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7:00 AM 11:00 AM V239 Volunteer Booth - Volunteer Booth 4 4

8:00 AM 12:30 PM 2VRP223A
Station Instructor - RP223 Sample Roasting - Skill 

Building Workshops
4.5 3

8:00 AM 12:30 PM 2VRP223L
Lead Instructor - RP223 Sample Roasting - Skill 

Building Workshops
4.5 6

8:00 AM 12:30 PM 2VRP223P
Porter - RP223 Sample Roasting - Skill Building 

Workshops
4.5 3

8:00 AM 12:30 PM 2VRP223R
Room Host - RP223 Sample Roasting - Skill 

Building Workshops
4.5 3

8:00 AM 1:00 PM V199 Porter - Roasters Choice 5 5

8:00 AM 1:00 PM V200 Porter (Bilingual) - Roasters Choice 5 5

8:00 AM 1:00 PM V201 Barista - Roasters Choice 5 5

8:00 AM 1:00 PM V202 Brewer - Roasters Choice 5 5

8:00 AM 12:00 PM V258 Membership Booth - Membership Booth 4 4

8:00 AM 12:00 PM V259
Membership Booth (Bilingual) - Membership Booth

4 4

8:00 AM 11:00 AM V276 Info Booth - TBD 3 2

8:00 AM 11:00 AM V295 Runners - TBD 3 3

8:00 AM 1:00 PM V305 Morning Cup Newsie - TBD 5 5

8:00 AM 1:00 PM V392 App Squad Techie - Registration 5 5

8:00 AM 1:00 PM V394 App Squad Techie - Info Desk 5 5

8:00 AM 1:00 PM V411 Coffee Exchange Monitor - Coffee Exchange 5 5

8:00 AM 12:00 PM V428 Volunteer Interpreter - Spanish  - TBD 4 4

8:00 AM 12:00 PM V429 Volunteer Interpreter - Portuguese - TBD 4 4

8:00 AM 12:30 PM VCB205LI

Lead Instructor - CB205 Purchase, Finance and 

Green Coffee Contracts Use and Terms - Skill 

Building Workshops

4.5 6

8:00 AM 12:30 PM VCB205RH

Room Host - CB205 Purchase, Finance and Green 

Coffee Contracts Use and Terms - Skill Building 

Workshops

4.5 3

8:00 AM 12:30 PM VCP101AI
Station Instructor - CP101 Introduction to Espresso 

Part 1 - Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP101LI
Lead Instructor - CP101 Introduction to Espresso 

Part 1 - Skill Building Workshops
4.5 6

Saturday, April 13, 2013

• During the online registration process, only open postions will be available for selection.

• Please review the position descriptions first to make sure you meet the prerequisites for the positions you 

are interested in.

• All Lead and Station Instructors are required to have the IDP Certification.

• Beginning 2014, all BGA Café, Coffee of the Year and Roaster’s Choice Baristas will be required to have 

the BGA Level 1 Certification.

If at anytime you encounter difficulties, please contact Renée Espinoza at Volunteers@scaa.org.
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8:00 AM 12:30 PM VCP101P
Porter - CP101 Introduction to Espresso Part 1 - 

Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP101RH
Room Host - CP101 Introduction to Espresso Part 

1 - Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP158AI
Station Instructor - CP158 Gold Cup Fundementals 

- Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP158LI
Lead Instructor - CP158 Gold Cup Fundementals - 

Skill Building Workshops
4.5 6

8:00 AM 12:30 PM VCP158P
Porter -CP158 Gold Cup Fundementals - Skill 

Building Workshops
4.5 3

8:00 AM 12:30 PM VCP158RH
Room Host - CP158 Gold Cup Fundementals - 

Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP204AI
Station Instructor - CP204 Exploring Espresso 

Equipement - Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP204LI
Lead Instructor - CP204 Exploring Espresso 

Equipement - Skill Building Workshops
4.5 6

8:00 AM 12:30 PM VCP204P
Porter - CP204 Exploring Espresso Equipement - 

Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VCP204RH
Room Host - CP204 Exploring Espresso 

Equipement - Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VGE201AB

Station Instructor (Bilingual) - GE201 The SCAA 

Cupping Form & Peer Calibration - Skill Building 

Workshops

4.5 3

8:00 AM 12:30 PM VGE201AI

Station Instructor - GE201 The SCAA Cupping 

Form & Peer Calibration - Skill Building Workshops 4.5 3

8:00 AM 12:30 PM VGE201LI

Lead Instructor - GE201 The SCAA Cupping Form 

& Peer Calibration - Skill Building Workshops 4.5 6

8:00 AM 12:30 PM VGE201P
Porter - GE201 The SCAA Cupping Form & Peer 

Calibration - Skill Building Workshops
4.5 3

8:00 AM 12:30 PM VGE201RH
Room Host - GE201 The SCAA Cupping Form & 

Peer Calibration - Skill Building Workshops
4.5 3

8:00 AM 11:30 AM VGE255AI
Station Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops 3.5 3

8:00 AM 11:30 AM VGE255LI
Lead Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.5 6

8:00 AM 11:30 AM VGE255P
Porter - GE255 Organics Acids & the Chemistry of 

Coffee - Skill Building Workshops
3.5 3

8:00 AM 11:30 AM VGE255RH
Room Host- GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.5 3

8:30 AM 12:15 PM V359

Room Host - Lectures

Lecture 1:  El Salvador: 2012 SCAA Portrait 

Country Presentation Series

Lecture 2:  Story Telling

3.75 3

8:30 AM 12:15 PM V360

Room Host - Lecture

Lecture 1:  Critical Issues Part #2

Lecture 2:  The Silent Majority: Independent Small 

Farmers in Coffee - Bringing them to the forefront 

of the Industry

3.75 3



Commitment 

Start Time

Commitment 

End Time
Code Position / Location

Hour 

Commitment

Points 

Earned

8:30 AM 12:15 PM V361

Room Host - Lectures

Lecture 1:  Creating a Business Plan: Opening a 

new Café

Lecture 2:  Greening Your Café

3.75 3

8:30 AM 12:15 PM V362

Room Host - Lectures

Lecture 1:  2013 Innovations in Sustainability: Meet 

the Sustainability Award Winner

Lecture 2:  Coffee Clearwater Revival

3.75 3

8:30 AM 12:15 PM V363

Room Host - Lectures

Lecture 1:  Social Media

Lecture 2:  Man vs Machine

3.75 3

8:30 AM 12:15 PM V364

Room Host - Lectures

Lecture 1:  Effective Strategies for New Green 

Buyers

Lecture 2:  Strengthening the Direct Business 

Contract

3.75 3

8:30 AM 12:15 PM V365

Room Host - Lectures

Lecture 1:  Environmental Air Quality Management: 

Mitigating Costs and Impact

Lecture 2:  Marino Petracco

3.75 3

8:30 AM 12:15 PM V366

Room Host - Lectures

Lecture 1:  Iced Coffee

Lecture 2:  Grinding and Particle Size

3.75 3

9:00 AM 2:00 PM V125 Head Runner - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V126 Busser - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V127 Station Maintenance - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V128 Preparation Timer - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V129 Competition Timer - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V130 Scorekeeper - USBC - Semi-Finals 5 5

9:00 AM 2:00 PM V170 Barista - BGA Café 5 5

9:00 AM 2:00 PM V171 Porter - BGA Café 5 5

9:00 AM 12:00 PM V223 Merchandise Clerk - SCAA Store 3 4

9:00 AM 12:00 PM V224 Merchandise Clerk (Bilingual) - SCAA Store 3 4

9:00 AM 4:30 PM V402 Peer Observation - Skill Building Workshops 8 6

9:30 AM 2:00 PM VRP216AI
Station Instructor - RP216 Identifying Roast 

Defects - Skill Building Workshops
4.5 3

9:30 AM 2:00 PM VRP216LI
Lead Instructor - RP216 Identifying Roast Defects - 

Skill Building Workshops
4.5 6

9:30 AM 2:00 PM VRP216P
Porter - RP216 Identifying Roast Defects - Skill 

Building Workshops
4.5 3

9:30 AM 2:00 PM VRP216RH
Room Host - RP216 Identifying Roast Defects - 

Skill Building Workshops
4.5 3

10:30 AM 3:30 PM V306 Morning Cup Newsie - TBD 5 5

11:00 AM 4:00 PM V155 Runner - US Brewers Cup - Finals 5 5

11:00 AM 4:00 PM V156 Head Brewer - US Brewers Cup - Finals 5 5

11:00 AM 4:00 PM V157 Brewer - US Brewers Cup - Finals 5 5

11:00 AM 4:00 PM V158 Scorekeeper - US Brewers Cup - Finals 5 5

11:00 AM 3:00 PM V240 Volunteer Booth - Volunteer Booth 4 4

11:00 AM 2:00 PM V277 Info Booth - TBD 3 3

11:00 AM 2:00 PM V296 Runners - TBD 3 3

11:15 AM 2:30 PM 2VGE255A
Station Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops 3.25 3
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11:15 AM 2:30 PM 2VGE255L
Lead Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.25 6

11:15 AM 2:30 PM 2VGE255P
Porter - GE255 Organics Acids & the Chemistry of 

Coffee - Skill Building Workshops
3.25 3

11:15 AM 2:30 PM 2VGE255R
Room Host- GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.25 3

12:00 PM 3:00 PM V225 Merchandise Clerk - SCAA Store 3 4

12:00 PM 3:00 PM V226 Merchandise Clerk (Bilingual) - SCAA Store 3 4

12:00 PM 3:00 PM V268
2014 Re-sign Booth Helper (Bilingual) - Trade 

Show Floor
3 3

12:30 PM 5:00 PM 2VRP223A
Station Instructor - RP223 Sample Roasting - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM 2VRP223L
Lead Instructor - RP223 Sample Roasting - Skill 

Building Workshops
4.5 6

12:30 PM 5:00 PM 2VRP223P
Porter - RP223 Sample Roasting - Skill Building 

Workshops
4.5 3

12:30 PM 5:00 PM 2VRP223R
Room Host - RP223 Sample Roasting - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VCB206LI
Lead Instructor - CB206 Coffee Market Strategies - 

Skill Building Workshops
4.5 6

12:30 PM 5:00 PM VCB206RH
Room Host - CB206 Coffee Market Strategies - 

Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VCP102AI
Station Instructor - CP102 Introduction to Espresso 

Part 2 - Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VCP102LI
Lead Instructor - CP102 Introduction to Espresso 

Part 2 - Skill Building Workshops
4.5 6

12:30 PM 5:00 PM VCP102P
Porter - CP102 Introduction to Espresso Part 2 - 

Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VCP102RH
Room Host - CP102 Introduction to Espresso Part 

2 - Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VCP255AI
Station Instructor - CP255 Brewing Technologies - 

Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VCP255LI
Lead Instructor - CP255 Brewing Technologies - 

Skill Building Workshops
4.5 6

12:30 PM 5:00 PM VCP255P
Porter - CP255 Brewing Technologies - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VCP25RH
Room Host - CP255 Brewing Technologies - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VGE204AB
Station Instructor (Bilingual) - GE204 Defect 

Cupping - Skill Building Workshops
4.5 3

12:30 PM 5:00 PM VGE204AI
Station Instructor - GE204 Defect Cupping - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VGE204LI
Lead Instructor - GE204 Defect Cupping - Skill 

Building Workshops
4.5 6

12:30 PM 5:00 PM VGE204P
Porter - GE204 Defect Cupping - Skill Building 

Workshops
4.5 3

12:30 PM 5:00 PM VGE204RH
Room Host - GE204 Defect Cupping - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VRP104AI
Station Instructor - RP104 Decaffeination - Skill 

Building Workshops
4.5 3

12:30 PM 5:00 PM VRP104LI
Lead Instructor - RP104 Decaffeination - Skill 

Building Workshops
4.5 6
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12:30 PM 5:00 PM VRP104P
Porter - RP104 Decaffeination - Skill Building 

Workshops
4.5 3

12:30 PM 5:00 PM VRP104RH
Room Host - RP104 Decaffeination - Skill Building 

Workshops
4.5 3

12:30 PM 5:00 PM VRP118AI

Station Instructor - RP118 Introduction to 

Thermodynamics and Heat Transfer in Roasting - 

Skill Building Workshops

4.5 3

12:30 PM 5:00 PM VRP118LI

Lead Instructor - RP118 Introduction to 

Thermodynamics and Heat Transfer in Roasting - 

Skill Building Workshops

4.5 6

12:30 PM 5:00 PM VRP118P

Porter- RP118 Introduction to Thermodynamics 

and Heat Transfer in Roasting - Skill Building 

Workshops

4.5 3

12:30 PM 5:00 PM VRP118RH

Room Host - RP118 Introduction to 

Thermodynamics and Heat Transfer in Roasting - 

Skill Building Workshops

4.5 3

1:00 PM 6:00 PM V131 Head Runner - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V132 Busser - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V133 Station Maintenance - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V134 Preparation Timer - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V135 Competition Timer - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V136 Scorekeeper - USBC - Semi-Finals 5 5

1:00 PM 6:00 PM V172 Barista - BGA Café 5 5

1:00 PM 6:00 PM V173 Porter - BGA Café 5 5

1:00 PM 5:00 PM V260 Membership Booth - Membership Booth 4 4

1:00 PM 5:00 PM V261
Membership Booth (Bilingual) - Membership Booth

4 4

1:00 PM 5:00 PM V393 App Squad Techie - Registration 5 5

1:00 PM 5:00 PM V395 App Squad Techie - Info Desk 5 5

1:00 PM 6:00 PM V412 Coffee Exchange Monitor - Coffee Exchange 5 5

1:00 PM 5:00 PM V430 Volunteer Interpreter - Spanish  - TBD 4 4

1:00 PM 5:00 PM V431 Volunteer Interpreter - Portuguese - TBD 4 4

2:00 PM 5:00 PM V278 Info Booth - TBD 3 3

2:00 PM 5:00 PM V297 Runners - TBD 3 3

2:15 PM 5:30 PM 3VGE255A
Station Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops 3.25 3

2:15 PM 5:30 PM 3VGE255L
Lead Instructor - GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.25 6

2:15 PM 5:30 PM 3VGE255P
Porter - GE255 Organics Acids & the Chemistry of 

Coffee - Skill Building Workshops
3.25 3

2:15 PM 5:30 PM 3VGE255R
Room Host- GE255 Organics Acids & the 

Chemistry of Coffee - Skill Building Workshops
3.25 3

3:00 PM 6:00 PM V227 Merchandise Clerk - SCAA Store 3 4

3:00 PM 5:00 PM V228 Merchandise Clerk - SCAA Store 3 4

3:00 PM 5:00 PM V229 Merchandise Clerk (Bilingual) - SCAA Store 3 4


