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Coffee Appreciation- Introduction to Coffee

Course Introduction SEF2fE 1}

The class will cover coffee history, growing regions, different styles of roasts, varieties of beans, methods of preparation and
serving coffee. We'll sample different blends of coffee, and single origin beans. There will be an espresso shot preparation
demonstration, and a latte art demonstration.

Course Objective 222 H &

The objective of this course is to provide a foundation level training in coffee and coffee brewing. The student will learn about the
coffee bean from harvest to cup, and have an understanding of what goes in to producing a quality cup of coffee.

Course Outline FE A4

The 3-hour course begins with an introductory theory lesson on the process of making coffee. This course has the absolute
beginner in mind, we start with the basics; the different types of beans, the processing, the roasting, and the different roast stages
(from raw beans to the dark French roast). Then, we utilize our various senses to identify a well-extracted cup of coffee brewed by
different methods, examine the taste profile, and the factors affecting the extraction. Thirdly, we touch on the espresso machine,
espresso, latte art, and the parts and tools of the home barista set-up. The interactive portion will provide lots of opportunities to
clarify any questions with the trainer and try the equipment hands on.

Target Audience ¥f5
Adults who want to learn about coffee growing, processing, roasting and differences in the coffee bean varieties. Anyone who

wants to learn how to brew quality coffee at home. i & LA NMERRRE - 3852 ~ HbRE KSR E e o A B8R A+ AT
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Instructor EHfif&§i/; Mr. Jeremy Souders 7 ‘[’"\.
® Authorized Trainer of Specialty Coffee Association of Europe (SCAE)

® Specialty Coffee Association of Europe Certified Level 2 Barista
Medium of Instruction ¥23REE S  English lecture and demonstration
YOSTHRER Bl \_/
Venue Lﬁﬂﬁ%’j MUST Training Restaurant, MUST campus, Avenida Wai Long, Taipa, Macau u
WRFIRHORE: OKMAERESRS - N BERBT2EEE

Course Date & Time FERHHH
| 27 August, 2013 | Tue 18:30-21:30 | Total hours: 3 |
Tuition Fee & H MOP 750 (5% MOP 1,500) Class Size 4= 44%H 10 people

All fees are non-refundable and non-transferable. (The school has full right to withdraw any course anytime).

Therefore, student is advised to consider carefully about the course time and personal situations before application.
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Enquiries ZrgH Tel: 8796 1999 / 8796 1998 Email: scs@must.edu.mo

Website: http://www.must.edu.mo/scs-tw/admission/diploma-certificate-programs/news

The School of Continuing Studies develops life-long learning opportunities. Should you wish to receive information on our
programs / courses, please send us an email (to scs @must.edu.mo) stating your email address in your email and “Join the mailing
list” in the Subject line.
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We also offer in-house training for corporations/Government Departments/schools, tailor-made with respect to your choices of
topics, time, place, and group of attendees. Please contact us for more information.
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