
 

 

 

 

The Coffee Kitchen Barista Experience Day 

Ever wanted to have a go at being a Barista? Well, now’s your chance. We are offering you the 

opportunity of a day’s training at The Coffee Kitchen. You will learn how to foam milk, pull an 

espresso and produce some beautiful coffees. This course is hands on – you will get to make a lot of 

coffee during the day. 

Come yourself or buy a voucher to give to a friend or loved one for Christmas or a birthday (or just to 

say ‘thank you’). 

 

 

 

You will learn:- 
 

 The background of coffee and 
the coffee industry 

 Setting up an espresso machine 
 Setting up a grinder 
 All about espresso and how to 

pull great shots 
 What’s a Ristretto, an Americano 

and a Long Black 
 How to steam and foam milk 

perfectly 
 Cappuccinos, lattes, macchiatos 

and flat whites 
 Mochas and hot chocolates 
 Latte Art – making hearts and 

rosettas 
 Cleaning and maintenance 
 Aeropress, pour-over and 

syphon techniques for single 
estate coffees 
 

 

When will the course run? 

We have dates set aside on Sundays in January and February. 
We’ll tell you the dates nearer the time and you can book a slot. 

How long will the course be? 

We will start at 10 a.m. and finish at 4 p.m. with a break for 
lunch (which will be provided). 

Do I need any experience? 

A love of coffee would help but as long as you are willing to roll 
your sleeves up and get stuck in, you’ll be fine. 

I’d like to buy it as a present for someone 

No problem. Just let us know and we’ll provide you with a 
voucher to pass on. 

How many people will be on the course? 

The maximum number is 8. We think that any more than this 
and the course will get a little too unwieldy.  

How much will the course be? 

The cost for the course is £60 and this includes a light lunch and 
as much coffee as you dare drink! 

 

To book, contact us at The Coffee Kitchen: 

40 Challoner Street, Cockermouth,  
CA13 9QU 
 
Tel: 01900 824474 

Email: contact@thecoffeekitchen.co.uk 


