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Foreword F

Serving the Guests Properly

Firstly, | would like to express my gratitude for
getting the possibility to write a few words for this
book.

Moses and | met as TVB was filming during the
World Barista Championships in Copenhagen in
2008. We share an interest in quality coffee and so
| was asked to give my view on what to look for in
good coffee and in a good coffee shop.

In 1999, coffee was very new to me as | started
working at Café Europa in Copenhagen, Denmark
but up until today it has played an ever more
important part of my professional and personal
life. At Café Europa, there has always been an
underlying mission of trying to make a positive
difference in everything we do, and this has been
one of the factors that have propelled the success
of having created no less than three World Barista
Champions. | became World Barista Champion in
2005. Today | am part of KONTRA coffee roastery
and have thereby taken my professional interest in
coffee a step further.

In trying to describe what | think is good coffee,
and what makes a good coffee shop, | will naturally
draw upon my experiences from my time at Café

Europa and the everyday business of selling high
quality coffees for wholesale and retail.

For me, good coffee possesses at least some of the
following qualities: it should be grown with care
by a quality orientated farmer; the green coffee
should be a proper product with very few or no
defects; equally the roaster should be focused on
the taste and roast the coffee slowly, allowing it to
develop properly; and obviously it should be freshly
roasted and ground when drinking. If these things
are in order, then | can appreciate most coffees even
though, like everyone else, | have my favourites. |
like coffees that are clean in taste, well-balanced



towards acidity and smooth and soft in the mouth feel. | appreciate nutty and floral aromas. As far as
espresso coffee is concerned, | always enjoy a cappuccino, provided it is made of fresh milk steamed
properly by a decent barista who knows how to make a good shot.

But the quality in the cup is also defined by the setting in which you drink it. When we, as consumers, go to
coffee shops to enjoy a cup of coffee, we are purchasing not only the coffee, but also the particular traits
of that particular coffee shop. So, in this sense, to me a good coffee shop is a place which successfully
provide an atmosphere in which | can relax and feel well taken care of in a professional and efficient
manner. A good coffee shop is to me a place where it is obvious that the main priority and focus of
attention is the guest. | believe that ultimately it is the responsibility of the owner of the coffee shop that
the staff, including the baristas, fully appreciate and understand the fact that they DO make a difference
in whether or not guests choose to come back or not. Serving the guests properly is to me the key in
running a successful coffee shop.

The more we give, the more we get, so we might as well start off by serving a good cup of coffee. Thank
you.
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Troels Poulsen
World Barista Champion 2005
KONTRA COFFEE - In charge of barista training and customer service
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Grande Passione

lo, come la maggiore parte degli Italiani, devo iniziare la
giornata bevendo un buon espresso. Per questo motivo
quando esco di casa non mi fermo in un BAR qualsiasi,
ma nel BAR dove sono sicuro me ne serviranno uno
eccellente.

Deve rimanermi in bocca un gusto persistente di
cioccolato e mi deve dare la carica per cominciare al
meglio il lavoro.

Per me |'espresso & la colazione, dopo avere bevuto
il primo al BAR, non vedo |'ora di arrivare al lavoro per
bermi il secondo. Nella mia mente deve rimanere la voglia
di berne altri e nella mia bocca deve rimanere gusto e
profumi che solo un buon espresso possono lasciarti.

Intanto dobbiamo distinguere le due bevande...CAFFE'...
e...ESPRESSO. Il caffé che comunemente si beveve e si
beve ancora nel mondo, & un caffé filtro e di quantita
circa 20 cl e piu. Per essere un buon Caffe Filtro, il caffé in
grani deve essere preferibilmente 100% Avrabica, tostato
da poco tempo e macinato fresco.

Quindi un caffé filtro deve essere di buona acidita e
aromatico. Il caffé che si beve in Italia & caffé ESPRESSO
di quantita 2.5-3.5 cl, quindi un decimo della quantita
del caffe filtro.

Per farlo ci vuole una macchina professionale per
espresso, non una macchina a cialde o a capsule, come se
ne vedono tante in giro, il vero e tradizionale ESPRESSO
si fa con una macchina professionale molto complicata
da spiegare ora.

Un buon espresso deve essere fatto circa 7-8 grammi
di grani Arabica e Robusta tostati di recente e macinati
al momento. In questo modo potremo bere un caffé
ESPRESSO di corpo, aromatico, NON eccessiva acidita
e soprattutto (cosa molto importante) una crema ben
spessa.

Quando ho incontrato Moses la prima volta, sono rimasto
sorpreso dalla passione con cui faceva domande sul caffe.
Era un continuo chiedere informazione sul caffe; e cosa
si potesse fare con |'espresso. lo ricordo che tutte le volte
che facevo vedere a Moses qualcosa di nuovo, anche Lui
voleva ripetere tutte le operazioni che io avevo appena
fatto, come se Lui volesse imparare tutto e subito.

Questo dimostra che Moses ha una grande passione,
che & la cosa pit; importante che un coffemaker (barista)
deve avere.
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Luigi Lupi

SCAE - Authorised Barista Trainer
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