


SCHOOL START DATES CERTIFICATE BOOKING
PROCESS PRICES HOURS

Brisbane
bris@lsi.edu

First Monday of
the month

End of the course certificate
for preparing and serving
espresso coffee and using
hygienic practices for food

safety qualifications

Contact LSI
Brisbane

From AUS
$149

3 hrs training
session

3 or 5 hour afternoon
training session (3 hours
for Barista basics and 5

hours for Master Barista)

Vancouver
van@lsi.edu

Level 1 -
Mondays or
Saturdays,

Level 2 -
Saturdays,

Level 3 & 4 -
Sundays

Barista Level 1, Barista Level
2, Barista Level 3, and Barista

Level 4

 Courses
booked by LSI

Vancouver

CD$279 per
level

Level 1 - (10:30am to
2pm)

Level 2 - (2:30pm to
5pm)

Level 3 - (10:30am to
2pm)

Level 4 - (2pm to 5pm)

Toronto
tor@lsi.edu

 First Monday of
each month

Canadian Barista & Coffee
Academy – Level 1 Basic

Espresso Training, Level 2
Advanced Barista, Level 3

Expert Workshop

Courses booked
by LSI Toronto

 CD$279 per
level or $695
for 3 levels

4 hours per level,
classes held on

Saturdays

Auckland
registrarnz@l

si.edu
Every Monday

 End of course NZSFW
Certificate in Barista Skills.

Email LSI
Auckland to

register interest
NZ $650

 Evenings and/or
weekends over 2

weeks.

London
lon@lsi.edu

Check The
Prufrock Training

Website

End of course Speciality
Coffee Association (SCA)

Barista Foundation
Certification.

Booked directly
through
Prufrock

 £253
 + Enrolment

Fee of £50

Total of 7 hours; in-
person for 4 hours and

around 3 hours
working through the

online course.

Minimum English
level: 

Intermediate,
B1+/IELTS 5.0 for

Auckland

Minimum Age: 17

BARISTA PROGRAMMES - LSI EDUCATION

COURSE DESCRIPTION 
Interested in improving your English whilst learning a
new skill that will help you find a job in your host
country? LSI offer the opportunity to combine English
with barista training at our Auckland, Brisbane, Toronto,
Vancouver, and London campuses!
To apply for barista jobs you must be eligible to
work while you study.
By the end of the course, you will have the background
knowledge and practical skills necessary to be able to
prepare and serve coffee in a commercial environment.
You will receive a certificate of barista training issued at
the end of the course essential for applying for jobs in
coffee shops. 
This programme runs in the afternoon and must be
taken in addition to the General 20 or Intensive 24
course. 
Contact us for more details, or visit
https://www.lsi.edu/en/combined-courses/english-
with-barista-training
Please refer to our Pricelist for course pricing.
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