2009 Grand Barista Championship - Technical Score Sheet

Competitor: Technical Judge:

Station Evaluation at Start up

0tob
Comments: Overall cleanliness/clean cloths
/6
Black Coffee Evaluation

Shot 1: Shot 2: 0to6 Yes No

Cups pre warmed prior to use

Comments: Flushes the group head

Dry/clean filter basket before dosing

Acceptable spill/waste when dosing/grinding

Cleans porta filter (before insert)

Immediate insert and brewing

Extraction times +/- 2 seconds

Consistent extraction volume

/6 /7

/13
Milk Coffee Evaluation

Shot 1: Shot 2: 0to6 Yes No

Cups pre warmed prior to use

Comments: Flushes the group head

Dry/clean filter basket before dosing

Acceptable spill/waste when dosing/grinding

Cleans porta filter (before insert)

Immediate insert and brewing

Extraction times +/- 2 seconds

Consistent extraction volume

Milk

Empty/clean pitcher at start

Purges steam wand before steaming

Cleans steam wand after steaming

Purges steam wand after steaming

Clean pitcher/acceptable milk wastage at end

/6 /12

/18
Latte Art Evaluation

Shot 1: Shot 2: 0to6 Yes No

Cups pre warmed prior to use

Comments: Flushes the group head

Dry/clean filter basket before dosing

Acceptable spill/waste when dosing/grinding

Cleans porta filter (before insert)

Immediate insert and brewing

Extraction times +/- 2 seconds

Consistent extraction volume

Milk

Empty/clean pitcher at start

Purges steam wand before steaming

Cleans steam wand after steaming

Purges steam wand after steaming

/6 /11

17
Station/Technical/Judges Evaluation on Completion

0to6

Comments: Cleanliness throughout presentation
Understands Grinding/Dosing
Judges total impression

Within 12 minute timeframe: Yes or No If No: Time overdue: seconds /18

/72 /72

Technical 1 Technical 2 Technical 1 + Technical 2 /2 =

Evaluation Scale: Unacceptable =0 Acceptable =1 Average =2 Good =3 Very Good =4 Excellent =5 Extraordinary =6



