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Mixed Barista Arts (MBA) Explained 

 
Mixed Barista Arts (MBA) is a new style of barista competition, created by a group of 
coffee professionals from Hong Kong in partnership with Hofex. 

 

We believe there is room in the world of barista competitions for a new style of challenge to 
the barista. Our vision is to create a new style of competition that entertains the crowd and 
challenges baristas with tasks they are employed to do on a daily and weekly basis. 

 

MBA is designed to test the varied skills of the barista, coffee knowledge and brewing, 
technical, latte art and teamwork. 

 

The title Mixed Barista Arts (MBA) comes from Mixed Martial Arts (MMA). Around the world 
often baristas will challenge each other with what they call a battle, usually referring to latte 
art but can refer to brewing or a race between baristas, other terms are also used including 
showdown or smack-down. All have connotations with boxing, a challenge, and a face off. 
MBA is taken from this fun challenging spirit within specialty coffee, taking the idea of barista 
battle, or showdown/smack-down style competition, Mixed Barista Arts – MBA. 

 

Mixed Barista Arts (MBA) at Hofex 2017 will be comprised of the following 4-barista arts: 

1. Single origin coffee knowledge and tasting ability 
2. Grinder skill and knowledge 
3. Latte art 
4. Ability to work as a team 

 

At Hofex 2017 we will crown the first ever MBA Champion 

 

These four essential arts of the barista will be tested in four unique and original challenges. 

 

Challenge 1. MBA Skill not Swagger 

Brewing and tasting challenge, we will give you four separate single origin beans; with a 
grinder and cupping bowls can you answer our test questions about the beans?  

 

Challenge 2. MBA Bump and Grind  

Grinder skills challenge, can you assemble a grinder, dial it in and pull a shot? Faster than 
your opponents? 
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Challenge 3. MBA Latte Art SmackDown 

3 minutes, 2 baristas head to head, 1 pattern, winner gets the points 

 

Challenge 4. MBA Team Work = Dream Work  

Coffee bar team challenge 5 minute challenge, teams of 3 chosen at random, first half - 5 
minutes – the race, can your team make the most number of lattes? Coffees handed to the 
audience. Sensory and technical judges will ensure competitors do not cut corners. Second 
half – 5 minutes – the customer test, 5 VIP guests will order their coffee of choice and 
choose their preferred team. 

 

Competitors must compete in all four challenges. 

 

Points will be allocated to competitors over the four challenges.  

 

MBA will be held from Monday 01st May through to the Finals at Hofex on Thursday 11th May. 

 

Competitors will need to be available for 3 time slots on 3 separate days over the 11 days of 
competition. 
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MBA Calendar Schedule of Events 

May 2017 

Mon 01st 

MBA Heats 

Tues 2nd 

MBA Heats 

Wed 3rd 

MBA Heats 

Thurs 4th Fri 5th  Sat 6th Sun 7th  

 

9am – 9pm 9am – 9pm 9am – 9pm MBA Finalists 
Announced 

   

MBA Skill Not 
Swagger 
Challenge 

MBA Skill Not 
Swagger 
Challenge 

MBA Skill Not 
Swagger 
Challenge 

    

MBA Bump and 
Grind Heats 

MBA Bump 
and Grind 
Heats 

MBA Bump 
and Grind 
Heats 

    

MBA Latte Art 
SmackDown 
Heats 

MBA Latte Art 
SmackDown 
Heats 

MBA Latte Art 
SmackDown 
Heats 

    

Mon  8TH  

HOFEX  

Semi Finals 

Tues 9th  

HOFEX  

Semi 
Finals 

Wed 10th  

HOFEX  

Semi 
Finals 

Thurs 11th  

HOFEX  

MBA Grand 
Final  

   

11:00 – 13:00 

MBA Bump and 
Grind 

11:00 – 13:00 

MBA Bump 
and Grind 

11:00 – 13:00 

MBA Bump 
and Grind 

10:30 – 11:30 

MBA Bump and 
Grind 

   

14:00 – 17:30 

MBA Latte Art 
SmackDown 

14:00 – 17:30 

MBA Latte Art 
SmackDown 

14:00 – 17:30 

MBA Latte Art 
SmackDown 

12:00 – 12:30 

MBA Team 
Work = Dream 
Work 

   

  16:30 

Announce 
finalists 

13:00 – 15:30 
MBA Latte Art 
Smackdown 

   

   16:00 

Awards 
ceremony 
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MBA Skill Not Swagger will only be held during the Heats on Mon 1st, Tues 2nd and Wed 3rd 
May. Points will be allocated depending on results and will go towards competitors overall 
points tally. Competitors will only need to do this challenge once. 

 

MBA Latte Art SmackDown and MBA Bump and Grind will be held over the Heats, Semi 
Finals and Finals.  

 

MBA Team Work = Dream Work will only be held on the final round on Thursday 11th May. 
Only the six finalists will compete in this challenge. 

 

Mixed Barista Arts (MBA) points tally system  

The competition will operate via a points tally system; baristas will be awarded points for 
success in the different Mixed Barista Art’s. If a barista is weak in one Barista Art that does 
not mean she or he is out because they might have a chance in a Barista Art which they 
have more skill, hence Mixed Barista Arts (MBA).  

 

Our goal will be to take the baristas points as live as possible, on a board during the heats, 
on the screen or a board at Hofex, online via Facebook and our website. From the time a 
competitor or challenge between competitors has finished as soon as we have the points the 
points will be posted. 

 

The goal here is like any competitive arena, Billiards, Ping pong, Diving at the Olympics etc., 
the points are live and spectators can see it and cheer on the competitor they are cheering 
for. 

 

The Heats: All competitors will attend the Heats on either Monday 01st, Tuesday 02nd or 
Wednesday 03rd. Competitors must attend one of these days only. At that time they will 
compete in the MBA Bump and Grind Heats, MBA Latte Art SmackDown and MBA Skill 
Not Swagger Heats. 

 

Concerning the heats 

During the heats we will run Skill not Swagger 

 

We may or we mat not run the Bump and Grind and Latte Art Smackdown at the heats. This 
will depend on the number of baristas who enter Mixed Barista Arts (MBA) 

 

We will communicate with all competitors well in advance regarding all details 

 

Semi Finalists and Skill not Swagger scores will be announced on Thursday 4th May 
following the heats. 
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The Semi Finals: All Semi Finalists will be required to attend and compete on one day 
during the Semi Finals, either Monday 08th, Tuesday 09th or Wednesday 10th. On the day 
you are allocated you will compete in the MBA Bump and Grind and MBA Latte Art 
SmackDown. 

 

Our 6 MBA Finalists will be announced 16:30 on Wednesday 10th May 

 

The Grand Final on May 11th will have total 6 finalists, the finalists will compete in three 
separate challenges MBA Latte Art SmackDown, MBA Bump and Grind and MBA Team 
Work = Dream Work. 

MBA 3rd place, MBA runner up and the 2017 MBA Champion will be announced at our 
closing ceremony Thursday 11th May 16:00 – 16:30 
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The barista challenges explained 

 

Challenge 1. 

Mixed Barista Arts (MBA) 
Skill not Swagger 

 

Espresso brewing and tasting challenge  

4 separate single origin beans, brew, taste, write down what is what 

 

Do you have the skill or are you just all Swagger? 

 

Let’s face it baristas love to look good, many baristas have a great sense of style and dress 
sense. Hipsters with beards, funky jeans, cool denim aprons, old school vests and ties, cool 
coffee tattoos, baristas the world over are super cool cats. But while it is fun this style and 
coolness does not define the barista profession, the barista profession is defined by: 

 Your skill 

 Your knowledge 

 Your palate, tasting ability 

 Your ability to dial in a grinder, coffee and brew ratios 

 How well you clean 

 How fast you move, make coffee 

 How hard you work, clean, wipe tables, wash dishes, sweep, mop, team player. 

 Your ability to build relationships with customers 

 Your flexibility to do tasks other than making coffee, clearing and wiping tables for 
example. 

 Can you smile and greet customers 

 

The Skill not Swagger challenge is all about testing your tasting ability and coffee knowledge, 
skill – single origin knowledge and tasting skill/palate – not swagger. 

 

The Skill not Swagger challenge will be held on the days of Heats only, you will be allocated 
points that go towards your overall points in the Semi Finals and the Finals. 
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In this challenge the baristas will be given 100 grams of 4 different and separate single origin 
beans, total 400 grams. The baristas must brew coffee using these beans by using cupping 
bowls and/or the espresso machine. Assess the beans, the ground coffee, brew, smell taste 
and answer the questions. 

 

The rules of the game 

 30 minute time limit 

 4 x 100 gram samples will be placed on your work table 

 Grinder empty 

 The baristas can do whatever they want during the time and will not be assessed on 
techniques used. It is up to the barista how they brew coffee or not at all, you may 
choose to just look at the beans, or you could just grind the coffee, smell and taste 
the ground coffee, eat the coffee beans, set up a cupping, totally up to you. 

 Each barista will have 1 piece of paper with the test questions and a pen  

 They must answer the questions on the paper about the 4 different single origins 

 Once the 30 minutes is up they must put their pen and paper down 

 The baristas name must be on the paper 

 

What competitors need to bring 

 Themselves 

 Apron / optional 

 Swagger / optional  

 Tamper / optional – MBA will supply but you can bring your own 

 Cupping spoon / optional - MBA will supply but you can bring your own 

 Their own water / optional - MBA will supply but you can bring your own 

 

Equipment supplied 

 Access to 1 x group head on an espresso machine 

 10 x demi tasse/espresso cups for tasting 

 Tamper 

 Tamping mat 

 Barista cloths 

 Drip tray scales 

 Shot timer 

 Baristas work bench with 

 10 x cupping bowls  

 1 x cupping spoon 

 10 x 4oz paper cups or small containers for weighing beans 
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 1 x grinder 

 1 x micro scales 

 Cloths 

 1 x kettle 

 Test paper 

 Pen 

 1 x container with 100 grams of beans and “coffee 1” marked on the container 

 1 x container with 100 grams of beans and “coffee 2” marked on the container 

 1 x container with 100 grams of beans and “coffee 3” marked on the container 

 1 x container with 100 grams of beans and “coffee 4” marked on the container 

 The test questions you will need to answer are: 

 What is the country of origin? 

 What is the variety? 

 What is the processing method? 

 Was the coffee roasted: 
A. Within the last week 
B. Between 7 - 14 days ago 
C. Between 15 – 21 days ago 
D. Between 22 – 28 days ago 

 Was the coffee roasted to: 
A. The beginning of 1st crack? 
B. The end of 1st crack? 
C. 30 seconds before second crack? 
D. The beginning of second crack? 

 

On the day of competition 

On the day you are scheduled to compete in the heats, once you arrive you will not be 
allowed to communicate with any competitor who has finished the Skill not Swagger 
challenge until you have completed the Skill not Swagger challenge. 

 

 Arrival room: will be where you register as having arrived and wait your turn to do the 
Skill not Swagger challenge 

 Skill not Swagger room: when your time is up you will be called into the Skill not 
Swagger room to do the challenge 

 Final competitor room: You will then move into the final competitor room where you 
will compete in the Latte Art Smackdown and the Bump and Grind 
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Clean up 

 Once you have finished the Skill not Swagger challenge you are required to clean up 
after yourself 

 Empty all coffee grinds from the cupping bowls in the bin 

 Rinse and wash the cupping bowls 

 Clean any demi tasse/espresso cups you used 

 Clean the group head on the espresso machine you used 

 Clear and wipe your work bench 

Failure to clean up after yourself is grounds for disqualification 

 

Your Skill not Swagger score transparency 

During the MBA your points/score tally will be made as live as possible, designed to engage 
people following the competition. The exception is with Skill not Swagger; the points/score 
from Skill not Swagger cannot be released until all competitors have completed the 
challenge, during the heats. 

 

Point’s system and points allocation 

The Skill not Swagger test sheet will be designed and planned so all points are even. The 
total number of points you can achieve will be equal to the other 3 challenges. All of the 
questions will be weighted 100% evenly. The points you achieve in the Skill not Swagger will 
go towards your overall points tally in the semi finals and finals. 
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Challenge 2. 

Mixed Barista Arts (MBA) 
Bump and Grind  

 

Grinder skills challenge 

 Can you assemble a grinder, dial it in and pull a shot?  

 Can you do it under 15 minutes? 

 Can you do it under pressure, competing against another barista doing the same 
thing? 

 

A skill all baristas should have is how to adjust and set the grinder. The grinder or grinders in 
a coffee bar should be adjusted regularly, in some circumstances every hour or even every 
30 minutes. 

 

A working grinder in a coffee bar should also be pulled apart and cleaned once a week. This 
involves turning the grinder off, disconnecting the power outlet, taking the hopper off, 
grinding out any beans still inside, removing the disc, which holds the top grinding blades. 
The barista then thoroughly cleans the grinder inside and out with a brush and clean dry rag. 

 

The barista then needs to put the grinder back together and dial in the grinder. 

 

The ‘Bump and Grind’ grinder skills challenge is designed to test the baristas skill in this 
area. 

 

The grinder will be disassembled, cleaned and ready to reassemble. 

 

The barista must assemble the grinder, place the given beans inside and dial in the grinder, 
their goal – achieve “the Bump and Grind Shot”, espresso extraction 2 x 20 – 24 gram single 
espresso that pours within 25 – 35 seconds using a 20 gram dose + or – 0.5 grams. 

 

3 baristas compete head to head, the first barista to achieve the ‘Bump and Grind Shot’, 
assessed by our judges is the winner of that round and points allocated to the winning 
barista accordingly. All 3 baristas can win points towards their overall points tally so long as 
they achieve the “Bump and Grind Shot” within the 15 minute time frame. 
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What do competitors need to bring? 

 Themselves 

 Apron / optional 

 Swagger / optional 

 Tamper / optional  

 

Tools, equipment supplied 

 

Each competitor will have an Espresso machine bench and a Grinder assembly bench. 

 

Espresso machine bench 

 One 2 group espresso machine 

 2 x Group handles with 20 gram filter basket 

 Dosing/group handle scales 

 2 x drip tray espresso shot scales 

 6 x Demi tasse/espresso cups 

 Barista cloths 

 Barista brush 

 Tamper 

 Knock box 

 Power outlet to plug in grinder when ready 

 Shot timer 

 Any grinder assembly tools needed 

 Competitors are allowed to bring their own tamper 

 Everything else must remain unchanged 

 The espresso bar equipment is only to be used during competition time. At no point 
is anyone allowed to use the equipment after the competition for any reason outside 
of explicit permission given by MBA staff. 
 

Grinder assembly bench 

 1 x grinder pulled a part 
o Hopper off 
o Top grinder blade disassembled  
o Any screws and nuts set aside in container 
o Coffee beans 
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The rules of the game 

 Each round will consist of three baristas 

 Maximum time allowed is 15 minutes 

 Each barista will be allocated one of the 3 work stations 

 All Espresso machines will be technically identical 

 All Grinder assembly benches will have identical grinders disassembled  

 Each competitor must: 
o Re-attach – assemble the top grinder blade 
o Ensure it is assembled properly 
o Place the hopper back on 
o Take the grinder to the Espresso machine bench 
o Plug it in 
o Add the beans in 
o Dial in the grinder to achieve the ‘Bump and Grind 

Shot”. 
 

 The Bump and Grind Shot = 4 Shot parameters, 3 technical points and sensory 
balance 

 3 technical points 
1. Dose: 20 grams + or - 0.5 grams 
2. Volume: 2 x 20 – 24 gram single espresso 
3. Shot time: 25 – 35 seconds 

 Sensory balance 
1. Sensory balance must be achieved 

 During the competition time the technical judges will ensure the following: 
o Grinder assembled properly 
o At any time the technical judge can stop the competitor 

if they feel the grinder will be damaged 
o The 3 technical points YES or NO  

 

 Once the competitor believes they have achieved the ‘Bump and Grind Shot’ they 
must raise their hand. 

o For the competitor who has raised their hand and 
announced they have achieved the “Bump and Grind 
Shot”, time will be stopped immediately. 

o The competitor must stop and wait for the technical 
judges 

o The other 2 competitors can continue dialling 
in/adjusting their grinder  

o The technical judge will verify or reject the 3 technical 
points 
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o If the proposed winner’s 3 technical points: dose, 
volume and shot time is YES, the technical judge will 
announce it.  

o If the proposed winners 3 technical points: dose, 
volume and shot time is NO, the technical judge will 
announce it.  

o If any of the 3 technical points are a fail - NO the 
competitor can pull another shot, the competitor will 
have 3 chances to prove they have dialled in the 
grinder correctly. 

o If the competitor needs to pull another shot they are 
allowed to adjust the dose. So long as the dose is 
within the 20 grams + or – 0.5 of a gram. 

o The competitor can make no other adjustments to the 
grinder or espresso machine, the only adjustment they 
can make at this stage is to the dose/weight of the 
fresh ground coffee when dosing. 

o If the competitor fails all 3 technical points during 3 
attempts at making the espresso then they are out, 0 
points. 

o If the technical judge announces the 3 technical 
points are YES the 2 sensory judges will then taste the 
espresso. One espresso each. 

o The sensory judges will assess if sensory balance has 
been achieved or not. 

o Both sensory judges must approve the espresso as 
having sensory balance 

o If the barista has won and the technical and sensory 
judges have given a YES on all 4 shot parameters the 
judges will announce it. 

o The other two competitors will continue battling for 
second and third place. 

o In the Bump and Grind challenge any barista who 
achieves the Bump and Grind Shot within the 15-
minute time slot will be awarded points. 1st place 
highest points, 2nd place second highest points, 3rd 
place lowest points. 

o If the time limit is up and a competitor has not achieved 
The Bump and Grind Shot they will receive 0 points. 
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Barista calling “time”/announcing they have achieved the Bump and Grind Shot 

When the barista/competitor is ready to announce they have achieved the “Bump and Grind 
Shot” they must raise their hand and call out “time” or “Bump and Grind Shot”. From the 
moment a competitor raises their hand and calls “time” or “Bump and Grind Shot” they can 
no longer dial in the grinder or run test shots. 

 

Process for claiming to have won your round 

If you are the competitor and you believe you have dialled in the grinder and have achieved 
the 4 shot parameters you must: 

1. Have one group handle dosed with freshly ground coffee and ready to pour 
2. Raise your hand and call out “Bump and Grind Shot”. 
3. The technical judges will approach your bench 
4. Place your group handle on the scales 
5. Dose: the weight must read 20 grams + or - 0.5 grams 
6. If the weight is YES proceed to brew your espresso 
7. Technical judges will simultaneously assess shot time and volume (assessed by 

weight) 
8. Shot time: must be 25- 35 seconds 
9. Volume (of the espresso) must be 2 x 20 - 24 gram single espresso 
10. If the 3 technical points are correct the sensory judges will taste 
11. Both sensory judges will individually announce pass or fail for the espresso, 

competitor needs one pass.   
12. A pass or fail will be based on sensory balance, clean cup, smooth, nothing offensive 

to taste and no obvious taints from over or under extraction. 
13. The sensory judges will give their espresso a pass, or a fail. A pass means the 

espresso is clean cup, slight acidity, slight bitterness, smooth, and no obvious signs 
of over or under extraction. 

 

Points system 

 

Point’s allocation during the heats 

 1st place highest points 

 2nd place second highest points 

 3rd place least points 

 No Bump and Grind Shot within time limit 0 points 
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Point’s allocation during the semi finals 

 1st place highest points 

 2nd place second highest points 

 3rd place least points 

 No Bump and Grind Shot within time limit 0 points 

 

The fastest 3 competitors who have achieved the Bump and Grind Shot within the fastest 
time will be awarded an extra X points. 

 

The barista competitor needs to make a decision here; do you take longer time to ensure 
you have achieved the “Bump and Grind Shot”? Or do you call “time” trying to win the extra 
points available for the 3 fastest competitors. 

 

Point’s allocation during the finals 

 1st place highest points 

 2nd place second highest points 

 3rd place least points 

 No Bump and Grind Shot within time limit 0 points 

 

The fastest 3 competitors who have achieved the Bump and Grind Shot within that fastest 
time will be awarded extra points. The barista competitor needs to make a decision here; do 
you take longer time to ensure you have achieved the “Bump and Grind Shot”? Or do you 
call “time” trying to win the extra points available for the 3 fastest competitors. 

 

The beans used in this challenge 

In this challenge we want to remove as much as possible any variables that the baristas 
cannot control. Regarding the coffee beans used:  

 A blend introduces uncontrollable variables 

 Natural process coffee introduces uncontrollable variables 

 Lower grade beans introduce uncontrollable variables. 

For this reason the beans used must be 

 1 single origin/micro lot coffee 

 100% washed process 

 A cupping score higher than 86 

 Preferably Colombian or Kenyan single origin 

We believe this will put all the baristas on a more even playing field 
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Challenge 3.  

Mixed Barista Arts (MBA) 
Latte Art SmackDown 

 

3 minutes, 2 baristas competing head to head, 1 pattern, the winner of each round is 
awarded points towards their overall points tally. 

 

This exciting bracket style head-to-head competition features as “a match” between the 
competitors. The competitor receiving the highest score from the 3 judges will be awarded 
points towards their MBA points tally.  

Each competitor will be given:  

 Two chances during the Heats  

 Two chances during the Semi Finals 

 On the Finals day all six competitors will compete against their 5 opponents, all 6 
competitors will go head-to-head 5 times on the Finals day. 

 

Competitors are given three minutes to produce one free-pour drink for the judges (no 
etching tool, powders etc. – just milk and espresso) 

 

The 3 judges will have 15 seconds to assess the drinks presented to them, following this 15 
seconds the MC and the audience will count to 3, on 3 the judges must point to the pattern 
they have assessed as the best. 

 

The winner is awarded points and the loser is awarded no points. 

 

What competitors will need to bring 

 Themselves 

 Swagger / optional 

 Apron / optional 

 Milk jug / optional  

 Tamper / optional  
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Equipment supplied 

 One 2 group espresso machine 

 1 espresso grinder 

 Coffee beans 

 Tamper 

 Knock box 

 Various styles of milk jugs / steaming pitcher, 12oz and 20oz  

 Full cream milk 

 Group handles 

 Group handle scales 

 Barista cloths 

 Brew / espresso scales 

 6 x Ceramic cups, 180 – 220mls volume, 8cm – 10cm diameter 

 Competitors are allowed to bring their own tamper, milk pitcher and cups 

 Everything else must remain unchanged 

 The espresso bar equipment is only to be used during competition time. At no point 
is anyone allowed to use the equipment after the competition for any reason outside 
of explicit permission given by MBA staff. 

 

The rules of the game 

The competition consists of knock out style rounds 

 

 Ceramic cups: 

 Will be standardized for all competitors 

 All competitors must use the ceramic cups supplied by MBA 

 Volume 180 – 220mls 

 Diameter 8cm – 10cm 

 MBA will endeavour to make the provided ceramic cups 
available to competitors before the competition 

 Each round 2 competitors will compete head to head 

 Time limit: 3 minutes 

 MC will announce start time 

 The baristas must place their milk coffee with a pattern on the judges bench, on the 
X in front of the judges, they can do this at any time within the 3 minute time frame 

 If they have not placed a drink on the judges table before the 3 minute mark they 
lose the round 

 If both competitors have not placed a drink in front of the judges before the 3 minute 
mark, both competitors receive 0 points. 
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 The 3 judges will have 15 seconds to look at the drinks and choose their favourite 
pattern 

 After the 15 seconds, the MC and crowd will count 1, 2, 3 and on 3 the judges must 
point to their drink/pattern of choice 

 The cup with 2 or more fingers pointing to it is the winner  

 The winner will be allocated points toward their overall points tally 

 Wait in the wings for the announcement of the rounds winner  

 A runner will take the tray containing each pour to the center of the seating area for 
photos. 
 

SmackDown rounds 

 In the MBA Latte Art SmackDown Heats each competitor will have one chance, one 
battle to win points.  

 In the MBA Latte Art SmackDown Semi Finals each competitor will have two 
chances, two battles to win points. 

 In the MBA Latte Art SmackDown Final round all six competitors will battle against 
their five components once. This means each competitor will battle 5 times. 

 

Assessment criteria 

 The judges will assess the pattern based on 
o Speed 
o Level of difficulty of the pattern 
o Contrast and tonal range 
o Appealing look – does it look good 
o Texture of the milk, surface of the drink 

 

Regarding the assessment criteria and the caliber of judges 

The judges will be: 

 Caleb Tiger Cha 2015 World Latte Art Champion 

 Ivy Iky 2016 New York Coffee Festival Latte Art Champion 

 Scottie Callaghan 2006 World Latte Art Champion 

 

Our judges have a high level of credibility and experience 

They will do their best to be calibrated and talk through the rules and regulations 

The judge’s decision will be final 
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Points system 

 

Point’s allocation during the heats 

 1 battle per competitor 

 You will be given points based on how many fingers your coffee receives 

 The MC counts to 3 

 Judges point at the pattern they believe is the best 

 Your latte art will have 1 2 or 3 fingers pointing at it 

 3 finger = highest points 

 2 fingers = second highest points 

 1 fingers = least points 

 

Point’s allocation during the semi finals 

 2 battle per competitor 

 You will be given points based on how many fingers your coffee receives 

 The MC counts to 3 

 Judges point at the pattern they believe is the best 

 Your latte art will have 1 2 or 3 fingers pointing at it 

 3 finger = highest points 

 2 fingers = second highest points 

 1 fingers = least points 

 

Point’s allocation during the finals 

 5 battle per competitor 

 For each round you can gain points  

 If you win your round you win points 

 If you lose your round you receive 0 points 

 You have 5 chances to win points  
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Challenge 4. 

Mixed Barista Arts (MBA) 
Team Work = Dream Work 

 

A barista must know how to work with other baristas during busy periods. Some really 
successful and busy cafes have up to 4 or even 5 baristas working together to create an 
efficient customer service approach. Are you a team player? Can you work with another 2 
baristas?  

 

Maybe you pull the shots, while another steams the milk and yet another pours? This is a 
very important skill of a true barista and this challenge is designed to test your teamwork 
ability. 

 

YES! IT IS POSSIBLE TO MAKE COFFEE FAST AND TASTE AMAZING, BOTH CAN BE 
ACHIEVED 

 

MBA Team Work = Dream Work will only be held on the final day, the 6 finalists will be split 
into two teams of 3 

 

Coffee bar team challenge, 5 minutes, team of 3, can your team make the most number of 
lattes? Coffees handed to people I the crowd, judges assess 3 random cups to ensure 
quality and consistency. 

 

What competitors will need to bring 

 Themselves 

 Swagger / optional 

 Apron / optional 

 Milk jug / optional  

 Tamper / optional  

 

Equipment supplied 

 One 2 Espresso machine 

 1 espresso Grinder 

 Coffee beans 

 Tamper 

 Knock box 

 4 x Group handles 

 Group handle scales 

 Barista cloths 
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 Brew / espresso scales 

 Various styles of milk jugs / steaming pitchers, 12oz and 20oz 

 Full cream milk 

 Take away cups 

 Lids 

 Sleeves 

 Competitors are allowed to bring their own tamper and milk pitchers  

 Everything else must remain unchanged 

 The espresso bar equipment is only to be used during competition time. At no point 
is anyone allowed to use the equipment after the competition for any reason outside 
of explicit permission given by MBA staff. 
 

The rules of the game 

We will have 2 rounds; the first round will be the race the second round will be the 
customer test 

 

The race 

 3 baristas per team 

 The team you work with will be chosen by MBA organizers 

 All competitors will be called onto stage 

 The first round of teams and competitors will be announced 

 Teams will have 5 minutes to:  
o Discuss and plan their strategy 
o Dial in the grinder 
o Discuss/plan who will take what role 

 Teams will do this planning at their station 

 You will be given all equipment required 

 You can move anything you want in any way 

 But you cannot move the espresso machine 

 Everything else including grinder you can move it around for your desired set up 

 Once the 5 minute set up time is over the MC will announce the start  

 You have 5 minutes to make as many lattes as possible 

 Points will be allocated 1 point per latte, if your team makes 20 lattes that = 20 points 

 The team with the most points is the winner of that round 

 All cups must be full, 5mm tolerance, no less 

 Latte art is not mandatory  

 During the 5 minutes waiters will take the coffees you make and hand them to the 
audience 

 Sensory and technical judges will be in place to ensure no short cuts are taken 

 Technical judges will assess shot time and volume 
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 Sensory judges will assess at random during the 5 minutes any 3 coffees/lattes at 
any given time 

 If any one of the 3 coffees is deemed sub-standard by the sensory judges your team 
will be deducted 3 points from your total score, this is a high penalty, it is designed to 
emphasise the importance of both speed and flavour, a good barista can achieve 
both.  

 The customer test 

 5 pre-planned customer’s/VIP’s will be invited onto stage 

 The VIP’s will be introduced to the audience 

 You will have 5 minutes to make whatever coffees the VIP’s order from you 

 The VIP’s will be given a menu they can choose from 

 The VIP’s can walk up to any of the two stations at any time and order their drink 

 You will need to manage who takes their order, who makes their order and who 
handles any queries from the customer 

 Once the 5 minutes is up the 5 VIP’s will choose their favourite team by putting a 
chip on the barista station of their choice 

 The team with the most chips wins the customer test 

 

Sensory judge standards  

 The temperature of the milk must be between 60 – 65 degrees 

 The latte must have a coffee taste, it cannot taste like steamed milk with no coffee 
flavour 

 It cannot have any highly obvious bad taste, such as burnt milk, over extracted, 
under extracted 

 If at any time a sensory judge want to deem a coffee sub-standard two head judges 
will be called in to verify 

 With this rule we are not looking to penalize or be seriously strict, it is mainly in place 
to stop competitors taking short cuts 

 This rule will ensure 
o Good extractions 
o Complete extractions 
o No over extracted espresso 
o Good milk texturing 
o Clean equipment and work space 

 

Technical standards 

 Each latte must have one full espresso as the base 

 25 – 35 second espresso extraction time 

 15 + gram dose 
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How it will work on the day of Finals 

 The race 
o All six finalists will be called onto stage 
o We will have a container with all six finalists names written on a piece of 

paper inside and folded so no one can see 
o An official will draw your names out of a hat 
o The first 3 names will be team one 
o The remaining 3 names will be team two 
o Both teams will be allocated their station  
o 5 minute preparation time: Both teams will be given 5 minutes to discuss 

your team strategy and move an equipment around and dial in the grinder 
o Once the five minute preparation time is up, you must stand back from your 

benches 
o When both teams indicate they are ready the MC will announce the start of 

the race 
o Time limit 5 minutes 
o You must make as many lattes as you can, each latte must meet the 

technical and sensory criteria.  
 Sensory criteria: Sensory judge standards assessed by the sensory 

judges by choosing and tasting at random 3 coffees. The sensory 
judges will stand at the serving table, during the 5-minute race the 
judge at your station will take at random, at any time, one coffee and 
she or he will assess the coffee. The sensory judge will do this 3 times 
throughout the 5-minute race. 

o Correct milk temperature 
o Can taste the coffee 
o Correct amount of foam, 5mm – 10mm 
o Latte art not necessary 

 Technical criteria  
o Shot time 25 – 35 seconds 
o Shot weight 15 + gram dose 
o Each latte must be full, 5mm below the rim limit. 
o  

o Shot timer technical judge 
 The shot timer technical judge will stand behind the barista working 

the grinder and shots, the shot timer technical judge will be timing the 
espresso extractions. 

 Every espresso extraction/shot must have an extraction time of 25 – 
35 seconds. 

 Any espresso extraction in which the time of the shot is not between 
25 – 35 seconds will be removed by the shot timer technical judge and 
thrown away. 
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o Shot volume technical judge 
 The shot volume technical judge will stand behind the baristas 

steaming milk and pouring. 
 Every single espresso made by the competitors must weigh 15 grams 

or more 
 The milk steaming station will have a set of scales zeroed to the 

weight of the take away cups being used 
 The barista on the milk station must place the take away cup with the 

shot inside on the scales, the weight must read higher than 15 grams, 
if not the technical judge watching will take it away. 

o For any latte to be counted it must be placed in the taped off box marked 
service area 

o Each station will be allocated: 
 1 x time keeper 
 1 x counter, counting the total number of lattes you make 
 1 x waiter, to run lattes to the audience 
 1 x shot timer technical judge 
 1 x shot weight technical judge 
 1 x sensory judge 

o You will be awarded 1 point for every latte you make 
o If any of the lattes assessed by the sensory judges is deemed not acceptable 

you will be deducted 3 points for that coffee 
o Once the five minutes is up you must stand back from your station 
o From the moment “time” is called, no more lattes can be placed inside the 

box marked service area 
o Your team will be allocated points based on: 

 Total number of lattes made 
 Only lattes placed in the service area box will be counted 
 Any deductions allocated from sensory judges 
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The judges  

 2 x technical judges 

 1 technical judge will time extractions 

 1 technical judge will ensure correct espresso volume 

 1 sensory judge per station 
 

The purpose of the judges 

In this challenge the purpose of the judges is not to assess and score the competitors, the 
purpose of the judges is to ensure the competitors do not take short cuts. 

 

 The customer test 
o The 5 VIP customers will be introduced to the stage 
o The MC will explain to the audience and the VIP’s how this stage of the 

competition will work 
o The MC will announce the start time 
o 5 minute time limit 
o The 5 VIP’s will order their drink of choice from both stations 
o That means both stations will need to make a total of 5 drinks for the 5 VIP’s 
o Once either the 5 minutes is up or all VIP’s have tasted from both stations the 

5 VIP’s will be given a chip each 
o The VIP’s must place their chip on the service area of the team of their choice 
o The team with the most number of chips wins the customer test section of 

the competition 

 

Purpose of VIP guests 

The main purpose here is that the people acting as customers do not know any of the 
competitors to avoid any and all conflicts of interest. 

 

The coffee menu for the VIP guests 

 Espresso 

 Latte 

 Cappuccino 

 Americano 

 Flat White 

 Piccolo Latte 
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The beans used in this challenge 

In this challenge we want to remove as much as possible any variables that the baristas 
cannot control. Regarding the coffee beans used a blend introduces uncontrollable variables, 
natural process coffee introduces uncontrollable variables, lower grade beans introduce 
uncontrollable variables. 

For this reason the beans used must be 

 1 single origin/micro lot coffee 

 100% washed process 

 A cupping score higher than 86 

 Preferably Colombian or Kenyan single origin 

We believe this will put all the baristas on an even playing field 

 

Points system 

Team Work = Dream Work will only be run on the finals day 

If your team wins the race each individual competitor from that team will win even points 
each and the highest number of points 

If your team is the losing team in the race, you can still win points, providing you make 5 
lattes or more you will receive points, but less points than the winning team, these points will 
be allocated to every competitor in your team. If you make less than 5 lattes you will receive 
0 points. 

If your team wins the customer test each individual competitor from that team will win even 
points each 

If your team loses the customer test 0 points for every competitor in that team 
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Rules and regulations 
 

Mixed Barista Arts (MBA) is a barista competition organized by a group of Hong Kong coffee 
professionals. With a combined vision to promote the barista profession, promote specialty 
coffee and bring more exciting barista competitions to Hofex. 

 

Application 

Any individual wishing to become a competitor must fill out the MBA application form, can be 
found at http://hofex.com/mba/ and pay the MBA joining fee. 

 

Who can participate? 

Any individual can enter the competition, you must be 18 years of age or older, we will hold 
Heats in the weeks before the competition to decide who will compete in the Semi Finals 
and Finals at Hofex. 

 

Competitor questions 

All competitors must accept responsibility for reading and understanding MBA Rules & 
Regulations and score sheets. All MBA documents are available from Hofex official website 
http://hofex.com/mba/ 

 

As a competitor it is your responsibility to understand the MBA Rules and regulations and if 
you do not, it is your responsibility to contact us and ask any questions. 

 

Please contact dennis.cheung@redbackcoffee.com.hk  or  ivylky@playground.work 

 

Terms and conditions 

Competitors of the MBA are visible representatives of the Mixed Barista Arts (MBA) and role 
models of the barista profession, and as such must permit MBA  its stakeholders, agents 
and representatives to use the competitor’s name, image or likeness in any format without 
charge for any business purpose, including but not limited to marketing promotion.  

 

Equipment used 

During the competition MBA, Hofex and our sponsors will provide equipment and coffee for 
the competitors to use. Any equipment, coffee, milk, or other ingredients or equipment that 
are provided by sponsors must be used by the competitor. 

 

 

 

 

 

 

mailto:dennis.cheung@redbackcoffee.com.hk
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Points tally 

Throughout the competition a competitor points tally will be live so you can follow the 
competitors ranking. Friends, family, the industry and spectators can see the ranking and 
follow the competition. Competitors can see their score and ranking and know what they 
need to do to improve their ranking. 

 

Conflicts of interest 

MBA expects any judge or competitor to declare any potential conflicts of interest. If you are 
unsure of the situation causing any conflict of interest please raise it with the MBA 
organising committee, we will assess the particular situation and advise accordingly. Failure 
to declare any possible conflict of interest could result in disqualification. MBA event director, 
head judge and judge co-ordinator reserve the right to remove any competitor or judge 
based on a conflict of interest at any time. 

 

If any conflict of interest is not declared and it is in the situation that a judge or competitor 
are clearly compromising the transparency of MBA the judge will be removed and the 
competitor will be disqualified. Under no circumstances will MBA tolerate any politics, any 
judges judging a competitor they have trained, or competitors who work for any MBA 
organising committee members, no association to the head judge as an employee or trainee 
competitor will be tolerated, or any such or similar circumstance. 

 

Competitors briefing meeting 

Prior to Hofex  we will hold a competitors briefing meeting. All competitors are required to 
attend this meeting. The MBA  organising committee will be in attendance, chairman, judges, 
organisers. To brief you on how the competition will operate, clarify any details we are 
unsure of and to answer any questions you have. 

 

On the day 

 Be aware of your scheduled competition time and make sure you are in the 
competition area at least 10 minutes before you are scheduled to start.  

 If you are not present during your competition time the MC will call your name twice. 
After this, the next alternate will take your space and you will not be eligible to 
continue in the competition. 

 

Beginning of your competition time 

 Wait until the last competitor is done cleaning and has collected their gear  

 Competitors are required to start with empty milk pitchers and may not practice on 
the equipment prior to the start of the competition time.  

 Milk can be staged in the original milk containers.  
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At the end of your competition time 

Upon returning to your station you are responsible to clean the bar well and collect your gear 
from the station.  

 

Competitor protests and appeals 

If at any time during the MBA a competitor has a protest or appeal to make regarding unfair 
conduct of another competitor, an unfair conflict of interest regarding a judge and fellow 
competitor, disagrees with a judges assessment and want to appeal, or any other protest or 
appeal. The competitor must approach the MBA event director with said appeal. The event 
director will take the necessary actions to determine whether or not the appeal is valid or not 
valid. 

 

If the event director believes the appeal can be resolved at the MBA during the event at 
Hofex the event director will call together all associated parties and bring everyone to an 
agreement. 

 

There may be some circumstances whereby an appeal cannot be resolved at the event, in 
which case the competitor making the appeal will need to put their appeal into writing and 
submit it to the event director. 

 

Disqualification 

Competitors are expected to read and understand MBA Rules and Regulations, by entering 
the MBA you accept the Rules and Regulations and agree to abide by them.  

 

Mixed Barista Arts (MBA) takes competitor disqualification very seriously and will not arrive 
upon a disqualification decision lightly.  

 

The following are grounds for disqualification 

 

Adjusting any aspect of the espresso machine, brewing temperature, filter baskets, steam 
pressure.  

 

Not declaring any conflict of interest  

 

Deliberately breaking any rule  

 

Cheating in any way shape or form  
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Not turning up, no show  

 

Abusive language toward other competitors, judges or staff 

 

Taunting and/or berating your opponent  

 

Enforcement of rules and regulations 

The Mixed Barista Arts (MBA) holds the right to enforce these Rules and Regulations. The 
Mixed Barista Arts (MBA) chairman, head judge, judges, managers, organising committee 
will execute and enforce these Rules and Regulations throughout the competition. All 
competitors, head judge, judges, chairman, managers, stage manager, back stage manager, 
volunteers and anyone else involved with the competition in any way shape or form will work 
with Mixed Barista Arts in upholding these Rules and Regulations as is in the best interest of 
the Mixed Barista Arts (MBA). 
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Mixed Barista Arts @ HOFEX 
REGISTRATION FORM 

First Name: ___________________________________Last Name:_________________________________________________________________________ 

Address:_____________________________________________________________________________________________________________________________ 

Organization/Employer: ____________________________________Country of Residency:_____________________________________________ 

Email Address: ________________________________________Mobile No: (_______)_______________________________________________________ 

If you are not working as a barista, please indicate your barista experience. 

_______________________________________________________________________________________________________________________________________ 

TERMS AND CONDITIONS:  

The organizer of the event reserves the right to change any condition according to circumstances which may prevail 
or circumstances deemed not to be in the best interest of the event.  

1. Registration Fee: HK500.00 

2. Registration Deadline: 4pm, April 13th 2017 

3. Upon signing this registration form, the Applicant confirms:  

a)      They accept the terms and conditions set forth by the organizer; 

 The Applicant permits MBA or HOFEX use of the Applicant’s name and image in any format 
without charge for the purpose of promoting MBA and HOFEX. Without limiting the generality of 
format, the referred to includes, photographic, video, print, internet or other electronic media.  

b)     During the period from ‘announcing HOFEX 2017’ to the time of ‘announcing the 2019 HOFEX’ event, 
winners of the events may be called upon, to a maximum of 40 hours, perform training and promotional 
tasks as specified by MBA and or HOFEX without charge, and not limited to, public demonstrations, 
media interviews, industry exhibitions and events. 

c)      The registration fee will be forfeited if the registered Applicant does not turn up & partake at the time  

allocated by the organizer. 

4. All completed registration forms are to be sent to dennis.cheung@redbackcoffee.com.hk or delivered in 

person to MBA Committee, Address: Rooms B & C, 18/F, Success Industrial Building, 17 Sheung Hei Street,  

San Po Kong, Hong Kong. For general information, please email to dennis.cheung@redbackcoffee.com.hk or  

Tel: +852 2472 3603. 

5.  Payment of registration fee by cash deposit/TT to: 

Bank                              : The Hongkong & Shanghai Banking Corporation Limited 

Bank address                : 1 Queen’s Road Central, Hong Kong  

Swift Code                   : HSBCHKHHHKH 

Account name                        : Hong Kong Exhibition Services Ltd 

Account number             : 111-227211-001 

Note: 

1. All bank charges should be borne by the Applicants.  

2. Please provide payment record to UBM HKES Attention to: Ms Arosia Tong  

Dir: +852 2876 5134, by email: arosia@hkesallworld.com or fax: +852 2528 3103.  

Please mark: MBA17 Registration Fee and Applicant’s name.  

  I have read and accept the terms and conditions set in the information package & listed above  

__________________________________/________________                                                 Office use: Applicant contacted:  

Signature of Applicant                        Date                Time Slot ____________________    
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