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Location - Dwarka, Delhi o \Wheelchair-accessible centre
* Age: 17+ years Fully functional A/C Barista Lab

o Exam & certificate fees are  Gourse material provided for Persons with Disabilities
included. e Snackbar for participants
¢ Placement support for e Free Wi-Fi

successful candidates
¢ Good hand functions

/%)

How To Reach Us?

Fill the Course Inquiry Form Here

@ contactus@logostransformation.com
@ +91-9599118912 www.logostransformation.com



https://zfrmz.in/FdDKfKUN2FQ7KukSAnPA

v‘}BOUT THE PKO&MMME

The Barista Training Programme provides hands-on training in coffee
preparation, machine handling, customer service, and hygiene practices.
The Programme is a skill-based initiative designed to equip individuals,
especially persons with disabilities, with the practical knowledge
required to work in the hospitality sector. Through hands-on learning,
trainees gain expertise in coffee preparation, operating espresso
machines, maintaining hygiene standards, and delivering excellent

customer service.

(d‘mm LT is a social enterprise (registered as a private
EREDERT™ company) that offers work opportunities to Persons
with Disabilities (PwDs) by training, employing, and providing market
opportunities to them. Our inclusive team comprises 90% PwDs
providing language and post-production offerings in 14 Indian and 5
International languages.

T%%SIL% At The Barista Training Academy, we empower coffee
g ¥ _ enthusiasts with comprehensive education led by industry

experts. Whether you're an aspiring barista or a future cafe owner, our
immersive learning environment equips you with the skills to brew

exceptional coffee and turn your coffee aspirations into reality.

" BARISTA' P
TRAINING (d_ L0GOS

nnnnnnn

TRANSFORMATION

COURSE OUTLINE

Introduction to Coffee e |earn Frappuccinos & Mojitos
Understand Grinding and e Understand Billing & POS
Mixing e (Customer Experience &

Learn about Brewing Methods Complaints Handling
Mastering Espresso & e Personality Development &

Temperature Mental Wellness

Assessments and Certification

CAKEER OPPOKTUNITIES

Head Barista — Lead teams, train juniors, and perfect brewing

Learn & practice Latte Art

techniques.

Café Manager — Run daily operations and manage staff at top coffee
chains.

Coffee Roaster — Work with specialty beans, roast profiles, and
quality control.

Café Owner/Entrepreneur — Start your own café or coffee brand.
Trainer — Teach barista skills or help cafés set up operations.

Australia, Canada, UK, UAE, and New Zealand also have a strong
café culture and often hire skilled baristas.



