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	BARISTA NC II
	202 HOURS / 26 DAYS
	VISION
	MISSION
	CONTACT DETAILS
	PHONE :


	CORE COMPETENCIES
	This course is designed to enhance the knowledge, skills and attitude in BARISTA NC II in accordance with industry standards. It covers core competencies on preparing espresso, texturing milk, preparing and serving coffee beverages, performing basic maintenance of machines and equipment, and performing basic cashiering and general control procedures. It covers the basic, common and core competencies.

	OPPORTUNITIES
	BE A BARISTA

	TRAINEE REQUIREMENTS

