
Free Excerpt
The following pages are samples from the Gimme! Coffee Barista Manual and are available 

for free download at gimmecoffee.com.

Full Version
Complete copies of Barista Manual 1.0 can be ordered at:

 

 > gimmecoffee.com

 > 1.877.446.6325

The full version includes:

 > 120+ pages of crisp professional printing

 > 60 images including 28 color photos

 > Original diagrams and illustrations

 > Forms for cupping, training, and more

 > Checklists for prep and maintenance

 > Wide margins for obsessive note-takers

 > Coffee-resistant glossy cover

 > Sturdy steel coil-binding

Why the 1.0?
Barista Manual 1.0 isn’t our final word on the vast subject of specialty coffee preparation.    

We’re always learning from fellow professionals and enthusiasts, and we’re already looking 

forward to future versions.  Please send your feedback:

 

 > feedback@gimmecoffee.com

 > gimmecoffee.com/feedback
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Core Training in Artisanal Coffee and Espresso Preparation



About the Barista Manual

Barista Manual 1.0 organizes the introductory knowledge and practical techniques behind 

paradigm-shifting coffee drinks.  Gimme! Coffee baristas, technicians, and our Master 

Roaster have shared their findings from years in pursuit of the perfect espresso shot. 

The Barista Manual is the core of our training program, a strategic edge for our wholesale 

clients, and the key to turning customers into fanatics.

Shall We Dance?

The world of artisanal coffee evolves quickly and baristas are right in the middle of the 

action.  You can find the best baristas online, engaging in lively debates covering every 

aspect of the craft – see Appendix A for web sites and other resources.  This first edition of 

the Barista Manual is one way that Gimme! is advancing the discussion.  It’s our attempt to 

synthesize the fundamentals as we teach them to our own baristas.

Were all the ideas in the Barista Manual originated by Gimme! Coffee?  Of course not.  We 

didn’t invent espresso and we haven’t built our coffee program in isolation.  We’ve learned 

from many professionals and enthusiasts.  And we want your input, too.

Get This Book Dirty

We’ve made it pretty sturdy so that you can use it in your daily work.  Smudge it with 

grounds and spill on it.  Scribble notes in the margins and send us your thoughts:

 > feedback@gimmecoffee.com

 > gimmecoffee.com/feedback

 > 1.877.446.6325

 > speak with your Gimme! trainer or account representative

Ideas for future versions of the Barista Manual include more photos and illustrations, 

interactive web features, and instructional videos.   Anything else you’d like to see? 



Contents

 1 Coffee and the Barista  ..........................................  9

 1.1 About Coffee  ..............................................................  10

 History   10
 Geography   12
 Seed to Green   13
 Sustainability   17
 Roasting   19

 1.2 About the Barista  ........................................................  21

 The Third Place   21
 La Mano   23

 2 Equipment  ............................................................  25

 2.1 The Grinder  .................................................................  25

 Daily Grinder Maintenance   26
 Quarterly Grinder Maintenance   26
 Troubleshooting Grinders   27

 2.2 The Brewer  .................................................................  28

 Daily Brewer Maintenance    29
 Weekly Brewer Maintenance   30
 Quarterly Brewer Maintenance   31
 Troubleshooting Brewers   31

 2.3 The Espresso Machine  .................................................  32

 How the Espresso Machine Works   32
 Daily Espresso Machine Maintenance   35
 Quarterly Espresso Machine Maintenance   39
 Troubleshooting Espresso Machines   39

 2.4 Bar Supplies  ................................................................  44

 2.5 Pre-installation Checklist  .............................................  49

 2.6 Water Treatment  .........................................................  54



 3 Drink Preparation  .................................................  57

 3.1 Hygiene and Safety  ......................................................  57

 Avoiding Hazards   57
 Health Codes and Inspections   58
 Good Form   60

 3.2 Brewing  ......................................................................  62

 Drip Brewing   62
 French Press Brewing   64

 3.3 Espresso Preparation  ...................................................  65

 Shot Preparation Sequence   66
 Grinding   67
 Dosing and Distributing   69
 Tamping   70
 The Pour   71
 The Afterglow   72
 Troubleshooting Espresso Preparation   72

 3.4 Milk Preparation  ..........................................................  74

 Milk Chemistry   75
 Milk Preparation Sequence   76
 Aerating and Texturing   77
 Troubleshooting Milk Texturing   79

 3.5 Latte Art  .....................................................................  79

 Mechanics of the Pour   80
 Controlling the Pitcher   82
 White Dot   83
 Hearts   84
 Rosetta   84
 Troubleshooting Latte Art   85

 3.6 Menu Basics  ...............................................................  86

 Recipes   86
 Drink Variations   88

 3.7 Workflow  ....................................................................  90

 Speed on the Bar   90
 Customer Interaction   91
 Controlling Waste   92

 3.8 Sensory Evaluation  ......................................................  93

 Cupping for Quality   94
 Espresso Evaluation   98

Appendix A: Resources  .............................................  101

Appendix B: Color Plates  ..........................................  117



Appendix A: Resources

 A.1 Cupping Form ..............................................................102

 A.2 Barista Evaluation ........................................................103

 A.3 Espresso Lab Summary Form .........................................105

 A.4 Espresso Lab Clerk Form ...............................................106

 A.5 Espresso Lab Judge Form .............................................. 107

 A.6 Espresso Lab Overview .................................................109

 A.7 Routine Maintenance Checklist ..................................... 111

 A.8 Quarterly Maintenance Checklist ................................... 112

 A.9 External Resources ....................................................... 113



Appendix B: Color Plates

 B.1 Coffee trees  ...............................................................  118

 B.2 Ripe cherries must be picked out by hand  .....................  118

 B.3 Coffee measured into buckets  .....................................  118

 B.4  The cherries go to a receiving station  ..........................  119

 B.5 A pulping machine  .....................................................  119

 B.6 The seeds are still coated in pulpy residue  ....................  119

 B.7 The seeds are washed and sorted  ................................  120

 B.8  Fermenting the beans  ................................................  120

 B.9 Giant drum dryers .......................................................  120

 B.10 The first drip signals the end of pre-infusion  .................  121

 B.11 Within seconds, the drip becomes a steady stream  .......  121

 B.12 At the shot’s natural end-point, the streams lighten  ......  121

 B.13 Latte art  ....................................................................  122

 B.14 Espresso extractions  ...................................................  123




