Hospitality Ulster

STEP 12: Coffee

Instruction & Learning
MENTOR: You must ensure that the employee is aware of the different types of coffee on offer within your outlet; you must demonstrate how each type of coffee is prepared

EMPLOYEE: You must ensure that you are confident in the preparation of the various types of coffee available within your outlet; please ensure that you ask your mentor lots of questions and to keep practising the preparation of coffee so that you get it right
By the end of this module, you will have an understanding of: 

What coffee is? 

How to make the coffees offered in your outlet 

Background: 

Coffee was first discovered in Eastern Africa in an area we know today as Ethiopia in the 13th Century AD

Coffee is only located in tropical and sub tropical climates known as “The Coffee Belt” which includes Brazil, Columbia and Java 

Coffee begins as a green bean and it gains its flavour through the roasting process which extracts its sweetness and changes the colour. 

Types of Coffee: 

There are said to be more than 6,000 species of coffee plant, with at least 25 major types. The 2 main types are Robusta and Arabica. Robusta is used as a bulk product. The beans are usually inferior in flavor to Arabica varieties, and are often used in instant coffees, or mixed with Arabica blends. Arabica is the sole species of quality beans. It is seen as the quality product

MENTOR: List the types of coffee you serve in your outlet: here’s a few, add others as appropriate to your outlet: 

	Regular
	

	Espresso
	

	Cappuccino 
	

	Caffé Latte
	

	Caffé Americano
	

	Filter 
	

	Espresso Macchiato
	

	Caffé Mocha
	

	Caffe Crème
	


	Activity 
	Employee Signature 
	Mentor Signature 
	Date 

	Introduced to workings of coffee machine 
	
	
	

	Aware of coffees offered 
	
	
	

	Makes coffees on menu
	
	
	

	Method of assessment – Observation




MENTOR: OBSERVATION is the name of the game – you must continually observe the employee to ensure that they are confident in the coffee making process and that they are familiar with the different types of coffee on offer at your outlet. This is especially important during busy times when the staff member will be under more pressure to provide a quick service to the customer so make sure they know their stuff! 
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