the two accredited units that you will complete during your training with us

We can register your training for just {UpgradePrice}!

No additional training or examination required

Would you like to add this to your order?
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