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Day 1

* Beginning of the training

- Course Introduction

- Understanding the espresso

- Tasting: under-extracted, over-extracted and perfect coffee

- Practicing grinding beans to the appropriate size

* Tasting session (Arabica & Robusta, Mono Arabica, Sensory Kit)
Day 2

* Rechecking the grind size

* How to make perfect cappuccino: standard hot and cold recipes
* The perfect cappuccino - practical session

* Testing session

- How to make perfect espresso, perfect cappuccino and present the coffee to the customer
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Dusit Thani College (DTC) a2 UNIVERSITA DEL CAFFE DELLA THAILANDIA
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