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Training Scope- Traditional Espresso

Timing Process

Reference Always available
Print material as well as digital will be available for a 
step by step guide to the grinders and coffee machines 
to ensure maximum product quality

Reference

Operating Manuals and 
guides

Video Links: shared from Lavazza 

Vail Resorts Traditional Espresso  
training video:
https://vimeo.com/758799357

We recommend all trainees watch this video on 
Lavazza and how to transform coffee into 
authentic Italian Espresso and Milk Based Drinks 
and reference attached PDF called “Traditional 
Espresso Manual ENG” and PDF “Fiorenzato
Adjustment.For a Cheat sheet to have next to 
Espresso brewer on cleaning- reference “Cleaning 
Cheat Sheet” PDF.

https://vimeo.com/758799357
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Training Scope- Drip/Filter Coffee

Timing Process

Reference Always available
Print material as well as digital will be available for a 
step by step guide to the grinders and coffee machines 
to ensure maximum product quality

Reference

Operating Manuals and 
guides

Video Links: shared from Lavazza 
And Bunn Lavazza (below). Relevant
categories are “operation and care” and 
“cleaning”

Vail Resorts Drip/Filter training video:
https://youtu.be/D3d1S5Znpw0

Bunn Learning Center Brewer:
https://youtu.be/fTBuO4NfBx0

Bunn Learning Center Grinder:
https://youtu.be/PdSpcgigbtw

https://youtu.be/D3d1S5Znpw0
https://youtu.be/fTBuO4NfBx0
https://youtu.be/PdSpcgigbtw
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Training Scope- Hot Chocolate

Timing Process

Reference Always available
Print material as well as digital will be available for a 
step by step guide to the grinders and coffee machines 
to ensure maximum product quality

Reference

Operating Manuals and 
guides

Video Links: shared from Lavazza 
Vail Resorts Hot Chocolate training 
video:
https://youtu.be/YUo5MKvIAvU

Video from Curtis:
https://youtu.be/jTPt_g-rcfs

We recommend all trainees watch these videos 
on how to transform hot chocolate powder into 
Hot Chocolate and reference attached PDF called 
“Hot Chocolate Machine Use and Cleaning for Vail 
Resorts:”

https://youtu.be/YUo5MKvIAvU
https://eur03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fyoutu.be%2FjTPt_g-rcfs&data=05%7C01%7Cfrank.larusso%40lavazzapro.com%7C9b6a2f1b8fa0415b470f08dab83e8bf0%7Ce937a43c755d49f9af6084eca6b24f7b%7C0%7C0%7C638024876014049008%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=f8LgsUL84Q5cSFiLHGilTpnA3LenXgSltqXC8vVmEG0%3D&reserved=0


4

Training Scope- Cold Brew/Nitro

Timing Process

Reference Always available
Print material as well as digital will be available for a 
step by step guide to the grinders and coffee machines 
to ensure maximum product quality

Reference

Operating Manuals and 
guides

Video Links: shared from Lavazza 

Vail Resorts Cold Brew/Nitro 
video:https://youtu.be/ZkmHG6Is5-8

We recommend all trainees watch this video on 
how to transform our bag in box Cold Brew into 
Cold Brew and Nitro and reference attached PDF 
called “Vail Resorts Nitro Cold Brew:”

https://youtu.be/ZkmHG6Is5-8
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Training Scope- Cioccolata Italiana

Timing Process

Reference Always available
Print material as well as digital will be available for a 
step by step guide to the grinders and coffee machines 
to ensure maximum product quality

Reference

Operating Manuals and 
guides

Video Links: shared from Lavazza 

We recommend all trainees watch this 
video on how to transform our Eraclea
into Italian Drinking Chocolate and 
reference attached PDF called 
“Ciccolata Italiana Prep Lavazza:” 
https://youtu.be/kZNhXGhQW20

https://youtu.be/kZNhXGhQW20
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