
Putting out consistent, high-quality coffee is a highly 
sought after skill, and MIB’s Certificate in Barista and 
Latte Art is your first step in the right direction! 

Our well-rounded course covers all you need to know 
from head knowledge to practical skills, condensed 
into a 3-day course that equips you with a greater 
understanding of everything coffee.

1. Coffee appreciation and espresso brewing;
the stages of pulling a perfect espresso

2. Introduction to grind degree and espresso based 
beverage menu; coffee and dessert pairing

3. Milk frothing and mixing techniques; the quality 
of good crema foundation; the making of latte art

SESSIONS:
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TURNING PASSION INTO CAREER

3 SESSIONS
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