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Training Scope- Traditional Espresso

Timing Process Reference
Print material as well as digital will be available for a Operating Manuals and
Reference Always available step by step guide to the grinders and coffee machines guides

to ensure maximum product quality

Video Links: shared from Lavazza

CALIBRATING WITH THE FIORENZATO ‘n"A‘“
AUTO-CALIBRATION TORING.ITALIA 1895

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

To make your pull slewer: edjust your grind finer
{furm the dial counterclodkmise].

Parameters for the perfect double shot-

your pull
(turn the dial dockwise]

\
THE LAVAZZA \ ESPRESSO
v MANUAL

\ LAVAZZA TRAINING GENTER

\

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.
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https://vimeo.com/758799357

Training Scope- Drip/Filter Coffee

Timing Process Reference
Print material as well as digital will be available for a Operating Manuals and
Reference Always available step by step guide to the grinders and coffee machines guides

to ensure maximum product quality

DRIP COFFEE DIRECTIONS

640z Carafe Brewer

whnin
{' \E T i& = N w‘ TRAINING CENTER Drip Coffee Brewer: Daily Cleaning

Video Links: shared from Lavazza

And Bunn Lavazza (below). Relevant
categories are “operationand care” and
“cleaning”

Place the Add one pack Shake the brew

DRIP COFFEE DIRECTIONS

2.5 L Airpot Brewer

sBe
™ - at

Place the Add two packs Shake the brew

DRIP COFFEE DIRECTIONS

1.5 Gallon Brewer

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

TIMING
- Expiration time is TWO HOURS after brewing

Bunn Learning Center Brewer:
https://youtu.be/fTBUO4NfBx0

**Example: If coffee is brewed at 12pm, it
would expire at 2pm.**

®  Always begin with a clean airpot

®  Never mix old and new coffee

Monthly:

« Check water temperature to make sure it is between 196°F and 200°F/91C and 93'c.

et Bunn Learning Center Grinder:
4 https://youtu.be/PdSpcgigbtw tavATLn
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https://youtu.be/D3d1S5Znpw0
https://youtu.be/fTBuO4NfBx0
https://youtu.be/PdSpcgigbtw

Training Scope- Hot Chocolate

Timing Process Reference
Print material as well as digital will be available for a Operating Manuals and
Reference Always available step by step guide to the grinders and coffee machines guides

to ensure maximum product quality

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

The dizpenzer |= factory preset for optimal performance.

4

Corfir toggle
w ready lights

* The light{s) above the
dispense (PUSH) bution(s).

Video from Curtis:
https://yvoutu.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
T e “Hot Chocolate Machine Use and Cleaning for Vail
. ponee Resorts:” tavAr1n
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4 Place a cup under he spout
for the desired flavar. If he
unit is setto dispensa iced

©appuecing, putice in the
cup first



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

Training Scope- Cold Brew/Nitro

Timing Process Reference
Print material as well as digital will be available for a Operating Manuals and
Reference Always available step by step guide to the grinders and coffee machines guides

to ensure maximum product quality

LOADING BAG-IN-BOX (BIB) - SCHOLLE QUICK DISCONNECT FITTING ASSEMBLY

Video Links: shared from Lavazza

STEP 1 STEP 2 STEP 3
Prepara Bag-In-Box (BIB) for Pull the product BIB connsctor Remaove the cap/seal from the
installation by thoroughly mixing through the hole and slide into Bag-In-Box connector and discard
concentrate by vigorously position, secure the BIB connector

shaking the product Bag-In-Bax in the cardboard opening by

e )| — Vail Resorts Cold Brew/Nitro
) video:https://youtu.be/ZkmHG6Is5-8

a8

STEP 4 STEP 5 STEP 6
Locate the SCHOLLE quick Open the dispenser door and locate  Connect a SCHOLLE quick
connect fitting assemblies in the the left and right product tubes connect assembly to the left
door parts box. inside the cabinet. and right product tube.

We recommend all trainees watch this video on
| how to transform our bag in box Cold Brew into
v T STEP 9 Cold Brew and Nitro and reference attached PDF

First, place the BIB on the top shelf Next, ensure right product tube is ~ Pull BIB off shelf enough to be able

with the bag receiver connector positioned in the lower shelf center  to connect the right product tube o . . )
towards the front, facing downward.  cavity before placing BIB on lower  with the SCHOLLE mating | I d V I R t N t C I d B \Al *
Use a little of the Lubri-Film to shelf with BIB connector facing connector. Use a little of the C a e a I e S O r S I ro O re *
make sure that the receiver downward. Lubri-Film to make sure that the

connector is lubricated. Grab the receiver connector is lubricated.

Ieft praduct tube with SCHOLLE

mating connector and screw
clockwise onto the bag receiver ‘n" 11“
connector until hand-tight

TORINO.ITALIA.1895


https://youtu.be/ZkmHG6Is5-8

Training Scope- Cioccolata Italiana

Timing Process Reference

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

to ensure maximum product quality

Operating Manuals and
guides

Video Links: shared from Lavazza

CIOCCOLATA ITALIANA

Eraclea Chocolate Powder

MLk

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/kZNhXGhQW?20

End of the

Blender

tavA11n
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https://youtu.be/kZNhXGhQW20

Lavazza Service Contact & Required Info

Telephone: 1-888-952-8299

B - L
Email: us.techservice@lavazza.com -~ .
@ -

=
Please ensure that you provide the following information so as to e -3
ensure prompt and efficient service:

=7
'

1. Name of business and location within business. g\{ 4
N -,
2. Contact name and phone number. ! é! b {
€
3. Type of equipment that requires service; espresso or drip and
model name (this can be found on machine label on front, back ‘ \
or side of unit). \\

4. lIssue with equipment. Please try and be as detailed as possible “

so that when a technician is dispatched they can bring any parts
that could require replacement.

1 tavA1in
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