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BIHC Coffee School

LearnCoffee@BIHC.ac.ke

Monday Tuesday Wednesday Thursday Friday Saturday Sunday
4 5 6 7 8 9 10
11 12 13 14 15 16| 17
SCA Sensory Skills SCA Green Coffee SCA Roasting Homebrew/Homebarista
foundation foundation foundation foundation
9am - 6pm 9am - 6pm 9am - 6pm 9am - 6pm
6 students 6 students 6 students 6 students
18 19 20 21 22 23 24
SCA Sensory Skills SCA Green Coffee
intermediate intermediate
9am - 5pm 9am - 5pm
6 students 6 students
25 26 27 28 29 30 31
SCA Roasting out of office
intermediate
9am - 5pm
6 students
Monday Tuesday Wednesday Thursday | Friday | Saturday Sunday
1 2 8] 4 5 6 7
SCA Brewing SCA Barista Skills
intermediate intermediate
10am - 5pm 10am - 5pm
6 students 6 students
8 9 10 11 12 13| 14
SCA Sensory Skills SCA Green Coffee SCA Roasting Homebrew/Homebarista
foundation foundation foundation foundation
9am - 6pm 9am - 6pm 9am - 6pm 9am - 6pm
6 students 6 students 6 students 6 students
15 16 17 18 19 20 21
SCA Sensory Skills SCA Green Coffee
intermediate intermediate
9am - 5pm 9am - 5pm
6 students 6 students
22 23 24 25 26 27 28
SCA Roasting
intermediate
9am - 5pm
6 students
Monday Tuesday Wednesday Thursday | Friday | Saturday Sunday
1 2 3 4 5 6 7
SCA Brewing SCA Barista Skills
intermediate intermediate
10am - 5pm 10am - 5pm
6 students 6 students
8 9 10 11 12 13| 14
SCA Sensory Skills SCA Green Coffee
professional professional
9am - 5pm 9am - 5pm
6 students 6 students
15 16 17 18 19 20 21
SCA Roasting SCA Brewing
professional professional
9am - 5pm 10am - 5pm
6 students 6 students
22 23 24 25 26 27 28
SCA Barista Skills Homebrew/Homebarista
professional foundation
10am - 5pm 9am - 6pm
6 students 6 students
29 30 31
SCA Sensory Skills SCA Green Coffee SCA Roasting
foundation foundation foundation
9am - 6pm 9am - 6pm 9am - 6pm
6 students 6 students 6 students




