Abdulrahman ahmed
Head bar & Barista

| am Abdulrahman Ahmed,my nick name is sultan, Head Barista
has more than seven years of experience in the field of
coffee, including more than three years Head Barista, as |
studied coffee completely from the beginning of its
manufacture until it became of all kinds, and | understand
well the types of coffee, places of cultivation and supply, and
degrees of grinding in full

Contact —
ocertificate
Phone &) gota professional certificate 3 levels of coffee from the MP7
+20 101 227 4567 Barista Training Academy explaining
Email
abdoiron3@gmail.com ® The first level, coffee of all kinds from the day of its inception until it

became in its history today.

® The second level, milk and its types, the method of vomiting, how to deal
with the espresso machine in all its cases and softner, as well as all coffee
drinks.

® The third level, he was talking about running the café and managing the
Ed ucation tasks of the bar from the beginning of the powers to the exit of the month
without any losses or any perishing.

& | got a Bachelor of Computers & obtained another certificate from the Specialty Coffee Association
and Information Academy (SCA) , which explains everything related to the world of

specialty coffee with all its tools scientifically and practically. | excel
at this because I love it, and through this, | transitioned to Head
Barista by managing and accomplishing bar tasks, managing the

team, and finding the best ways for the success of any organization.

é» Im wep develober and security

<7 iget SCA Academy in 2020

<7 | got another degree in MP7

Academy in 2021 <~ | am passionate about the world of coffee, striving to deliver high-
o = quality beverages and unique experiences to customers. | have
SI(| I IS — extensive experience in coffee preparation and team management,
constantly seeking professional development by acquiring new skills
» Team leadership and innovating in my work. | excel at increasing sales through offering
creative and distinctive beverages, with my flavors consistently
* Problem solving receiving praise from guests, contributing to enhanced customer

* Organization to work under pressure satisfaction and loyalty.

2 It Lmaler B o Previous places of work

* Professional Latte Art

@ Cooffe town

* Add menu item i worked there for a 1 year.

e Speciality Coffee (V60 , AeroPress , Siphon , And other)

@ second cup cafe

. king Di rt (Waffle , P: ke , Molten Cake , Ch ke, .
T3 Creer (T, EmeEt e, Melin e, Eieele i worked there fora 2 year and 4 month.

Sweet Crepe )

@ Virgo coffee

i worked there for a 10 month.

Language

Arabic ( Native ) @ Bellissimo coffee
i worked there for a 1 year and 6 month.

English ( Upper-Intermediate )

@ Ecuador coffee
i worked there for a 1 year and 2 month.




