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BREREES:

Part 1 - BRSRE O Y53 D B : Station Evaluation at Start-up
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Part 1-J—E—1HR, FLELT—ay, MEY—E XX JL: Coffee Information, Presentation, Customer Service Skills

Part I - TRFLvY Ol : Espresso Evaluation
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Part V- 94 =Fx— E/Ly S OB :: Signature Beverage Evaluation
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Part V1 - 79 =7 L ®F4li : Technical Evaluation, Station Manageent
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Part VIl - #8 T R 0 {E N O B4l : Station Evaluation at End
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