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BARISTA

S Dodging office-workers in the ity streets, | make my way
aESES fo the foyer of a modern Queen Street building where the Home
Pets Barista Institute resides. Passers-by are lured in by a huge plasma Phone
e oY Sy o like 0 coffed Eeal e Trading Hours
A diy’s corporate children. mon - fri: 7am - 3pm
e [nside, if's a modern affair with plenty of wood panelling and saturday & sunday closed
ESSRE timber tables. Flyers and brochures are strewn across the tables,
M vertising courses on coffee-making that take just four hours
s — and presumably last you a coffee-drinking lifefime.
IS8 But | don't have time for that; | need my espresso now. A hit of
2 mild acidity with toffee and walnut charaderistics come with Cafe... 19/25
seme the espresso. With a light body and muted, short-lived finish, | Coff 17/25
888 need ancther hit. So | iry a flat white. Ah yes, that's good. Well 900
piae fextured milk and perfect temperature. Those toffee and nut Home Barista
R charaderistics cut through the milk and leave a pleasant finish on Institute Blend
e mub: With a non:lik{?e:lope Beﬁg:tl‘:ligh y;lmexpedlo
with a bachelor of coffee. For rs, all | getis a
ok takaawyﬂaﬂy—olrhwghifsograﬂ-Zuaﬁono{sorb. 3 éé)éé
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