
Café Skills
Introduction to Coffee



https://www.youtube.com/watch?v=tOW4sGzD9R0

https://www.youtube.com/watch?v=tOW4sGzD9R0


Coffee Timeline 



How and Where Coffee 
Grows



How and Where Coffee Grows

The coffee plant is a tree that is pruned to grow to a height of about three  meters tall. This makes cultivating the beans easier
as they are usually handpicked.

The plant's white flowers grow in clusters and set to become red     cherry‐like fruit. Beneath the red skin are two pips. They
are the coffee beans.

The berries ripen at different times requiring the fruit to be picked from the same tree many times and is very labour intensive
. This is why coffee is grown in developing countries where labour is cheaper and foreign income  is needed.

Coffee plants grow best in a mountain tropical climate between the Tropic of Capricorn and the Tropic of Cancer. The mountain
ous land is one of the        reasons why machine picking is very difficult and handpicking is preferred.



Varieties



Production



All of these top producing countries are found in the so-called 
“Bean Belt”, which is located between the Tropic of Cancer and 
the Tropic of Capricorn.



• There are three main processing methods:

• Natural processing: Also called dry processing, this is 
the oldest method. The coffee cherries, which are 
sometimes called coffee berries, are left in the sun to 
ferment, and then the fruity pulp is removed. The beans 
absorb sugars from the fruit during the process, so 
naturally processed coffees are often sweeter. This is also 
the most challenging method to control because the 
cherries can rot in the sun if not tended carefully.

• Washed processing: Also known as wet method or wet 
processing, the fruit is removed from the beans before 
fermentation. The coffee is much more consistent and 
has a cleaner taste, but wastewater management can 
present environmental problems

• Honey processing: This is essentially a mix of the first 
two. In this new method, the cherry is only partially 
removed before fermentation and drying. The resulting 
coffee is both sweet and clean-tasting.



Coffee Tasting (Cupping)



Coffee 
Flavour 
Wheel



Where’s poop on the flavour wheel?!

https://www.youtube.com/watch?v=2gJQBOgbiwQ

https://www.youtube.com/watch?v=2gJQBOgbiwQ




• Despite a love of coffee, Australia 
doesn’t feature in the top 25 coffee-
consuming nations in the world (World 
Atlas).

• Despite the nation’s obvious love of 
the hot beverage, Australia does not 
feature in the world’s top 25 coffee-
consuming nations. The list is 
headed by Finland with Finns 
consuming a staggering 11.99kg of 
coffee per person per annum. The 
US is 25th in the list, with Americans 
consuming 4.2kg. While this is 
much lower than Finland’s figures, 
it is still some way ahead of 
Australians who consume just 1.9kg 
per person per annum.

•
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