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Welcome  

Icons  

These signs tell you what type an activity is: 

 

Do this activity in a big group. 

 

Do this activity in a small group. 

 

Do this activity in pairs. 

 

Do this activity by yourself. 

 

Do this activity using the internet. 

If you are not connected to the internet, your trainer will provide you 

with another activity. 

 

Do this activity in your workplace. 

If you are not in a workplace, your trainer will provide you with 

another activity. 
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What you will learn  

Drinking coffee is part of our way of life. People enjoy the taste of coffee and the social part 

of meeting friends for coffee and a chat. A good cup of coffee makes this a very pleasant 

experience. A bad cup of coffee leaves people thinking badly about the café. 

In this unit you will learn how to operate an espresso machine so that you always produce 

an excellent cup of coffee for your customers. 

You will learn how to: 

Á select and grind coffee 

Á extract coffee using the espresso machine 

Á texture milk 

Á serve and present espresso coffee and other coffee drinks 

Á clean and maintain the coffee making equipment 

Á provide advice to customers 

Á maintain a well-organised work area. 
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1 Some coffee facts  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Source: International Coffee Organization, 

<http://www.ico.org/index.asp> 

  

Coffee is one of the worldôs most widely traded products. It is 

grown in over 60 countries. The top 5 producers are Brazil, 

Vietnam, Colombia, Indonesia and Ethiopia 

Small farmers produce most of the worldôs coffee. Coffee provides 

an income for over 125 million people around the world. 

Coffee is a very popular drink. More than two 

billion cups are drunk worldwide every day. 

The aroma (smell) of brewed coffee gives pleasure, and it 

also protects the bodyôs cells from damage caused by stress. 

http://en.wikipedia.org/wiki/Coffee_production_in_Ethiopia
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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 ócoffee cherryô. 

When it turns a bright, deep red it is ready 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. 

Á Wet processing. The coffee is washed and soaked before the cherry skins are 

removed. Then the coffee beans are dried. 

Á Dry processing. The cherries are taken directly from the tree then dried, making it easy 

to remove the skin. 

 

 

 

 

 

 

 

 

 

Roasting  

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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Grinding  

The roasted beans are ready to be ground (crushed into very small pieces) and brewed 

(soaked in very hot water) into coffee. 

 

The language of coffee 

Can you grind the coffee? To crush the coffee beans into small pieces. 

I have ground it. After you finish grinding. 

I will adjust the grind. The size of the pieces. 

Put the grounds into the dosing 

chamber. 

The small pieces of crushed coffee. 

 

 

 

 

 

 

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 Robusta coffee as it is too strong to be enjoyable. 

  

Coffee cherries Green beans  Roasted beans Ground beans Ground coffee 
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Arabica  

Most of the worldôs coffee production is Arabica. The 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. 

Blended coffees  

Most coffee used in cafés is a blend of different varieties of coffee. The main blend a café 

uses is often called the house blend. Different coffees are blended to produce different 

flavours. 

Specialty coffee  

Some cafés serve specialty coffees to provide a range of flavours to their customers. 

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 labour. 

Fairtrade coffee can come from East Timor, Papua New Guinea and many 

other countries. An example is Trade Winds Organic East Timor Coffee. 

Single origin coffee 

The flavour of coffee is strongly influenced by where it is grown, for example how high above 

sea level, how shady, the soil and the climate. Single origin coffee means it is not a blend 

and that we know the country it comes from, such as Ethiopia or Peru. Sometimes we may 

even know the particular region or farm it comes from.  

Some examples are Jamaica Blue Mountain, Hawaiian Kona, Sumatran Blue Batak and El 

Conquistador Costa Rica. 

Decaffeinated coffee 

Some people want the flavour of coffee but not the caffeine. Coffee beans can be treated so 

that the caffeine is removed, although it often loses some if its flavor. 
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Did you know? 

Kopi luwak, from Indonesia, is the most expensive coffee in the world. It is made from coffee 

berries that have been eaten and excreted by the Asian palm civet (a small animal). 

 

 

Activity 1   

Your workplace coffee beans  

In your workplace: 

1 What type of coffee is used at your workplace? 

Where does it come from? 

Is it a blend?  

 

 

2 Are specialty coffees also available? If so, which ones? 

 

 

Espresso coffee  

There are many ways of making coffee from ground beans e.g. by boiling (Turkish and 

Greek coffee) or by using a percolator, plunger or dripolator. In this unit you are learning to 

make espresso coffee with an espresso machine. 

 

Did you know? 

The term espresso comes from the Italian word for express, because espresso was made 

and served immediately to the customer. 

Source: Coffee Research Organization, <www.coffeeresearch.org> 
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Espresso coffee is a small shot (measure) of coffee, made by forcing very hot water (but not 

boiling) at high pressure through finely ground coffee beans. This process extracts 

(removes) and emulsifies (blends together) the oils in the ground coffee, producing a rich, 

thick liquid. 

Extraction refers to the flow of the coffee from the espresso machine. 

Espresso coffee can be drunk as it is, and it is also the base for many other coffee drinks 

such as cappuccino or café latte. 

Crema  

The crema (pronounced ócremmaô) is the creamy layer on top of a freshly made espresso. It 

is rich and golden in colour. 

Crema is made when air bubbles combine with oils from the finely ground coffee. It is a fine 

foam without big bubbles. 

If sugar is sprinkled on top, it should sit there for a few seconds.  
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Describing coffee flavours  

People tasting coffee use some of these words to describe its special flavour and smell. 

 

The language of coffee 

acidity 

acid 

The sharp and pleasing taste that is left in the mouth after tasting the 

coffee. 

Low acidity gives a smooth flavour. 

High acidity gives a stronger tasting coffee. 

A coffee with no acidity is not considered good and is called óflatô. 

sweetness 

sweet 

A smooth and mild flavour, may taste fruity. Not harsh. 

You taste sweetness on the tip of your tongue. 

bitterness 

bitter 

A harsh, unpleasant taste. 

May happen if the coffee is over roasted. 

sourness A sharp, biting and unpleasant flavour. 

body The feel of the coffee in your mouth. It can feel thick or thin. 

aroma Smell ï coffee can smell burnt, caramel, chocolate, nutty. 

Many other words are used to describe the flavour of coffee, such as spicy, floral, woody, 

and earthy. 

You will learn to recognise different coffee tastes. 
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What makes a good espresso?  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

1. The quality and freshness 

of the coffee beans 

2. Correct grinding of 

the coffee 

 

4. The skill of the person 

making the coffee 

3. Correct use of the 

espresso machine 
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Other coffee -based drinks  

Your customers will ask for different styles of coffee, all based on an espresso shot. Here 

are the main styles, although sometimes they are called by different names. 

 

Style of coffee 

Espresso (short black) 

The basis of all other coffee styles. It is a 
single shot (30 ml) of coffee. 

It has a full, dark colour and a strong coffee 
aroma.  

On top is the crema. 

People may also ask for  

Á ristretto ï short espresso 

Á doppio ï double espresso. 

 

Long black 

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

Sometimes called óAmericanoô. 

 

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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Style of coffee 

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 ï a small latte. 

 

Macchiato 

An espresso stained with a dash of milk. 
There are different ways to make a macchiato: 

Á Macchiato caldo ï an espresso with a 
dash of hot milk placed in the centre of the 
crema 

Á Macchiato freddo ï a dash of cold milk is 
used  

Á Long macchiato ï 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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Style of coffee 

Others 

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

Á affogatto ï espresso and vanilla ice-cream 

Á iced coffee 

Á coffee with liqueurs or syrups (add syrup 
before the espresso to release the 
flavour). 

 

 

 

 

Activity 2  

Your coffee menu  

1 Find a menu from your workplace. 

What different types of coffee are offered? 

 

 

2 Are they called the same as the coffee in the previous table? 

Or are they called by a different name? 

 

 

 

Did you know? 

óLatteô is the Italian word for milk. So a café latte is just a milk coffee. 
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The barista  

Did you know? 

In Italian, a óbaristaô is a bartender who works behind a counter or bar serving both hot and 

cold beverages (drinks), not only making coffee. 

Among coffee enthusiasts, the term is used for a highly skilled coffee-making professional 

with a wide knowledge of coffee varieties, blends, quality, roasting, espresso equipment and 

maintenance. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

If I have an order with different types of coffee, I 
make the latte first, then the espresso because 
it gets cold more easily.  

I make them in the order so they can all be 
served at the right temperature. 

I set up my work area before I 
start, so I can work efficiently 

and produce the coffee quickly.  

People often ask me about different 
coffee drinks, so I need to know what 
they all are.  
I also must be able to tell them about 

different coffee types and blends. 

I keep the equipment and my 
work area clean throughout the 

day.  
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Section summary  

Now you have completed this section you should have developed the following skills and 

knowledge. 

Tick each box if you are satisfied that you have those skills and knowledge. 

 

 Know how coffee is grown and processed. 

 Know about different varieties of coffee. 

 Understand different types of coffee drinks based on espresso. 

 Know the role of the barista. 

Notes  
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2  The equipment  

The main pieces of equipment you use to make coffee are: 

Á espresso machine 

Á coffee grinder 

Á tamper and tamp mat 

Á filters 

Á knockout tube (or knock box) 

Á milk jugs 

Á thermometer 

Á weighing and measuring equipment 

Á cleaning equipment and products e.g. cleaning brushes. 

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. 

  

On/off switch 

Steam control 

Manual switch 

Steam wand 

Cup warming 

tray 

Pressure gauge 

Group handle 
Group head 

Drip tray 

Hot water control 

Hot water outlet 

Automatic controls 



SITHFAB204 Prepare and serve espresso coffee 

© Commonwealth of Australia 2013 15 

Blind filter for cleaning 

 

Single filter for 

single shot 

Double filter for 

double shot 

Group handle and filters  

The group handle is the part of the espresso machine that holds the ground coffee in a filter 

basket. It is also called a portafilter or filter holder. The water goes through a filter inside the 

holder. 

You use different size filters depending on what you are doing: 

Á making a single shot of espresso ï use a single filter 

Á making a double shot of espresso ï use a double filter 

Á cleaning the machine ï use a blind filter with no holes. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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. 

  








































































































































