
A ‘good coffee’ is just a thirst quencher, a morning starter
or something to warm your hands on a cold day.

A ‘great coffee’ is pure indulgence. A sumptious, evocative
experience. A reason to visit, to return, to chat longer or
to close your eyes, dial out the world and exist for a
moment luxuriating in your sense of taste.

Learn the art of making great coffee with Cafeology and
their very own trained Baristas.

Cafeology is an independently owned

exclusive Fairtrade beverages company.

We supply a fully branded range of coffees,

chocolate, sugars and ancillaries to the out

of home market throughout the whole of

the United Kingdom.

For any business serving hot beverages

the quality of the product and the skill of

serving staff are critical to customer

satisfaction levels.

Cafeology’s Barista Training Courses will

provide a skill set, increase knowledge and

nurture passion. Trainees will leave with the

ability to serve a delicious range of great

tasting coffee and hot beverages.

Staff with the skill to prepare great tasting

drinks and the ability to engage with

customers in a knowledgable and confident

manner will  benefit any business by

encouraging return visits and helping

increase customer spend.

Once this happens, word will spread and

the business will develop an enviable

reputation:  a place that serves great coffee.

See over for more details of our courses.

0870 011 9441    info@cafeology.comFind out more |



Full and Half Day Courses are available and can be run
on site at your convenience or at our Barista Training
Centre in Sheffield.

Courses cover the following aspects of a Barista’s skills
but can be adapted to suit individual requirements.
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The History Of Coffee 
The journey of the bean.

The Perfect Espresso 
The knowledge to create consistently good
coffee.

The Espresso Machine 
How it works and should be maintained.

The Grinder   
Re-calibration and what to look for in the
perfect grind.

Milk    
The importance of foaming the milk and
making a selection of the most popular coffee
based drinks in the UK

Latte Art   
To impress the customer and to illustrate the
care that goes into making each coffee
served.

Fairtrade   
What does it mean? Who does it benefit?
Where in the world?
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