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ABOUT BARISTA GUILD ASIA

» First and foremost, we would like to thank you for considering us as
the ideal choice for our services. Stated in this proposal are the
requirements that we believe is compulsory and required to be able
to assist you and your project.

» Barista Guild Asia (Malaysia) was founded on the vision to inspire
and empower both coffee consumers and coffee professionals. We
endeavor to provide the most comprehensive and in-depth coffee
training in the industry and deliver world-class solutions through
coffee education.
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ABOUT BARISTA GUILD ASIA

» Our courses and programs for Coffee Professionals and Baristas are based on
the Specialty Coffee Association of Europe Coffee Diploma System. The
education system is aimed to meet the needs of coffee professionals
everywhere. It is a controlled and certified system with a curriculum written and
updated by the best minds in the coffee industry. Our Professional SCAE Barista
Level Foundation, Infermediate & Professional Certifications are based on both
technical/theory knowledge and practical examinations.

» The Specialty Coffee Association of Europe (SCAE) is the world'’s leading
professional organization promoting excellence in quality coffee, drawing
together professionals from all aspects of the coffee indusiry.

» Cenftral to the SCAE’s purpose is to improve coffee standards through furthering
knowledge and education. With this aim, the Coffee Diploma System (CDS) was
created. The CDS contains 6 modules, each module containing 3 levels. The
modules are made out of Introduction to Coffee, Green Coffee, Sensory Skills,
Roasting, Grinding & Brewing and Barista Skills.
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SERVICES AVAILABLE

» We do not restrict ourselves to just educating about specialty
coffee but provide a wide range of services to the food &
beverage industry. Our range of services are as follows:

CONSULTATION
SERVICES FOR
MACHINES,
EQUIPMENT,
CAFE SETUP,
OPERATIONS

1. Education and training of Baristas through our Professional
Barista Training Courses.

2.  Professional consultation on café setups and supplies.

3. Professional Café Operations Excellency and Competence
Training to meet industrial requirements.

4.  Professional consulting of machines and equipment for

COFFEE EVENTS PROFESSIONAL entrepreneurs.
& BARISTA SKILLS
COMPETITIONS TRAININ z .
‘ | ARG 5. Café / Kiosk Setup
6. Consultation for development of new menus / recipes for

beverage and coffee companies.

7. Train and recommend certified and skilled Baristas (BGA
graduates) to cafes.

FOOD &
BEVERAGE
SOLUTIONS /
CATERING

8. Food & beverage solutions for catering events.

9. Coffee related exhibitions, competitions and events
organizer.
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MEET THE TEAM

DAVID LEONG WENG WAI | Director

David began his illustrious coffee career in Starbucks where he found his passion for coffee there and the joy
of connecting with people. Having competed professionally as a Barista, David placed 2nd runner up at the
First Battle of Barista in Malaysia.

He learns to lead and manage a team as a Shift Supervisor in his career in Starbucks. He also had a short
stint at Espressamente llly where he got much more exposure. David later moved on to hone his Barista skills
in Coffee Ritual as a Senior Barista and Trainer. He has also been a guest Barista at a top café in China that
serves nothing less than Cup of Excellence Coffee and where he learnt the finer art of Coffee brewing
pushing himself to the limit and is now known in the industry as one of the top skilled Baristas this country
has to offer.

His philosophy in coffee is “Connecting with People through coffee.” He is known for his gentle and humble
kindness towards his clients and friends.
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MEET THE TEAM

DANIEL LIEW MING CH'ZE | Academic Director

Daniel Liew, Academic Director of Barista Guild Asia began his coffee journey in 2011, currently he is one of
the few globally certified Authorized Specialty Coffee Association of Europe Trainer (AST) and Certifier. He
also holds professional certifications from Specialty Coffee Association of America (SCAA) and Barista Guild
of America. In addition to his qualifications, Daniel has certifications from Barista Guild of America, Specialty

Coffee Association of American, LUniversita del caffé (llly’s Coffee University), and TAFE Australia.

As the founder of Barista Guild Asia, he leads a team of 4 other certified ASTs. Since the inception of BGA, he
and his team have organized and judged many championships, namely the two Malaysia Barista
Championships, Malaysia Brewers Cup, Malaysian Aeropress Championships, chartered the Malaysia
Specialty Coffee Association (MSCA) and successfully obtained international sanction for Malaysia to
participate in the World Championships. BGA has trained over 500 certified Baristas and many cafés in

Malaysia. Recently Daniel obtained Q Grader license with Mr Ted Lingle, the Founder of the Q program.

Daniel has been featured on BFM, Capital FM, Bernama T\ Star Newspaper, Nourish Magazine, Flavours

Magazine and other news media on his contributions in the Malaysia's coffee industry. In his other
professional capacity, he is also a seasoned Speaking Professional, Trainer and HR Consultant and Managir®
Director of Direct Results Asia Pacific Consultancy Sdn Bhd.
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MEET THE TEAM

CHONG HOCK SOON | Trainer

Hock Soon stumbled upon coffee in 2010. After graduating from high school, he realized he needs to find a
path and goals in life. An opportunity sprung when a friend started two farms in West Java & Central Aceh,
Indonesia. Inspired by the discipline of farmers at the source, Coffee is the new found goal.

Having competed professionally as a Barista, Hock Soon was a finalist at the Battle of Barista 2012 in
Malaysia. This was where he met Daniel Liew and interned with Barista Guild Asia for 6 months. Upon
completion of his internship, he then moved on to lead and managed a team as Lead Barista in Epiphany
Coffee & Tobacco. Thereafter, he contributed more as the opening team at Whimsical Gelateria & Caffe,
where he was an Operations Manager.

Eventually, Hock Soon returned to Barista Guild Asia as a trainer. He believes, "Practice makes consistency,

and every once in a while we need to brush our window to let new light come in".
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MEET THE TEAM

NORMA NOORDIN | Trainer

Norma started with Barista Guild Asia as their student in 2015. Her journey into the coffee industry started
when she tenured at a branding agency as a social media content developer and stumbled upon a client who
required more than just web and social media content development, they needed a cafe.

Her learning with BGA did not stop at certification in barista skills and coffee knowledge. She went on to
establish operational competency and barista training for the members of the cafe. A BSc Medical
Bioscience graduate from Monash University (Malaysia), Norma has vast experience in the investigation and
research industry where she had experience working as a chemist, a microbiologist, and a forensic scientist.
An experienced corporate research consultant as well as a marine surveyor, Norma has helped many
organisations in cases of fraud, theft of intellectual property, insurance fraud, survey of counterfeit brands
and other investigative tasks.

Awarded the King's Scout Award in 2002, she is a Sea Scout Master and a Woodbadge holder and leads a
team of dedicated adult scout masters to run a Sea Scout troop known as the 7th Fort Sea Scouts of
Malacca. Norma is Barista Guild Asia's Head of Administration and Operations.
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MEET THE TEAM

AFIQ AMMAR KHAN | Trainer

The curiosity in search of good quality coffee has led him to enroll in the SCAE Barista Skills Level 1 in 2013
at Barista Guild Asia. Having strong background in science and working experience in corporate, with his
belief, “To teach is to learn twice (Joseph Joubert)", he joined the BGA team in year 2015. Same as the team
member, Afiq worked as a barista, gained experience behind the coffee bar and polished his operational
skills.

The experience has offered him a wide perspective from the point of view of acustomer to the person behind
the bar. Afiq was a sensory judge for Malaysia Brewers Cup 2016 and visual judge for Malaysia Latte

Art Championship 2016. He has been featured on Wanita Hari Ini, Malaysia Hari Ini and Berita Harian, to
share the knowledge of coffee.
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COFFEE & BARISTA TRAINING
COURSE OUTLINE

Workspace Management

» The Barista would be able to understand the importance of
maintaining a hygienic and organized workspace.

» Analysis of key equipment’s needed for a complete workspace and
how to maximize speed and efficiency.

» The Barista would be able 1o analyze best layout for a proper
workspace.




COFFEE & BARISTA TRAINING
COURSE OUTLINE

Grinding, Dosing & Tamping

> ThegarisTo would be able to identify the parts of the main parts of the
grinder.

» The Barista will be able to understand how dosage affects shot times.
Demonstration of good dosing techniques and calibration.

» The Barista will be able to understand how to evenly distribute the dose
in preparation to tamping.

» The Barista will be able to understand how to tamp properly.

» The Barista will be able to understand how increasing and decreasing
dose affects body and flavor.

» The Barista will be able to understand how to make micro-adjustments
to the grinder.

v
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COFFEE & BARISTA TRAINING
COURSE OUTLINE

» Exiraction & Brewing

» The Barista will be able to understand the basic parts of an espresso
machine.

» The Barista will be able to understand the steps to preparing an
espresso.

» The Barista will be able to understand the basic sensory qualities of
an under-extracted, over-extracted shot and a good espresso.




COFFEE & BARISTA TRAINING
COURSE OUTLINE

Milk Techniques

» The Barista would be able to understand the importance of freshness of
milk and why it is important to use milk hygienically.

» The Barista will be able to understand the techniques required to
produce correct milk-textures.

» The Barista will be able to understand correct milk temperatures and
the pouring techniques to producing Cappuccinos and Lattes.

» The Barista will be able to tell how different milk will produce foam
differently.

» The Barista will be able to learn how to ‘free pour’ a simple latte art
pattern consistently.
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COFFEE & BARISTA TRAINING
COURSE OUTLINE

Cleaning, Maintenance & Troubleshooting

» The Barista will be able to understand the proper technigues to
cleaning the espresso machine and grinder.

» The Barista will be able to understand the results of a badly
maintained espresso machine and how to avoid and solve them.

» The Barista will be able to understand the key problems of the
grinder and who to refer these problems to.
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COFFEE & BARISTA TRAINING
COURSE OUTLINE

Barista Menu

» The Barista will be able to learn the techniques of serving a range of
espresso-based coffee.

» The Barista knows which chinaware is suitable for which coffee
Customer Service

» The Barista will be able to understand the importance maintaining high
standards of personal hygiene.

» The Barista will be able to understand what is good communication skills
and the definition of good customer service.

» The Barista will be able to demonstrate a high standard of customer
service when greeting customers and taking orders.
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COFFEE & BARISTA TRAINING
BGA METHODOLOGY

» Through the years of ground experience in both the training and coffee
industry, BGA has developed a proven training approach that focuses
in bringing value and desired results to our clients. We strive to promote
knowledge workers within our participants, for the benefit of the
individual as well as the organization as a whole. Our approach drives
for ultimate knowledge retention and transfer in addifion to our
measurable deliverables. Our client success is our success and our
approach has thus far developed a great working-sharing relationship
with our clients.

» Experiential Learning is our key strength. Our following methodology
has enabled us in understanding our client needs and gaps where our
program is able to customized and catered for the specific and unique
needs of our respective clients. Leveraging on interactive simulations
and activities, both indoor and outdoor with practical scenarios has
proven effective learning experience for our clients.
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COFFEE & BARISTA TRAINING
BGA METHODOLOGY

rch/Site Follow Up
Workshop

Management Briefing
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CONSUMERS CLASSES

LATTE ART FOR BEGINNER
LATTE ART ADVANCE
INTRODUCTION TO CUPPING
INTRODUCTION TO COFFEE
ESPRESSO SENSORY
BREWING METHOD

COFFEE APPRECIATION




LATTE ART FOR BEGINNER

LATTE ART FOR BEGINNERS

Learn free pour technigues and how to make Hearts and Rosettas
as well as an introduction to etching.

At the end of the session you will leave with knowledge of:

Learning the basics of espresso extraction : What makes a good
espresso in terms of taste, flavour and visuals.

Etching for Beginners : Learn how to draw on your coffee!

How to achieve good frothing for your milke Learn how to achieve
good temperature and foam standards when frothing your milk.

Do we compromise taste for arte
Basic free pour techniques: heart, rosetta and tulip.
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LATTE ART FOR ADVANCE

ADVANCED LATTE ART WORKSHOP

>
>
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At the end of the session you will leave with knowledge of:

Learning the espresso extraction : Do we pull shots and froth milk
differently for Latte Art¢

How to create consistency for Latte Arte
Do we go for variation or perfection?
What do we do prepare for competitiome
Do we compromise taste for arte

How do we perfect our pouring skills¢
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INTRODUCTION TO COFFEE

Infroduction to coffee workshop

» The history of coffee

How coffee cultivated

How coffee harvested

How coffee processed

|dentify different roasting profiles

Best practice in buying coffee
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Best practice in storing & grinding coffee
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ESPRESSO SENSORY

Espresso Sensory
Infroduction and definition Espresso
Arabica vs Robusta
History of Espresso
History of Cappuccino
Extraction of Espresso
Over-Extraction Tasting
Under-Extraction Tasting
Balanced Espresso Tasting
Crema Tasting

Pulling Espresso Shots

Abit of Milk pouring demo
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Recap
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BREWING METHOD

Brewing method

What affect a good cup of coffee
Different types of brewing method
Water chemistry

Packaging & Storage

Coffee Quality

Grinding

Temperature

Extraction

Different types of brewing equipments
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Troubleshooting the brew
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Coffee Appreciation

Coffee History
From beans to cup
Brewing methods
Gold Cup standard
BYO coffee

Coffee vs health

V)
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INTRODUCTION TO CUPPING

Cupping Workshop

>

What is cupping?

Why we cupe

Who are cupperse

How we cup?¢

Some of the more commonly used terms & evaluation methods




COFFEE & BARISTA TRAINING
YOUR BENEFITS

» Your participants will immediately be able to utilize the tools that are
developed together during the program. This enhances the
implementation aspect, thereby securing desired results within an
acceptable fime frame.

» The structure of the program is such that, your feam will be
contfinually coached by us in the implementation of the tools. We
will always be on stand-by, should you or the participants require
help on the implementation aspects.

» Not only would those who attend benefit from the use of the tools
themselves but they will also be equipped to lead, coach and
motivate their respective team players 1o achieve divisional targets.
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COFFEE & BARISTA TRAINING
MANAGEMENT BRIEFINGS

» Management briefings are used to keep the top management
team informed of the progress of the parficipants.

» Meetings are also used 1o work out a system to monitor the progress
of the participants. In this case, management will be given the

QUALITY CONTROL CHART and will be guided in the monitoring of
the participant’s goals.

» The briefings are also used to exchange ideas and to receive
Management input on the course to customize it even further.

» Characteristics of each individual participant will also be discussed
to ensure that the course is customized to their needs.

» There will be Management Briefings during the entire course usually
after each training sessions.
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THANK YOU!

BARISTA

GUILD ASIA




