
Coffee Brewing  
M: Welcome to your new job as a Barista, Sarah! 
W: Thanks! I’m really excited to become a first-class Barista! 
M: Good to hear! OK, in order to brew a delicious cup of coffee, you need 
to be able to distinguish good coffee from bad coffee. So, let’s start 
there.  
W: OK! I’m ready. I actually already did some studying about different 
types of coffee beans, so I’m confident that I’ll be able to tell the types 
of coffee just by having a sip.  
M: That’s great, Sarah! Now, there’re four coffee cups in front of you. 
They’re brewed with different coffee beans. The coffee beans were 
grown in Brazil, Kenya, Guatemala and Ethiopia. Just tell me what kind of 
taste difference there is, and I’ll guide you to the answer. 
W: (sips all 4 cups) Hmm… I don’t know… I can’t tell the difference.  
M: OK. That’s fine. How did the first cup taste? Did it have a strong 
sweet flavor to it, or did it have a strong toasted flavor?  
W: Umm.. well, the first cup tasted bitter.  
M: OK, OK. Then try to remember that taste and move on to the second 
cup and compare how they taste.  
W: (sips the second cup) 
M: How was the second cup compared to the first?  
W: They’re… they’re both bitter.  
M: Umm... OK… This time, let’s try the third cup. Try to close your eyes 
and just focus on the taste. Doesn’t it taste a little fruity compared to 
the other two?  
W: (takes a sip of the third cup) …Yeah, you’re right! It tastes a little 
fruity… Um… wait a minute, no it just tastes bitter. Are you tricking 
me? They all taste the same, there’s no difference! 
M: Ah! It looks like it’s going to take you a long time to become a 
Barista… 
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