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Medium of Instruction:
Chinese & Simple English
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Entry Requirement:
16 Years O/d & Above
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This one-year Vocational Course equips students with professional
skills in coffee brewing and bartending. The curriculum includes coffee
history, sensory evaluation, espresso extraction, hand-brewing
techniques, latte art, liquor and spirits knowledge, cocktail and
mocktail preparation, coffee bar equipment calibration, and customer
service.

Students will also gain expertise in coffee roasting and green bean
selection, wine pairing and dining etiquette, and entrepreneurship
management. A practical internship provides real-world industry
experience, enhancing employability in the specialty coffee and
beverage sector.

S 41853 / Students will learn and be able to:

A JWC Coffee Academy BE&IAE, TIARIEERS.
IRIZMA JWC Coffee Academy EEFF &, REFEMMMH T RFREZ, REMMERE. hiE.
W, R, FBENSFGERARIMMEETIAE, RARLZES.
Developed in collaboration with JWC Coffee Academy, this program delivers industry-standard

specialty coffee training, covering brewing, latte art, cupping, and tasting, with opportunities for

international barista certification to boost career prospects.

A AHERESIG, BRFEMRERIEED
FHEBEIBOMMESBELS, BEVSINES, BHERSFRKEMES IS, BSHiHEh,
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Students will learn to craft their own signature coffee and beverage recipes under expert guidance,

enhancing their creativity and giving them a competitive edge in the industry.

A £51EE - NRENHSERESAR
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With a strong emphasis on hands-on training, students will gain experience in grinding coffee
beans using professional grinders, understanding different roast levels, and mastering mixology

techniques to develop versatile expertise.

A O ETHIFEETRING, ERRRIMEE.

Entrepreneurship and Market-Driven Training - Shaping Future Café Owners.

A EFEAH5LINS, BALHKRLEES.

Global Exposure & Internship Opportunities.



IBIENE | COURSE OUTLINE

- A LN BRIMMAE & TR LR
Introduction to the History of Coffee and Coffee Equipment
Preventive Maintenance

- BB SRR

Sensory Skills and Taste Classification

- FRAEMMMEENIR 5 R 5 E
Refining the Quality of Espresso

- PEEERREIEFES &

Types of Coffee and Specialty in Coffee Brewing

« IR TE

Coffee Latte

o FifneE
Hand-brewed Coffee

« DMEEAE I & AR RO

Coffee Bar Equipment and Beverage Calibration

« INEERE 2 A AR 55 1

Coffee Bar Customer Services Coordination

- S TR E
Work-Based Soft Skills

- BUARIEG®: BmFRE

Workplace English Communication: Food and Beverage

« Al g S LR 1l A% D TS

Entrepreneurship

- B ZLEFIR

Professional Knowledge in Liquors and Spirits

- TEERIS

Professional Mixology and Bartending Skills
- TiEFRIBREIA

Cocktails and Mocktails
- E S S

Cakes and Desserts

- Bl LT ERIR

Professional Knowledge in Wine

- BIEBE 5L

Knowledge in Wine Matching, Food and Table Manners
- ARERE

Professional Skills in Japanese Sake

- DR = Lt
Brewing and Roasting in Coffee

- MMM S R BkIE 5 IR
Green Beans Usability and Purchase
- PRRLARIFI S RO &

Practice in Beverage Preparation and Handling (Internship)

* Please note that the modules listed are indicative and may be subject to change.
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AEPRE | ASSESSMENT

100% {EMANSERREES]. FEmUNEE, VBB SIS ERIREH
Hit520%, £H580%, BETIEIFHATRISEBRR Ao

HHMENGE, LZEFS0BASESEMITEUTER
ERME.

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.

EEVAKE | QUALIFICATIONS

REEMABIEZEREUE
Diploma awarded by West College Scotland, UK

A EIE | CAREER PATHWAYS

UNEEVE . CREHEE IR JEEE. WEEEC . MBS
PAMECEEIE . BERS L. BIRRS A MRS L.
EEZEF . BRIA. . TFE. EERME. MHEE AT,
e TR E 2 o

FIFBA—BMHEIREIFL 2 —, SREBFZEIEZRA
BTG, FREMtEEREREE, FHRLYE, REEFEN
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Barista, Beverage Mixer, Bartender, Cafe Manager, Cafe
Manager, Cafe Management, Hotel Services, Catering
Services, Cruise Services, Contestants, Trainers, 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.
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Master comprehensive coffee, bartending and baking skills to create a bright future.
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