Day 1// Mon 17 Sept

13:00 Intro to Camp and SCA Education Updates
14:00 ) ) . ] ) )
Barista Intermediate Barista Foundation Organic Acids
18:00 Coffee Careers: How did | get here?
’ Panel with Invited Guests
19:00 Dinner & Welcome Party

Day 2/l Tue 18 Sept

07:00 Breakfast
08:30 _ _ _ . '
Barista Intermediate Barista Foundation Water Chemistry
11:30 Lunch
12:30 i i
Barista Intermediate Dissescting th'e Espresso Brewing Foundation
Machine
16:00 Snacks
16:30 Customer Service
19:00 Dinner
Group Event: Workflow Wars
Day 3 // Wed 19 Sept
07:00 Breakfast
08:30 . . _ . .
Barista Intermediate Espresso Exploration Brewing Foundation
11:30 Lunch
13:00 Barista Intermediate Exams Managing a Caf€ in Asia

Grace Tian

17:00

PROGRAM ENDS
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Barista Intermediate

Designed to test key core and more advanced skills and
understanding, expected from a competent barista (for example,
from someone working as a barista for 6 months or more).
Successful candidates should be able to dial in espresso, make a
full range of drinks with quality and speed, as well as understand
the basic requirements for customer service and maintenance.
Practical and written exams will be taken at Camp and are
included in the price. Certificate issued upon earning passing
scores.

Barista Foundations

Designed to introduce core barista skills to people with no
previous barista experience. Successful candidates should be able
to calibrate their grinders and make an espresso and cappuccino
to core standards. Practical and written exams will be taken at
Camp and are included in the price. Certificate issued upon
earning passing scores.

Brewing Foundations

Designed to introduce core brewing skills and equipment to
students with no previous brewing experience. Successful
candidates should be able to follow standards for grinding and
brewing to produce great coffee. Practical and written exams will
be taken at Camp and are included in the price. Certificate issued
upon earning passing scores.

Organic Acids

Organic acids are some of the most important flavor compounds in
coffee and this workshop introduces participants to four of the
most prevalent organic acids found in coffee. By deepening
knowledge of chemistry behind taste, coffee professionals can
better describe the product to their customers and have a better
understanding the of the chemistry behind the sensory experience

Water Chemistry

[t is no secret that water plays a critical role in the extraction and
taste of your coffee. In this workshop, participants will examine
the effect of the water chemistry on the physical attributes and
flavor dynamics of brewed coffee. Spend time brewing the same
coffee with different waters to discover the water recipe that best
fits a certain offering.

Espresso Exploration

This workshop exposes students to strategies for anticipating the
extraction of a coffee based on roast level, processing, and maybe
even age. This lays the groundwork for baristas to explore new
coffees and manipulate how they perform as espresso.

Dissecting the Espresso Machine

Journey under the hood of an espresso machine with members of
the Coffee Technicians Guild. This hands-on workshop takes you
on a guided tour through an espresso machine; from the water
inlet valve to the driptray drain, and everything in between. This
session will help participants better understand the components
involved in pressure brewing and what role they play.

Customer Service

Outstanding customer service is a critical component of creating
the specialty coffee experience. In this course, students will
discuss customer service strategies with a focus on the specialty
coffee barista but relevant for all members of the specialty coffee
community. Students will be prepared to identify common steps
of customer service, including differentiating between good and
bad service, and discuss strategies to improve customer service
interactions.

Managing a Café in Asia

Details coming soon!

Coffee Careers

A panel of coffee professionals will tell their stories about how
they went from their barista positions to other careers in coffee
with a Q&A to follow.

Workflow Wars

This team challenge will pit you and your team against the clock to
prove how well you manage a bevy of challenges that will test your
ability to manage a bar. Quickness, agility, details, knowledge,
teamwork, etc. will come in to play as you battle it out to win
Workflow Wars!
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