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Barista, Mixology & Pastry Art
(BMART)
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80% Practical Skills 20% Theory
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{PIEAE | COURSE OUTLINE

Barista Skill Brewing Sake
« 20Fh B HERL T2 AR EF R BHIBENA
- 1 By BN e 3= Y CEBRESES SR
- 50FH N MEFh 2 Green Coffee <EBERIB
* = - BEHHEESE AL - DR AL FE 75 5%
E 'l; *E - WEIE Spirit
Sensory Skill - BAERMEDWHS M CERERESES &G
Year Course - SEE LI E B - BES R SIS
« 1007 B B SCENTONE Wine BRBEEBBRKRES
. <K EE Al mnmeEE iR ARSI S & CBREBAEREERSER
RIS B ZFRS5JWC Coffee AcademyBX&EIMERINEE, BBESHEERE, LEXEBRATWNHNTREEIEFET <M S, & BT 5 4 - R R EE
ERIANL, EE—RZIK, BMHEREHER! _ - AR Cocktail & Mocktail
AESEEERNE, BNEESERmAMUSLARRSSE, Just Want CoffeeESEEE100Z L LASWINEF, SIEERs ﬁgf;%jgﬂn F -’f%;“ﬁﬁﬁ * 200F0 R IRV IRHIEL 77
S V=1 =] =3 Seol=1 = ” poEac o ME R IgTEIR o oniE 4
MHESTEEARRRS SRR, SREEERLR, HERERS ‘TEMHT H32H! ' il S e s S
New Era Institute of Vocational & Continuing Education collaborates with JWC Coffee Academy to offer Barista, TS SRR . 155 S E

Mixology & Pastry Art courses for those who are interested in becoming professional baristas and cultivate a second
specialty in mastering a skill in the world of coffee.

The institute is equipped with high-end facilities and qualified professional trainers to offer students professional
training. To date, JWC has cultivate more than 100 professional baristas and has achieved outstanding results in
coffee and bartending competitions both at home and abroad, won many international awards and produced
highest number of ‘champion baristas’ in Malaysia

* Please note that the modules listed are indicative
and may be subject to change.
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2014 TEMIHERITE b 3R TEE SR IMMERITE EE 22 T SR AL X BT
Atlas MEESEMIEERLTE b 22 BE ) ZF Fi| th SR 2 K 5 R AT R Q6ER) HEE 10
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4 2015 ISR Lt RO A2 G
5 R BRI A 220 SR X SE FEZERE TMNERMEEREIEIER 1
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40N EIRIKE 2018 S
#7<[E@Battle of Team Latte Art Champion &% RERITE BEH L OFQUAL‘A.‘IE I OF__QUAL RECOGNITION o .
AT == EE BRUHE o= OFQUALAZEIHFFEH R ERITER, ZREWSKLE. MEFEIMEARZIEHNTLALMNELZREZRITNRS, UE
) P o . BN ENERBHFSOFQUALIIE R EEZ IirE, OFQUALEEES SR EEATENEEERFIG. XLERERREERES
HZCoffee Fest tHR$ith AE 1658 R BEHS EERNHE B AR EAE AT .
Coffee Nowhere HifnifumEEHI{E 2 FF 3= BE FREPCA Skl [X EFriTE H
[ BRIMERR U PN hEPCA #EX EFRiTEE F The Office of Qualifications and Examinations Regulation (OFQUAL) regulates qualifications, examinations and assessments
Remy Cointreau DiSkFEIEE =& in Englano_l. All Iea_rnlng mater_|a|s are deS|gr)eo| and written by expertise in th_e_ﬁeld and professional ac_a_dem|c authors so
y , i; i 7“\ that each interactive module is aligned against specific learning criteria specified by OFQUAL, the defining UK Government
A 2016 DAVINCI fEl F €l =5k [Bsi[e] body for Academic Standards in UK Higher Education. These standards ensure those that learn with us receive a high quality
SO 357 b 5 O SR T (X e education along with certification that is recognised universally by Universities and employers.
5 I b R 5 SR X BE
ZREM R F IR SR ORATXKR

ch 108 AR = TR U A BE 9_5:6 VE{AERE | ASSESSMENT

Oy |00 MLISEAS . MR, B SHEZAMROEE S20%, FEAC0%, RETIEAFOKIRLR, HHANE(E,
QY UFEFEHEIE, URREANNR.

100% assignment and practical exercise. The course offers both the theory (20%) and practice (80%) of Barista, Mixology &

Pastry Art, with a focus on the practical application of these skills in the workplace. Teamwork is encouraged and students
learn to work in groups to complete their projects.

ZHiE# | QUALIFICATIONS

EEEE.
= Diploma from UK Institutions or Qualification Regulated by OFQUAL

= kIS | CAREER PATHWAYS

(8\)\ VAT SORHARENT. JEEUT . HOREIT. UIMEEK . UINEEAIE . IMEEEIE. EERS L. BN, RS, LEET.
\&7/)) IR G SR I SR S0

F IR A—BMMETR L 2 —, BRIREEBFEIENFE AT, FREMaERREE, FHENY, REEFENRHLZRIS.

Barista, Beverage Mixer, Bartender, Baker, Cafe Manager, Cafe Manager, Cafe Management, Hotel Services, Catering Services,
Cruise Services, Contestants, Trainers, Lecturers, Judges, Green Beans Buyers, coffee consultants, cafe business consultants.

One of the benefits of learning and becoming a barista is that you can learn out-of-the-box skills that you can use to travel
around the world, broaden your horizons, and explore richer career opportunities.applications, production operations, sales,
management and etc.




