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T r a i n i n g  p a s s po r t  –  E s p r e s so  co f f e e   

There are 11 espresso based drinks that are commonly ordered within Australia, 
they are: 

• Espresso – Espresso is the base for all other espresso coffees. No milk, no cream. Just the 

straight coffee extraction from the machine. 30 to 35ml extracted from the machine, should 

have a rich caramel coloured ‘crema’ floating on the top. 

• Short Black – Another name for an espresso coffee 

• Doppio – A double shot of espresso coffee, made with double the amount of coffee and 

about 60ml in size 

• Ristretto – A short pour of espresso, about 30 to 35ml from a double shot of coffee. A short 

pour of about 15 seconds 

• Long Black – A standard serve of espresso topped up with hot water and served in a cup 

• Mocha – One-third espresso, 10mls chocolate syrup or powder and two-thirds frothed milk 

• Café Lungo – A ‘long pulled’ coffee with twice the amount of coffee extracted from the same 

dose, as usual, i.e. 60ml in about 60 seconds 

• Macchiato – An espresso ‘marked’ or ‘stained’ in the centre of the crema with a dash of hot 

foamed milk 

• Cappuccino – Should be one-third coffee, one-third milk, and one third thick creamy milk 

froth. 

• Latte – One-third espresso and two-thirds creamy hot milk, topped with a layer of foam. A 

Piccolo latte is a small latte served in a small glass.  

• Flat White – A shot of espresso with hot milk served in a cup. 
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List (5) Coffee Types You Completed 
In this section keep a record of each coffee you made and take some notes to reflect on your 
experience. Your trainer may provide feedback about your coffee making efforts. 

Coffee Type Student Notes Trainer Feedback 
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Long Black 
 
 
 

  

 
 
 

Flat White 
 
 
 

  

 
 
 

Café Latte 
 
 
 

  

 
 
 

Cappuccino 
 
 
 

  

 
 
 
 

Other 
 
 

  

 


	SITHFAB005:  prepare and serve espresso coffee  Assessment
	Training passport – Espresso coffee
	There are 11 espresso based drinks that are commonly ordered within Australia, they are:
	List (5) Coffee Types You Completed


