SCA Barista Fundamental Practice
Test (Sample)

Study Guide

BY EXAMZIFY

Everything you need from our exam experts!

Sample study guide. For the full version with hundreds of questions, visit:

https://scabaristafundamental.examzify.com




Copyright © 2026 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any means, graphic,
electronic, or mechanical, including photocopying, recording, web distribution, taping, or by any
information storage retrieval system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain accurate, complete, and timely
information about this product from reliable sources.




Table of Contents

COPYIGNt 1
Table of CoONteNtS ... ... 2
INtrOdUCHION ..o 3
How to Use This GUIE ... 4
QUESTIONS ..o 5
ANSWEIS oo e 8
EXplanations ... 10

N Xt S DS o 16




Introduction

Preparing for a certification exam can feel overwhelming, but with the right tools, it becomes
an opportunity to build confidence, sharpen your skills, and move one step closer to your
goals. At Examzify, we believe that effective exam preparation isn’t just about memorization,
it's about understanding the material, identifying knowledge gaps, and building the test-taking
strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you're preparing for a licensing exam, professional certification, or entry-level
qualification, this book offers structured practice to reinforce key concepts. You'll find a wide
range of multiple-choice questions, each followed by clear explanations to help you
understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and aligned with the types of
questions and topics commonly found on official tests. It’s ideal for learners who want to:

* Practice answering questions under realistic conditions,
» Improve accuracy and speed,
* Review explanations to strengthen weak areas, and

» Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but alongside other
resources like flashcards, textbooks, or hands-on training. For best results, we recommend
working through each question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question right the first time,
it's about learning from your mistakes and improving over time. Stay focused, trust the
process, and know that every page you turn brings you closer to success.

Let’s begin.
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How to Use This Guide

This guide is designed to help you study more effectively and approach your exam with
confidence. Whether you're reviewing for the first time or doing a final refresh, here’s how to
get the most out of your Examzify study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what you need to focus on.
Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 — 45 minutes). Review a handful of
questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got it right. It reinforces
key points, corrects misunderstandings, and teaches subtle distinctions between similar
answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions. Revisit these
regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without pausing. Set a timer and
simulate test-day conditions to build confidence and time management skills.

6. Repeat and Review

Don't just study once, repetition builds retention. Re-attempt questions after a few days and
revisit explanations to reinforce learning. Pair this guide with other Examzify tools like
flashcards, and digital practice tests to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort always wins. Use this
guide flexibly, adapt the tips above to fit your pace and learning style. You've got this!
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Questions




1. What amounts of coffee and water are used in a traditional recipe for double
shots of espresso?

A. 10g coffee to 50-60ml water
B. 12g coffee to 50-60ml water
C. 149 coffee to 50-60ml water
D. 169 coffee to 50-60ml| water

2. What is the modern recipe for a single shot of espresso?
A. 5-7g of coffee to 20-25ml of water
B. 7-10g of coffee to 25-30ml of water
C. 10-12g of coffee to 30-35ml of water
D. 8-10g of coffee to 25-30ml of water

3. How does sunlight affect coffee?
A. It increases the temperature of the coffee
B. It helps in brewing the coffee
C. It degrades coffee quality by UV exposure

D. It enhances the coffee's aroma

4. How does the grind size affect espresso extraction?
A. It has no significant effect
B. Finer grind increases extraction time
C. Coarser grind improves the flavor

D. Finer grind can lead to under-extraction

5. What are the common brewing methods for coffee?
A. Pour-over, French press, AeroPress, and espresso
B. Drip, cold brew, pour-over, and Turkish
C. Chemex, espresso, siphon, and percolator

D. French press, espresso, drip, and Nitro
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6. Which coffee beverage typically includes chocolate and steamed milk?
A. Latte
B. Mocha
C. Macchiato
D. Cappuccino

7. What best describes the customer service approach in a café setting?
A. Minimal interaction with customers
B. Focus solely on speed of service
C. Great customer service enhances experience

D. Customer service has no impact on business success

8. What purpose does a coffee grinder serve?
A. It brews coffee
B. It transforms whole coffee beans into ground coffee
C. It preserves freshness of coffee

D. It enhances coffee flavor

9. What visual attribute characterizes an underdosed espresso?
A. Dark mahogany
B. Black and strong
C. Yellow and watery
D. Marbled gold

10. What effect does the age of ground coffee have on extraction?
A. It enhances the flavor intensity
B. It leads to uniform extraction
C. It can lead to uneven extraction and loss of flavor

D. It improves freshness and aroma
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Explanations




1. What amounts of coffee and water are used in a traditional recipe for double
shots of espresso?

A. 10g coffee to 50-60ml water
B. 12g coffee to 50-60ml water
C. 149 coffee to 50-60ml water
D. 169 coffee to 50-60ml| water

In a traditional recipe for double shots of espresso, the standard amount of coffee used is typically around 14
grams, which is widely accepted in espresso preparation. This amount strikes a balance between extracting the
rich flavors and nuances of the coffee while producing a well-rounded shot. The volume of water used in this
context is usually between 50 to 60 milliliters, which corresponds to the desired extraction time and the overall
strength of the espresso that is produced. Using 14 grams of coffee and 50 to 60 milliliters of water ensures that
the brewing process takes place under ideal conditions. This ratio helps achieve proper extraction of oils, acids,
and sugars that give espresso its complex flavor profile. It is crucial to maintain this balance, as variations in
coffee dose or water volume can lead to under-extraction or over-extraction, significantly altering the taste and

quality of the espresso. This precision is key in the art and science of espresso preparation, which places high
importance on the coffee-to-water ratio.

2. What is the modern recipe for a single shot of espresso?
A. 5-79g of coffee to 20-25ml of water
B. 7-10g of coffee to 25-30ml of water
C. 10-12g of coffee to 30-35ml of water
D. 8-10g of coffee to 25-30ml of water

The modern recipe for a single shot of espresso highlights the recommended dosage of coffee grounds and the
corresponding amount of water used in the brewing process. A typical single shot involves using 7-10 grams of
finely ground coffee, which allows for an optimal extraction of flavor. This amount is balanced with approximately
25-30 milliliters of water, facilitating the brewing conditions needed to achieve a rich crema and complex flavor
profile that espresso is known for. This preparation ensures that the coffee's essential oils and soluble
compounds are effectively extracted during the brewing process, which generally lasts about 25-30 seconds. The
water volume of 25-30 milliliters allows for a concentrated yet balanced shot, capturing the intensity and richness
of the coffee beans. The other options might suggest slightly varied measurements, but they do not align with the
established standards for espresso preparation, where the goal is to strike just the right balance between coffee
and water for an ideal, well-rounded extraction.
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3. How does sunlight affect coffee?
A. It increases the temperature of the coffee
B. It helps in brewing the coffee

C. It degrades coffee quality by UV exposure

D. It enhances the coffee's aroma

Sunlight, particularly its ultraviolet (UV) component, has a significant impact on coffee quality. When coffee beans
are exposed to sunlight, especially during storage, UV rays can lead to chemical reactions that degrade the
essential compounds within the beans. This exposure can diminish the flavor profile and overall quality, affecting
the aroma and taste of the coffee once brewed. Degradation often occurs in the oils and other volatile compounds
responsible for coffee's unique flavor characteristics. As these components break down, the coffee can taste stale
or off, which diminishes the overall experience for the consumer. Therefore, limiting exposure to sunlight is crucial
in coffee preservation practices to maintain its integrity from the time of harvest through to brewing. The other
options do not accurately capture the primary effect of sunlight on coffee. Increasing temperature alone doesn't
directly relate to the quality of brewed coffee, brewing processes rely more on water temperature and method
rather than sunlight, and while sunlight does interact with aroma, it is not in a positive manner and can lead to
quality loss instead.

4. How does the grind size affect espresso extraction?
A. It has no significant effect

B. Finer grind increases extraction time

C. Coarser grind improves the flavor
D. Finer grind can lead to under-extraction

The grind size of coffee beans plays a crucial role in the extraction process during espresso brewing. A finer grind
increases the surface area of the coffee particles, allowing for more efficient extraction of flavors and compounds
during the brewing process. This occurs because water can more easily penetrate the smaller particles, leading to
a quicker dissolution of the soluble compounds into the water. When a finer grind is used, the extraction time can
be increased because the water must work harder to flow through the densely packed coffee bed. This can lead to
the water interacting with the coffee grounds for a longer duration, which enhances the extraction of oils, acids,
and sugars that contribute to the flavor profile. Proper grind size helps achieve balance; too fine a grind can
result in over-extraction, creating bitter flavors, while too coarse can lead to under-extraction, resulting in a weak
or sour taste. Thus, using a finer grind aligns with the goal of optimizing extraction time and flavor, confirming that
it directly affects the quality and taste of the espresso.
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5. What are the common brewing methods for coffee?

A. Pour-over, French press, AeroPress, and espresso

B. Drip, cold brew, pour-over, and Turkish
C. Chemex, espresso, siphon, and percolator
D. French press, espresso, drip, and Nitro

The correct answer highlights a comprehensive range of common brewing methods utilized to make coffee. Each
method leverages unique techniques and equipment to extract flavors and aromas from coffee grounds, allowing
for a variety of tasting experiences. Pour-over is a manual brewing process that uses a filter and relies on the
control over water flow, creating a clean cup of coffee with nuanced flavors. French press, on the other hand,
steeps coffee grounds in hot water before pressing them down with a metal or plastic plunger, resulting in a
fuller-bodied coffee with more oils and sediments. AeroPress is a versatile tool that combines brewing techniques
similar to both pour-over and espresso, allowing for experimentation with brew times and pressure. Espresso is a
concentrated coffee brewed by forcing hot water through finely-ground coffee under pressure, known for its strong
flavor and creamy consistency. Other options may include a mix of brewing methods that, while valid, do not
cover the common essentials as thoroughly or may include methods that aren’t as widely recognized in everyday
coffee brewing. Understanding these methods is crucial for honing one's skills as a barista, as each technique
imparts different characteristics to the final coffee product.

6. Which coffee beverage typically includes chocolate and steamed milk?
A. Latte
B. Mocha
C. Macchiato
D. Cappuccino

The beverage that typically includes both chocolate and steamed milk is the mocha. A mocha is essentially a
chocolate-flavored variant of a latte and is prepared by mixing espresso with steamed milk and chocolate syrup or
cocoa powder. The combination of these ingredients results in a rich and creamy texture, with the chocolate
enhancing the flavor profile of the coffee. In contrast, while a latte is primarily made with espresso and steamed
milk without chocolate, a macchiato is characterized by its coffee-forward taste with just a small amount of milk,
typically not incorporating chocolate at all. A cappuccino consists of equal parts espresso, steamed milk, and
foamed milk, which also doesn't include chocolate. Each of these other beverages serves its purpose but lacks the
signature chocolate element that defines a mocha. Thus, the mocha stands out as the go-to choice for those
looking for a coffee drink that combines the flavors of coffee and chocolate.

Sample study guide, visit https://scabaristafundamental.examzify.com
for the full version with hundreds of practice questions



7. What best describes the customer service approach in a café setting?
A. Minimal interaction with customers
B. Focus solely on speed of service

C. Great customer service enhances experience

D. Customer service has no impact on business success

The chosen answer emphasizes that great customer service significantly enhances the overall experience for
patrons in a café. This principle is foundational in the hospitality industry, where creating a welcoming and positive
environment can lead to customer loyalty and repeat business. When staff members provide attentive, friendly,
and personalized service, they contribute to a more enjoyable atmosphere, which enhances the appeal of the
café. Furthermore, satisfied customers are more likely to share their positive experiences with others, thus
benefiting the café through word-of-mouth promotion. In contrast, minimal interaction with customers, while
sometimes appropriate in certain fast-paced environments, typically does not foster a sense of connection or
satisfaction. Likewise, focusing solely on speed may achieve quick transactions but often overlooks the
importance of quality interactions, potentially leading to an impersonal experience. Finally, the assertion that
customer service has no impact on business success contradicts fundamental business principles, as effective
service is crucial not only for customer retention but also for a café’s reputation and profitability.

8. What purpose does a coffee grinder serve?
A. It brews coffee

B. It transforms whole coffee beans into ground coffee

C. It preserves freshness of coffee
D. It enhances coffee flavor

The primary purpose of a coffee grinder is to transform whole coffee beans into ground coffee. This is a crucial
step in the coffee brewing process because the grind size significantly affects the extraction and overall flavor of
the coffee. When coffee beans are ground, their surface area increases, allowing for optimal extraction of flavors,
oils, and compounds during brewing. Transforming whole beans into a specific grind size is essential for various
brewing methods, as different methods require different grind sizes for ideal extraction. For example, a coarse
grind is needed for methods like French press, while a fine grind is required for espresso. Proper grinding not only
prepares the coffee for brewing but also influences the characteristics of the final cup, such as strength, aroma,
and bitterness. The other choices, while they may relate to coffee in some way, do not accurately capture the
primary function of a grinder. Brews or freshness are not the main roles of the grinder itself; rather, they come into
play post-grinding, during the brewing process or storage. Enhancing flavor is a result of the grinding process
rather than a direct purpose of the grinder, as the way beans are ground can impact the flavor but does not
encapsulate the grinder's main function.
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9. What visual attribute characterizes an underdosed espresso?
A. Dark mahogany
B. Black and strong
C. Yellow and watery
D. Marbled gold

An underdosed espresso is characterized by a yellow and watery appearance. This visual attribute occurs when
the coffee dose used in preparation is insufficient to extract the desired flavors and oils from the coffee grounds.
When the coffee is underdosed, the resulting brew lacks the intensity and richness typical of a well-extracted
espresso. The yellow color indicates that there has been minimal extraction of the coffee's rich compounds,
leading to a thin and diluted appearance. This is in contrast to a properly dosed espresso, which would show a
balanced crema and richer color shades, often identified with deeper browns or marbled tones. A yellow and
watery espresso signals that adjustments are necessary in the dosing to achieve a better flavor profile and overall
coffee experience.

10. What effect does the age of ground coffee have on extraction?
A. It enhances the flavor intensity
B. It leads to uniform extraction

C. It can lead to uneven extraction and loss of flavor

D. It improves freshness and aroma

The age of ground coffee significantly affects extraction primarily because of the chemical changes that occur over
time. As coffee beans age after they have been ground, they begin to lose their freshness due to oxidation and the
evaporation of volatile compounds that contribute to flavor and aroma. This degradation can result in uneven
extraction during brewing processes, as the quality of the coffee particles is inconsistent. Older ground coffee
may exhibit stale or diminished flavors, which can affect the overall balance and complexity of the brew. When
brewed, the less flavorful particles may extract differently compared to the fresher particles, leading to an uneven
cup with some flavors being overly pronounced while others are subdued. Thus, the age of ground coffee directly
impacts the extraction quality, leading to a combination of loss of flavor and varying extraction across the batch.
This highlights the importance of using freshly ground coffee to ensure a more uniform and flavorful cup.
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Next Steps

Congratulations on reaching the final section of this guide. You've taken a meaningful step
toward passing your certification exam and advancing your career.

As you continue preparing, remember that consistent practice, review, and self-reflection are
key to success. Make time to revisit difficult topics, simulate exam conditions, and track your
progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love to hear from you.
Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://scabaristafundamental.examzify.com

We wish you the very best on your exam journey. You've got this!




